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I. COOKERY 1 Flatd, Fo Fi Herbs, 
-} Roots; making Sawces, &c x „ ſh, : 
| 


[LL PASTRY, making Pyes, Paſt | 
1 Pancakes, Cheeſecakes, be ies, Puddings,. j 


Im. CONFECTS, Candies, Conſerves, Preſerves, 
Creams, Gelhes, Pickles, . 


IV. POTABLE Liquors, as Ale, Beer, Mum, 1 
Cider, Perry, Rape, Engliſb Wines, Checolet, Coffee, Tea, Gt. 


V. PERFUMING Sweet Balls, Pouders, Pomanders,. | 
Eſſences, Sweet Waters, Beautifying Waſhes, &c. - : 


| VL HUSBANDRY, asit relates to the Improvement t 
ol Our Barren and Waſte Lands, Manufactures &. 


VII, PREPARATIONS Galenick and Chy ick 
relating to Phyfick and Chirurgery, as Cordial Waters, 
Spirits, Tinctures, Elixirs, Syrups, Ponders, EleCtuarics,} j '- 3 

Pills, "Oils Balſams, Cerecloths, aud Emplaſters, fitted Lb" 
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ges well dane; : or ſo Tr accompliſhed, as 

hel of the An uf Cookery; by which all ſorts of Drinks, 
Viands, are before and p a prepared. and made ready 

the more  plealingatceptation Stomiach ; that b 

Principal, Viſcws, or Bowel; which is the True Ines 

Health or Sickneſs; Strength or Weakneſs,and indeed of 4 

Life or Death of the Humane Body: ; A nd therefore the pre- 
ingor Preifing of Foods, Ge. Grateful to that Bowel muſt 


in 2 great meaſure; a elermarion of its I. 7 here 
it may — better a rforni ity Day 95 10 2 


in order to 
the preparing that Nutrirdent kick is fot 3 the "he Ganlerration 
b e whole Human Frame. 


u The eee Hts bf Fl 2225 
12555 e e Ys Honour of, ; 
80 Bk 


1 þ "wy" by 78 778 
5 e th ther « Galle Por $7 


tive of Health, is one of the Parts, thereof; whkch e cati 1 
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i "The PREFAC E. 
It is not © Idlencte which makes us refuſe this Work, "ac 


| pu ry wb Ladies, and others, who t ip ment 
8 oo derſtand this uſeful piece of Art; 1 a peas, umber 
e 


m who do not Scorn, to have actually a Hand in its 
rations, 


II. In this Fourth 
Hundred Additions of 1 75 
Letters of the Alphabet, oft may diſtin by this 
Mark (*) or Aﬀterick placed befor thew. What we have 


Added are 1 A and what ever Perk . 


ave made 8 Eleven 


Fes is; bu elf of the Publ: 
FD in every Ca iy; 3 And if Perſued according to Our Inten- 


tions and Directions, may add vaſtly to the * 


* and in Wealth * the 245 Nation, 


bs Shilling big —— wich in 
1 ch maid, wrefore 
- det W aſe uy li- 


RR yet in —— if — look them 
Over ou may ind ſome few. wy in ſome three or four 
. Hb — 85 in ſome 6 or 8, and in — — more, 
12 Fun 10 heſe booksar and very aluable, whilf 
ka Farthing,be- 
Jompleting then of this 
1 5 e Colleed out of, — Excellent 
Ya! N Exgerpted all the cheice Matters 
out of; eat Numbe r: of thoſe. Ocdinary?Pampli and 
brovight them into this Wort; ſo that at this once, I ha 
a my.. ib WAY 99 between Fifry and-Sixty,. — th 


n Which 1-was-before in ſome | 
| 3 ie ee 59 48 2 bee very -few: Good Bur 


1 | containec 4 t0 
BY "1% Beſides the main Subje& of t this 5 which, is Cate, 
E- - 4 dated, to ſeyeral 
155 fo 9 aa an TD = we Name 


my ch teſpectrat, treats, of 
505 8 Fan ble pieces, 1.0 2 


partly want of Time, and E (ſince Cookery and Pharma- 1 


ing uon their Baſineſs: But ſtil > * 
ing upon their Buſineſs: But ſt the any Gen- 
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ines for Plger Ofe Gatenicd 
Chirurgery, as it may We rela- 
le and Vulgar Practice. 8. : Explication 

joys natomick Terms, Sc. a 

untplded almoſt to the mea 
15 1 t — e Di M. De 

| e Gen ood of Mank ind. 187 

2 Ax to What relates t G, Agriculture we have reſpe & to 
ly. ſo lat as it has rel e to. M Wafte And Barren Nn, 

— : e Improvement of ſome particular Growths of. 8 
own Country. There are ſo 2 Millions o Acres of Waſte 
Lands in Great - Brinain, which if Milly would not on» 
ly imploy and maintain veel, Hons os 'of. Pepe. Peoples 
2 3 a great Cha to all wp. 15 0 8 
"Le thoſe 


d be alſo 
E which, will * N! 15 54 ; by, 2 25 0 eo 


_B 


ve good C Taret, 4 75 which 0 
SD Oe of be ad for the 1 1 N dvan 


the Kingdo leaſed but to ſee mb: 22. 4 
191 177 "my % - following. As for c 1 | hays . 


4 WII 0 Cy 1 70 out of x mere Sand. | 80 


am = to e that Zus. 5 oft mean 3 1 call Best 
Fg which are now 855 much Eusliſb) will Faker be upon 


ined. that any Thing ſhould be produced; and. — Rag 
h Barren, Waſte, I have ſeen, admirable Tall Furzes 
ordinary Plants of that Kind, upon Land 

To taken we brag 2405.20 5 So that [darebe bo d to ſay 

t Barren Waſte Land thus planted would prays of greater 
Anyantage not only to private Men, Wet to 7 Nation; than 
the beſt. Arable Corn Land, in Eee 1 have. ſald here | 
nothing, bu t what my own Eyes ha itneſs of; and 
what 1 verily believe may be proiay pe rl up other | 

wh ic 


Waſtes of this Kingdom, eople 

| would be furniſhed ently + with bb Ee in ter long 

for ever after, and has at-yery. cheap See Tri. F. 
Numb. i 11. in the following Book.. 

VIII. There ate other Lands, which altho' 2 55 canno 

ö abſolutely be called Barren, yet ate ſo poor tha 5 eld 


but a mean produce of Hai which migh 2. ons 
| and Rich; 1 vaſt / e in - 5 re if 
impreße ie ee Likern; and- ooh 


— 


Would 


F 4% 


Y 


och ie Foe: Fr ST IE 7A 

Numb. l King: ot Sg the 

79925 Ul beſt agree with it 

will each of 1 0 Ae of 

Wo fo that 

And if that be tightly 6 & : 

over . the Kingdom, it aich turn to ſo mighty 
nn, N an Unirera enriching of the "Whole Nas 


JIA ML IG hor nin og 


eie rs 

— Nl theſe we. could 

Well ft, may 5 — to make chis an uſe- 

. lies, do hiye yecontſe to, upon all the moſt 
at derte Human Life. WA" 3+ ad 8 

Pie ards & plantiig them wirn Ap! s and 

Ser alſo with other very profitabl e Fruits, 


8 die Nature of the Soil they will beſt thrive in; 


which ations, and ſole few SOL ug d 152 
cover. Thoſe we intend hefe are Black Chedes and Alul- 

beriet: Which, as they ate Fruits moſt delectable to be 
exten, ſo they thrive 1dmirabiy in Exglaud, and may be 
improved to a ſingular Advantige, for that - thoſe which 

ow with, us exceed in Sweerneſs. Fs bog and Goodweſs, 

the ſame Fruits t growing [Sat HE Spar, the . e, 121 77 
other Part of the known W any =: 

NI. Portable Liquors may be * ol Apples and Pear 
Gilled Cider and P out of Malt, and Honey, as Enclifh 
Ale, Beer, Mum an 2 The way of aire of which 
ſee in their proper Places abe following Book; To which 

add Rape, made out of Turneps, much \ ſuperior. to Freveh 
Wine, Aud f from thence a Brun or Spirit, that may ſup 
the place of Fenob Wines and Brindys, and ſave à vaſt of 
= of thoſe Liquors, which have formerly been brought 


om Fraure, and only to N with ready Caſh, 4 
the great enrichin % the French" and impoveriſhing of « our 
OWN Nation. See Len. T. Numb. 105. ad 116, 


XII. Black, Cherries grow naturally Wild in England, 26 
in FOR, and kveral other Parts of the Kingdoms ; 


A A086. Eon bh 


Theſe, if Gentlemen cannot be perſwad 
| 15 Gwdemz yer if de were but univerſally 
Hedgrows either in lo 5s Dws 
would x plentiful produce of moſt edlen rt | 
choice Fruit, -of which a moſt delicious and ſtron Red 

Wine may be made, not inferior in Strenpth and /Goodnels 
to the . beſt Wine Which was ever get made in the World. 
I know the ObjeRtion, that-is * made 


t a quantity as might delired, and her Ph: Ka fo 
prot To which might-be that it is true with S 


the Quantity: But if it is cenſidered 40 . ality, Mie. 
oodheſs and Excellency ht not to be (li Th 
— 1 for the ca E 


any Coſt to be ſpa 


ble Stock of it micht be made,/to the great e 
of the Publick. But, 


XIII. Black: Mulberries are 4. Frult without e aired this 
_ Which being very large, and in 4 manner all Juice, of 4 
noble Ta ſte and Flayour, are able to yield an excellent 154 
penerous Red Wine, much ſuperior to the beſt of French * 
ines, and ſcarcely inferior to any" du, 4 for — 


Color, -Faſte and Goodneſs, wirh the 
ever Spain produced.” The Maker re grows naturally in 
raſted Fruit than the Hilbert F growing in Spas, Flo- 
rida ( where Millions of them FWild A the Woods ) 
or in àny other part of the W Ay here what I am in 
part a Witness do myſelf, If this Mulberry Gardens were u- 
niverſally planted thro the whole Kingdom, either with low 
Standarts, or with Dwarfs, Gag, pi . ina few Wen | 
duce a large Stock of tr N Lo 
Wine, more than it is po fer. the Nation to * k 
which of how great i poſe it would be to the iim 
7 doms, I leave to progecs and conſidering Men to judge, 
by ſaving the Expence of bri m _ vaſt quantity of 
Foreign Wines, which we yearly. do, and by the great Ex- 
fi Which in a ſhort time we might make of our own. 
theſe Trees are to be planted; and how this Wine is to 
be made, as alſo 99 Brandy may be diſtilled 
from it, we have taught in Lert. M. Numb, 100, f oy, and x58, 
— Let W. _ 98 AN- — My Cons fall Satisfaction. 
How Pre 4 Con ſer des. andies, onfette, Geilies, 
Sweet Meat,  Merndladet, \Quiddonies;: De. are to be made. 
You may ſhe at large in the pen Order. [Bur theſe 


1g 5233 #1 $24 31, 32 are 


gs hete Teer va with nich 
Lallies: We have ſhew them the 
Lung Bile W Beauti- 
, and. 9 75 — | 


Freekdes, I ils, — 7 5 im- 
fg 1 2 Fre Itch, Spots, . Tagging 
Mb hay ingthe Face, with many other Deſormities of What 
kind oaks ure. 8 rpm happening to * Kind. 
XV. Phyſica, E as my be eaſily had and 
| prepa „4 nioft neceſſary Uſe AY the eura. the 
molt * Biest it is plentiſilllx furniſhed with ; 
tho it e not 211 Variety, yet it has enough of eve- 
ry 99 3 55 this leind, both Galenick, and Chymick, ne: 
8 os Fig or Jy Gentleman's Family. It is not ſtuft with 
e e impoſſible, and ridiculous Reci- 


bes, bur rmiſhed: with very excellent and profitable 
fedical Preparations of both Kinds, fer the Canes of moſt 
iſtem 2 and Diſeaſes commonly be ing | the Bodies 
Men men and Children, and may: ſtand in good ſtead, - 
and ſe 2 in an Exig „even when Life lies at Stake, or 
where an Nie and net} Phyſician is not near at hand. 


XVI. As to the choice of Medicines here treated of, they 
are Excellent; and the be: Compoſitions of the Rind, extract- 
| s out of -heaps of: Voluminaus Authors. And they have a 
other Qualifications which go along with them, as being, 
1. fen in Number. 2. Chraf, g. Commun, or eafily to be 
had.  Eafily prepared. 5. e g. Safe in Operation. 
7... Snall. in Haſe. g. Darable, ſo at not 19 be burt by Time; 
Theſe are true See which a ſet of Medicines, fitly. 
prepared, for Fanly.Uſe, | might to conſiſt of; and any of 
which: wanting, m muſt make them ſo much the lelp 
IS: — deſirable ien s 
| For, 1. Too V2 Nunber of em eld many a 
times confound the Mind. 2. Should they be Dear, they 
could not be accemmodated to vulgar Uſe. 3. If not com- 
uon, or ſcurce to be had, not eligible. 4. If difficult in Pre- 
faation, or not egſily to be made, not to be regarded. 5. If 
5 ſafe, but dangerous, hazutdable, and not to be ventured 
by timorcus Hands. 6. If nor effel tut, to be flighted | 
c If of large Dyſe; fit only for Horfes, 
ants ans Chiiren, SqueamiſhStornachs and Perſori 
e 8, U Perafodble, to be deſpiſed, and moore 
I9%be ca out to the Dunghil — 


di 
97 9 


VIII. The ——— a Preparations themſeives 


werden zune in few. Words, not with Tautologies, and ini- 


: The Expeſſions are plain, the Lan- 
guage pp 4 Directions obvious, and the eth6d direct. 
or the laſtruction of the Perſons to whom it's intended, 
in the En and e of all the | herein 
contained; and which are the moſt net 


_ 
uſeful for the Publick, and the moſt deſirable and pro 
for the Purpoſes def: 1 201 0 
XIX. As for 2 k andiChirariery,' we Me only Ae 
ced ſome few: pla 


plain and ea Thi uſefal te chef Pubſick, 
and to private Families; Which Unterſtanding Men, Ladies 


and Gentlewaͤmen, may ſafely and ſucceſeſvily adventure 
upon, and make uſe of, atcording to theſe our Directions, 
among their poor Neighhdurs and Domeſticks, withont 
running the risk of being accounted or called Quac is, and 
poſſibly. with as great ar res and Succeſs 23 the beſt 
Graduate Phyſician i in 5 ſince it has been long 
obſerved, that ed Tribe of Doctors 
there has been; and arp more abſolute! and real Ouack- 
ing, by. their; frequent. immethodical, prepoſterous, blun- 
Los and dangerous Practices, than 1 ever yet been 
ons by: all the denominating wacks which have eyer yet 


deen in the World, to the v great Scandal and Infamy 
S of the Art of Phyſick. 
XX. The. Anatomic min we. ae dere explicated, are 
only ſome few, and thoſe chiefly which the Quali q of the 
. Book exacted at our Hands. We did n 


ot at all intend to give 
a Deliniation of che I Hale Art of Anatomy, but to accom- 


modate the Work, for the morè full underſtanding of what 
we have ſaid relating to Phyickand Chirugery, and che Vir- 
tues of Aedical Preparations,” how they operate in Man's 
Body, and by. what Artifice and Means t they penetrate into 
the moſt inward; Receſſes of the Human Frame; Which 
without thoſe Deſcriptiens and Illuſtrations, could never by 
the vulgar have been underſtood, or very profitably applyed 
to the commion and neceſſary Exigencies of 


Life. 
XXI. Theſe Things, tho th Irendaqjed'to the Vals ar 


and more Unlearn „ yet may be of goòd uſe to the 5622 
ger — in Phyfi wich, becauſe they, aan 'Glaſs, unfold 


many of the moſt uſeful and-recondire: Notiuns of Art. And 
tho it ſeems:to be addreſſed to Gentlemen; Ladies and Gen- 


Uewomengyet, we would not have it thou ht, that it is fit for 
Ane treated they are very plain, 


yer 


1 


— a, ns tea 


The Þ * E7 T 


I cad weil dale eee it 
5 . ny Ear, and miay;prote.as v hl the 


mo Int of Mankind, as they can poſſi be to thoſe, 
for AX ws Book is mo y deſi | 
XXII. New as it is —— o Peidens f all 
Ranks, who 175 
ſo we 

vix. Firſt, | 

vation of th engt * Which 1 
ſhall ay 5 L. fied it contains the beſt 
Receipts for! kery 120 afe — and as it may ſerve the 


moſt delicate frye ns Minds; ad a Treafury 
or Store- houſe, e of-*Sybſtantial and well Made 
Diſhes, but alſo of Picquamt and : Pleaſant Sawces, to ſtir 
up the Stomach, provoke the Appetite, and help the Con- 
coftion; So. alſo it contains: —.— fo mc A Roy: 


1 Things it is — 4 val — a Were it but nt far 
theſe Things a alon would-be worth the keeping i in an lindu- 
ſtrious Man's : egi et e 
XXIII. Sante, As-to'the Propaiation of Horte pea 
and valuable Medicines.hodk Internals and E e 5 ag 
might be made uſeful Caſes to the ny 
Sick and Diſeaſed, and reſtoring. of the 1 Heath, A thing 
ſo valuable, that nothing In this Life can be put in the Ba- 
lance againſt it. So we thought- it 'to be neceſſary in Fa- 
milies, and lawfully and ſuccelsfully to be done Rich 
and Charitable, and by Noble and welt-difp d Minds, 
( who have a Compaſſion, and Tenderneſs in their. Brefts. 
to commiſerate the Infirmities, Diſtreſſes and Neceſſities of 


the Poor and Needy, ) without any of the common Reflexi- 


ons and Sarcaſms, which by malicious ny narrow-ſoul's 
Practiſers are uſually caſt upon them. 

XXIV. Tho I highly commend the Study of Auen 
Chirwgery and Ph &> 0 to the Learned Profeſſor, yet I do 
not think . hty a difficulty, but what a mode- 
_ rately learned and and us Man may fearleſly encounter 
with, and eaſiſy overcome. The Practice of thoſe — 
x e chiefly upon ſome general Notions, which with a Se- 
ries of Experiences wilt in a ſhort time implatit the Reaſdns 
< Went a the-Soul and make: Man pur ſue the true In- 
Lieatio and right. Methods. of Qurings a6 ratiirally 1004 


„ 
fr” 


2 ANC 1 and eat Thor lg eech are 


jo it is Time and a Mul- 
li enlarges his Under- 


ſtatiding ls be K nowled a Be a IA 
and an e 4n his 'Undertakings3 ſo it alſo makes 
him prompt and ready, an 


d. to know the Spot 
what to do, almoſt in all Cafes,” ers e 
Pitients Life, or the leaſt hazard of. Miſcarty 
XXV. x Man Would but give himſelif Über 3 
r 480 the very great Numbers of conſiderable an 5 
mirahle Cures, which are daily done thro the Nation by 
Ladies and Sentle emen, ea and by Perſons of inconſiderable 
Rank, who perform them upon their poor Neighbours even 
for God's Sake, and that with a dexterity, eaſineſs, and 
ſpeed, not readily to be view OT, an 41 this by ſome 
ew, mean, 2nd eaſily 1 ed Medicines, Whilſt 'a 2 tat 
many pretended learned 105 methodical Phyficians, Thall, 


Friflin Diſtempers) run long Courſes, t charge> 
Lie Pr eſcri prions an d fact 4 the Pa - 


tients with improper - 
Medicines, End” at 919 une 'the Cure; either Wig 


them into the other World, or giving them over as uncura- 
15 5 em ten times more miſerable than they found 
1 ſay, when a thinking Man ſhall ſeriouſly conſider 
1 this, 'tis 12 8060 enough Ne Rake him believe, either that ; 
there is real 1 9 9 ti in the L. . Arts, or elſe that the i 
| Vulger Profeſſor or Prattifer is Sy £.2- 4 1 or the pre- 
| tended Learned is the 1 Oh Ouack of the two; who not 4 
purſuing the Aer he Art, practiſes daringly and dan- 
Ader 5 g gettin 1 of Money his whole Def 
J. FC 21 is ſaid, not to invalidate the Arts of Phy- 
th, or dehort any one from the ſtudying them, or practi- 
ording to their Precepts or Rules; for that they are 
al bole n Nature, and reſult from Reaſon and Experi- 
ence; by 17 2 ſhew how Men profeſſing theſe Arts, err and 
| Jo Wt from them in their Practice, becoming greater 
nac ks, under their great 5 than thoſe Who never 
underſtood any thing at all of them. Hor many with their 
numerous unndtural Ind Fepoitetptis lifterings, Bleedings, 
Drenches, and Oiſter-ſhell Cordials (I mean their pretend- 3 
ed Pearl Cordials ) do they ſend out of the World: Where: 
as other charitable People, tho* in the main unlearned, ſhall 4 
do thouſands of Cures, ( God bleſſing their Endeavours 
with all the Sacceſs imaginable, whilſt taking the direct op: 
polite Methods 3 in their Performances. e a 


( 


— 3 — Go GET js and 
r W are Gi e | 
th ho 1 5 N 95 iſezſes, 1 fl 
t they 0 to giguſly þ 3 
e ae 2 e ade 


72 what 175 in u Renten al think more. fit. Neg ie, 1 8 


Reęci 75 ar n it to be another Not that 

I Pink the 5 nify 9 7 15 but nh contrary, 
may W Feat Ef Pede according as the may 7b Homer! 
gene With the” Baſis bs, be Acute Stomachicks, in o- lf: 


Sith the Vital Indication, 
XXVIII. We ſay not the fame in reſpett of Pl the Cookery 3 
but that thoſe. Preſcripts may. be either followed exactly, 9 
not followed, according as the Plenitude or want of the vari-, 
ous Ingredients may dictate, according ta the Ser 
or Inconveniency of preparing them; or as eyer ry MV 
Palate may direct. However, there is this to be fa for the 
Recipes themſtlves, that if any Lady Wor es not to follow the 
exactly, yet they may be as a 42 in ſome reſpects, ta 
Guide and, 5758 17 Her a Her . of Reliſh. ad, 
Delicacy,., which by m ryals an rvations, 8 
may at length advance 19 Fee degrees of Perfection; and: 
all this without the leaſt Prejudice or Hurt to the Reputation 
of 55 0 borer Judgment or Underſtand mg 
X. And as this Book is addrefled to erſons of Quali- 
Ty, Ae and Gentlewomen, To the Great, the Rich and 
the Noble, to the Worthy and Generous Spirited ; Jt 5: 
that you may do good in your Generations, be help a 
aſſiſting to your Neighbours, 90 05 Friends; and to "ae 
your Hands of Relief and Comfort, to the Poor, the Welck. 
ed and Miſerable, whoſe. Cries and Prayers, as they wilt 
certainly reach Heaven, o they will as infallibly call doyn 
its Bounties upon you, and its Munificence perpetually tc 
Overſhadow you, and extort a Bleſſing from their Souls be⸗ 
fore they Dye. 
WX. Thus Reader, 1 preſent thee with a Miſcettiticons 
— of ſome Choice Things, excerpted. with a oor 
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deal of Trouble < out of a heap of other * — ſo that I ma may 


EE CRE 


ay di it, 


pe it may 
and profitable to thee. It coſt me no little Care, beſides * 
on oo * . to Read ch Arche dw ti them the 
ruth an vf eac TO 
the Method and Order Ba are ** If thou lik ſt it, 
and it pleaſes, (as I hope IK ill th Se Bon. 
1 aimed at in this Per- 


Intelligent) 1 have my * as 
5 7 1 it pleaſes not, ſo that 


formance. But if th Aach, an 
thou canſt not ſee its Uſefu er that it has any Worth in 
it, yet I hope there is no hurt AT nd ſo thou maiſt ſlight 
it, lay it by, Read no more in I e of it to ſome 
other Perſon, ogg Underſtand: iſe 

and either * keep thy ſelf perfèctly Idle, till thou 
canſt meet wit — Pexeer 55 by cnp loy "thy void 
Hours upon; and in ie doing IS maiſt Pleaſe y ſelf; 
and ſhalt be ſure, not in the teal to-difpleaſe b 
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| | Advertiſement. vr 
all thoſe Gentlemen and who ſend *© 
* con about their own 12 to be ſo 
Quil, as to pay Poſtage for them z or elſe they may ex · 
to go x ak an Anſwer. It is not reaſonable that 
ſhould be at Charge for Perſons, I have no Acquaintance 
es Wt 184. a There own, I not ſay 
x mow and then a Letter. But to receive 
about Two Thouſand Letters a Tear, As $1 hg — — 
I done) upon other Peoples Affairs, Ming + 
Matters, and'to pay Poſtage for — makes þ bis} 
- Fable Sum. And beſides, it is as Burthenſome and 
Troubleſome to IG: __ - as it is — to 
| Receive them. 


w. Saru. 


ing the Foul Spirit with 3 or 4 
times its quantity of fair Water; 
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1. 


Ground Pine: A De- 
coction of it in Water, 
or Mater and Wine, 
provokes the Terms in Women, 
acilitates the Birth, and brings 
away the Alter- birth. It is alſo 
good againſt the Green- Sickneſs: 
Ie ought to be taken Morning and 
Night for ſome Days. 


2. * Abliitio; the waſhing of | 


things with Water. There is als - 
the waſhing of Spirits, when they 
have an Empyreuma, or foul Smell 
and Taſte, This is done by mix- 


and then drawing off the Spirit 
from that Water, in which wall 
be left the greateſt part of the 
Empyreuma or Foulnefs, which 
Work may be repeated with freſh 
fair Water ſo oft as need re- 
quires. 2 755 

3. Abortio, Miſcarriage, which 
is the bringing a Child into the World 
before its dive time, thro* ſeyeral 
Cauſes both inward and outward, 


as Longings, evil Medicines, Fear, 


Grief, Blows, Falls, Ovyer-ſtrain- | 
ing, Ec. | 


4. * Abrotanum, Sonthern- 
wood, It is aſtringent, diſcuſive, 
and a reſiſter of Poiſon; its De- 


Biga, Chamepptis, ſits Putre faction, cures the Bi: 


Ale, Beer, or Wine. They who 


coction in Water and Wine re- 


ver, Spleen and Reins, to cauſe a 
e 1711 


* - 
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ly 


40 
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tings of venomous Creatures, and 
the yellow Jauindice,kills Worms, 
and is good againſt Hyſterick Fits 
and 'Va urs. | 
+. 


ſinthium; Wormwood: 


There are four principal Kinds of 


this Plant, viz. 1, Abſentbium 
Vulgare, Our Common Worm 


wood, 2. Abſinthium Pont icum, 


Roman Wormwood. 3. Abin- 
thium Marinum, Seriphium, Our 


| Marſh Wormwood. - 4. Alfinthi- 
um Santonicuni, Wormſeed Worm- 
wood. They ate all 


eat Sto- 
maticks, and perfect Enemies to 


the -Scurvy ; open Obſtruct ion: 


ol the Bowels, cauſe a good Ap- 


petite and Digeſtion, kill Worms 
in the Stomach and Bowels, and 


cauſe a good Colour in the Fac. 


Put 4 Sees large handful, or '$ 


Ounces being dried into 3 Pints of 


Brandy, which infuſe for 4 Month; -' 3 


after which you may uſe it, putting 
30 Drops thereof into a Glaſs of 


uſe this Medicament, I am ſure 


will give me many. Thanks for ir, 15 
"- ihe 


Acaron, 2 ; 


"Broom. ts Root is one of the: five 
opening Roots, Its Decottion in Wind 
I good againſt the Green-Sicknels, 


to open Obſtructions of the Li- 
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F free and eaſy Piſſing; as alſo to 
| cauſe Cheerfulneſs. | 
7. * Acer, Acerug, the Maple 
Tree. This being cut in 1ts 
Trunk or Root, in the beginning 
of the Spring, when the Bui 
gra} big, but before they un- | 
old themſelves for Leaves; will 
yield plentifully a Juice, like to 
that of the Birch Tree, which will 
be a ſweet and pieaſant Liquor, 
and fit for Drink, being called 
Maple N ine. 
8. Ach: or Pain, It is de- 
rived from the Greek Word 
AMO. Aches, whic:: ſigniftes Do- 


467" 


former, but more effectual againſt 
the Plague, and all Peſtilential 
Fevers ; its Juice is given a Spoon- 
ful at a time in a Glaſs of Cana- 
ty, or Canary mix d with Wa- 
„ 2 
12, * Acetum, Vinegar, chief- 
ly Wine Vinegar, I cools in 
Fevers, quenches Thirſt, reſiſts 
Poiſon and the Plague, ſtreng- 
thens the Stomach, provokes Ap- 
petite, and reſiſts Vomiting, 
13. Achilea, Millefolium, 
Yarrow. Its Juice ſtops ail Fluxes 
of Blood both inward and out- 
>- |wards, as vomiting Blood, piſ- 
Jor or Pain, Smart, Grief. &c. Tate fing Blood, Bloody-fluxes, &c. 
Sheeps Suet, ſine Oatmeal, and It is a Wound Herb, ſtops all 
black Soap, of each four Qunces, | Bizedings of Wounds, and quick- 
boil them in two quarts of Wa- Iy cures them. | | 
ter till they come to the thick- | 14, * Achor ; One of the Kinds 
neſs of a Salve; then ſpread-a | of Scald Hz+d:, being a heap of 
_ Plarfter,and laying it to the place, ulcerous Puſtules, out of which 
grieved, it will remove the a viſcous glutinons Matter conti- 
Pain. | | nually Iſſiies, which creates a ve- 
ry great Scabbineſs. It is a Cru- 
ſted Scab, which gives a ſtinking 


„539 Aches: For Aches in any 
5 of the Body, take this fol- 


W 


ing Ointment thus made: 


Take Sheeps Suet, Oil Olive, of 
each a pound, melt and mix them; 


#0 which add of Turpentine 3 ounces, 


- Oil of  Ataber 2 vunces, Chymical Oils 


Smell, and by reaſon of its ſalt, 
ferous, and ſharp Matter, cauſes 
almoſt a continual Itching. It is 
cured by repeated Application of 
Veſicatories or Bliſteriogs. 


" of Roſemary, Oranges and Limons, 15. Acme, *Aupn. In Phy- 
f each an ounce; Oils of Lavender | fick it fignifes, tht worſt or height 
aud Funiper-berries, of each half an | of the Diſeaſe, Many Diltempers * 
dance; mingle them well together for | have four times, as Phyſicians call 
ue. You cannot uſe them with | them, viz, 1. Agri Introithm, or 
cut ſuccefs, not only for Aches, the beginning, when the Matter 
but tor Lameneſs in the Limbs, | is yet raw, ot indigeſted, or as it 
Sciches. Gout. or Bruiſes. were unripe. 2. Aya Cao Incre- i 
1. *. Acetoſa, Sorrel. It is | mentum, the Growth or Increaſe, 
eold and dry; Aiztterfive provokes | when the Morbitick Matter be- 
Appetite, quenches Thriſt, ſup- gins to be a little digeſted or vi- | 
preſſes Choler, is Antiſcorbutick, pened, - 3, Ax, Acme Vi gor, 
And xeſiſſs the Putridity of the | the height of the Diſeaſe, when 
- "Phi gue. Our Cooks and Country | the Morbifick Matter is compicat. 
- People make green Sauce thereof. and full, or come to its obitinate-, 
11. * Acttoſetſa, Wood Sorrel. | Sriength. 4. Tlagazun', Paracme, Wi 
It has {the ſame uſes with the | Declenſio, when the 1 and 13 
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height of the Diſeaſe is abated, | 20. Adeps,. Fat, This Sub- 
and the Diſtemper is in its De- ſtance or Matter is diſpers'd unto © 
clenſion, or is declining, ar'wha: | ſeveral Parts, from whence they 
time the Patient is judged to be | «re called Fatty: As 1. Membrand 
out of Danger. 1 8 2 Adi poſa which is the Baſis of he 
16. Acte, Sambucus, Elder. Cellule Adipoſe; it is as it were 
A Decoction of the Inner Back of double, and may be divided into 
which in Water or White Wine cures | Two Parts: The firſs is External, 
the Dropſie, by continumg itz throughout which there is dum 
uſe for ſome ſmall time. ber ot little Cell full of Fat. 
1. Attive Principles. Theſe | The ſecond is Internal u hich ſome 
in Chymiſtry ate the Spirits, Oils | Anatomiſts call Aembrana ſarnoſa, 
and Salts of Things. Becauſe their | becauſe it has a great r Number 
Particles being 1ubtil and apt tor | of Blood Veſſels. 2. Ven Alt- 
Motion, do cauſe Action in o- P, or Renalis; which is Teo 
f 


— q 


. 
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ther Bodies. : larifing from the deſcending Tru 
18. Acutus Morbus, an A- | of the Cava, which ſpreads it ſ 
cute or Short Diſeaſe. It is ſuch | on the Coat and Fat which co- 
2 Dileaſe as is over in a little | vers the Reins or Kidnies. 3, 
time; and is either, 1. Perpera- | Ductus adipoſs, called alſo Sacculi, 
cute, extreamly acute, when it] and Veſiculæ adipoſe ; which are 
comes not to the firſt crißs, bur | Veſſels which convey the Adeps 
ends in 3 or 4 Days, and is the | or Fat into the Interſtices of the 
moſt dangerons of all acute Diſ- | Muſcles, or to the Parts between 
eaſes. 2. Peracute, very acute; | the Fleſh and Skin. 5 
Vu hen it laſts to the firſt or ſecond] 21. Adders Tongue: Ling 


ua Ser. s 
criſes, via. to the ſcventh or four- | Pentis. Ihis Herb isuſed ſucceſsfullß 
reenth Day, this is dangerous, in Wounds new or old, either out- 
but not ſo dangerous as the for-] wardly applied or takengaward- 
mer. z. Acute, A ſhort, or not ly. Inwar it 16 uſed M Fulne- 
long-laſting Diſeaſe, which may | 747y, being male with oer Waund- 
continue to, but not exceed a | Herbs into a Diet-drink, and ſi taten 
Month. If it exceeds the fourth | every day "ing ſome time And out- 
criſis, or 28 Days, and laſts till | Wardly, the Fuice is made into 4 


s me 40th Day, it is then ſaid to | Plaiſſer, by boyling it in oil Olive - 
1 be Acutus ex decidentia, an Acute | and Sheeps ſuet to a Conſiſtency.” and , 
E 


0 degenerating into a Chronick, or | then adding thereto lay + F 


r one that is like to be long laſt- Gum Elemi, of each equal Parts, | 
t Ing, ah . I There is alſo an Oil made ot it in 
1509.“ Adianthum Maiden Hair. | this manner, viz. Brumſe an hand- 

„ A Decoction of it in Wine, or Water ful of the Leaves in a ſtone Mortar, 


and Wine, ſweetned with Honey, re | boil them in a pint of Olive Oil 
moves Tartarous and Viſcous Mn | till they have ſuck d up the Oil; 


r, cilage, and Flegmatick Humours | then preſs them hard, and keen 

n contain d in the Lungs ; and is of | the Oil that comes rom them for A 
at ſingular uſe for the Cure of ſuch | your uſe, It is uſed with ſucceſs in -Y 
te. Wa = ere troubled with Coughs, | Wounds and Ulcers, Burning. 

"| Hoarſeneſs, Wherzings, Aſthma's, | 22. Krhiops Mineral; Tale 

14 


F g Pains in the Sides and Back. Reins pure Quick ſilver, Flowers of S _— 
= - 3 * P 
F ; and Bladder, We 4 | | : B 2 5 "= pus | b 7 : 2 
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the Leaves of it being boiled in 


the Leaves in Conſcrve or Wine, 


„ and Sheeps ſuet into an Ointment; 
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Iron Mortar, till ſuch time as no Par- 
ticles of the Mercury appear, but it | 
becomes a perfetHy black and impal- 
fable Powder. Or thus, Flowers of 
. Sulphur 2 Parts, Quickſel ver 1 Part, 
. © "grind them till the Mercury diſap- 
- - pears, and then deflagrate them till 
they become a black Ponder : Being 
us d for ſome time, it admirably 
_ ſweetens the Blood, prevails againſt a 
. Scabies or Scabineſs, helps in the 
Kings Evil, and is good in à virulent 
-Gonorrhea : It is alſo given Children 
orms, from ten grains to 4 

Scruple. . 


23. Aetites, the Eagle ſtone, 
' fo called betauſe found in an Eagle's 
- _ Neſb. It is a Stone within a Stone, 
as it it were pregnant, the leſſer 
Stone ee within the bigger, 
When the whole is ſhaken; ap- 
plied to a Womans Thighs, on the 
inſide of the Thigh, when ſhe is 
an Labour, it cauſes preſent, ſafe, 
and eaſy Delivery. 1 ETLY 
24. Agrimonia, Agrimony Com 
mon, its Virtues: It cleanſes the 
Blood, removes Obſtructions of 
the Liver, and is conſequently 
good in the Dropſie and Jaundice, 


their ordinary Drink; it may 
likewiſe be uſed outwardly in 
- Baths, to ſtrengthen weak Limbs: 
Halt a dram of the Pouder of 
reſtraim involuntary Piſſing. 7 is 

\. -- as excellent Wound herb, being boil- 


ed with other Wound herbs in a Diet- | 
. = drink; and outwardly uſed in an 


_ Ointment or Plaiffter, by boyling a 
: - good quantity of the bruiſed Herb in 
_ Oil, and making it up with Wax 


. or- by adding Turpentone and Gum 


I _ phur, of ach 4 lite quantity ; mix oy 
them well by grinding in a Marble or 
thens and cleanſes the Blood, and 


ry available in e r 
dice, and ill Habits of the 


then put into a bag with a ſtone in 


| every day, as ordinary Drink, _ 


Fire; then make it boil about half 


25. Agrimonia Aquatica, A- 
grimony Water: This tireng- 


opens the Obſtructions of the 
Liver; for which reaſon it is ve- 


ody, 
if you 1nfuſe ir in Ale or Beer, or 
your ordinary Drink; eight hand- 
uls in four gallons are ſufficient; 
it is uſed alſo outwardly in Baths 
and Lotions. The beſt way of uſin 
this Herb is to take twelve handful; 
of it, which is to be bruiſed, and 


it, and ſo put up into four gallons of 
new Ale, of which the ſick is to drink 


There is a Pouder likewiſe 
made of it, which is done by 
drying the Leaves, to prevent 
involuntary Urine; half a dram 
ot it in the Conſerve of Roſes 
being to be taken when going 
to Bed, for three Weeks ſucceſ- 
. 75 
26. Agues, Febres Intermi⸗ 
tenteg. to cure; Firſt cleanſe the 
Stomach well with a Fomit, as with 
a ſpoonful or two of Vinegar of Squills 
given in the morning in a glaſs of 
white Wine which repeat; or rather 
with Tartar Emetict, which you may 
give from two grains to ſix grains, 
according to age and ſtrength · Then 
purge the Bowels well with Pilulæ 
Catharticæ, (which ſee in our Phar- 
macopœia Chirurgica) after which 
you may ſafely give the following | 


Pot ion, 


Tate choice Cortex Peruanus wo 
ounces, beat it into groſs Pouder, 
and put it into 2 and half 4 
pint of Red. Port Wine, let it ſimmer 
cloſe covered two hours over a gentle 


a quarter of- an hour, and train out, 4 | 
and ſweeten a little with double-re- 


ye nm a ls. © mm i wa aw. Pay * > a 


Elemi, to make it into an Emplai- 


| fined Sugar: Divide it into eight 
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Parts for eight Doſes ; the firſt to be 
given preſently after the hot Fit is 

off ; the next Doſe at Night when 

going to Bed, if. the Fit was in the 
Morning; otherwiſe, the next Morn - 

ing; and fo to be continued Morning 

and Evening, till all the Doſes are 

taken, ' It will not fail of uring 
any Ague whatſoever , but if it be 

a ſtubborn Quartan- Ague, you muſt 
ſometimes repeat the whole quantity 
again. e 
27. Ague falling into any part 

of the Body: II the Agur takes 

its ſtation in any particular place, 

and affect not the whole Body at 

once, to remove and expe! it, 

Take Sheeps Suet, Oil Olive, of each 
half a pound; Oil of Amber, Oil of 
Anniſeeds, of each an Ounce and an 

half, and mix them for an Ointment, 
and with it bath the afflicted place, 

| as hot as may be endured, before a 

Fire; and in ſo doing two or three 

times it will remove the cold Humour 
that occaſtons the Ague, 

28, Ague, m a Womans 
Breaſt : To remedy this. Take the 
former Ointment, and anoint it u 
the Breaſt warm, rubbing it in for 
a quarter of an hour or more with 
Jour warm Hand, clapping over it 
a picce ot white Cotton, and it 
will in a ſhort time cure the 
Ague, and pain of the Part. 

29. Ague to cure, a Pouder 7 
Take Antomony and Cinnabar one 
Ounce, common Salt precipated two 
drams, pouder them together, and 
put them into 4 Glaſs Cuburbit,” and 
pour on them four Ounces of the Oil 
of Sulphur ; let them digeſ for two 
days over a moderate Heat in a Bath. 
of Aſhes ; then by encreaſing the 
Heat, evaporate the ſuperfluous Moi | 
ſture, and having well waſhed the 
_—; that remains, dry it, and re- 
74 duce it to 4 Pouder,- and mix it 


 fiiteen to twenty grains, in ſome 


Sulphur and ſet it over liv 
Coals in an earthen Platter, fir it 
continually with an Iren Spatula, 
and when the Flowers are conſi „med, 
pour on Spirit of Wine three Fin- 
gers high; and when it is conſumed, 7 
take the remaining Maſs, pouder it, 
and keep if for fe. 7; EN ER. 0 
This is a Pouder . 1M 
commended for the Cure of all 
intermitting Agues, being taken 
half an Hour before the Eit, from 


4 


Syrup or Cordial- water, and ſup- 
ping a little Broth about two 
hours after it; and if the firſt 
and ſecond Doſe prevails not, a 
third may be taken; for it 
works eafily, and moſtly ' by 
J... 

A Tinfture of the Leaves and Bark 
with Spiritus Univerſalie, is 4 fa. 
mous thin againſt Obſtruttions of | 
Liver and Spleen, the Yellow -Faun-. 
dice, Hypochandriack Melancholy. and 
other Diſeaſes proceeding from thay 
Humour. Doſe two or three drams - 
in any convenient Vehicle. 1 

30. Agtiotaſtanum, Ground 
Nuts. We in England eat the 
Roots or Nuts raw, when they 
are peeled ; but boiled in Mut- 
ton or Beef Broath, and eaten 
with a little Butter, Salt, and 
Pepper, they ate a pleaſant Food. 
Cure ſpitting Blood, and making 
a bloody Urine ; they nouriſn 
much, and reſtore ſuch as 
Conſumprions, - 

31, * Almond-Leach 3 Ta 
Almonds blanched and beaten to a” 
Pulp in a Mortar, half a pound; 
New Milk a pint, miæ and ſtrain ; =. 
add Damask Roſe water two Spoons 
fuls ; Iſing-Glaſ: half an Ounce, 
made into a pure fine and clear Fel- | 
ly: Musk in Subtil Pouder a 
Grain," mix them well, and ſtrain 
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Lime Juice two Ounces ; 
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New Miik a Gallon 


W ] lower of 
Sweet Almonds half 


2 pound: 
Juice 
of Straw-berries half an Ounce ; 
choiſe'Canary a Quart ; double 
refined Sugar two Founds : Da- 
mask Roſe- Water four Spoon- 
fuls. Beat all well together till 
they 1 7 33 
33. Ale: It is made by infuſin 
ound Mault in boiling Wan, 7 
ang till the Water has extracted all 
the Virtue of the Mault : This done. 
and the Wort only Blood warm, it is 
wrought up with Yeſt, and ſo be 
comes Ale. The Proportion of the 
Mault to the Water, is according to 
the Strength you Hara to 
be of. You may make a Salve or 
Cerecloth of new Ale, by boiling it 


' bill it becomes thick,, It is good for 


all manner of Aches. Pains. Strains. 
Swellings, and Weakneſſes .in any 


Part, chiefly in the Back and Limbs. 


g : * Ale, 4 Syrup of it Take 
or new Ale a Gallon. it being 


the Wort of the firſt running ; 
put it into an Iron Pot, pver a 
Clear 


gentle Fire, keeping the 
, and ſcumming it con- 


Pot 


_ tinually ; and when it is boil'd 


away to a Pint, take it off, and 


Pit it into an Earthen Pot with 


a, Cover, and take a Jittle Morn- 


_ ing and Evening on a Knife point, 


This is excellent good for Pains 
in the Back, occaſion'd by the 
Foulneſs or Heat of Urine in the 
Ureters, Kidneys, or the Stop- 


page of the Paſſage in the Reins, 


and alſo for the Whites in Wo- 
p n 
Ale Cock. See Cock Ale. 


- Ale Dcurvygraſs, - See Scur- 


bygrafs Ale. 


35. Aleberry 3. Boil; Ale or 


32, * Almond Siflabub ; Take 


this, ( according to the true Re- 


Senna, Mechoacan, 


| drink it, 4 pint, for @ Mornings: 
Beer à Quart, icum it well, put 
in ſlices. of tine Manchet, and 


Blades of large Mace; boil it 
again, and put in ſome Sugar, 
with a Sprig or two of Roſe- 
mary; ſtrain it, and drink it hot. It 
is not only ſtrengtbning, but very 
good againſt Colds. and Rheums. 


36. Ale-Purging ; To make 


ceipt left by the famous Dr. But - 
ler) Take two Onnces of Sarſa- 
parilla, Senna and Polypody of 
the Oak, of each four Ounces; 
Anni-ſeeds and Carraway - ſeeds, 
of each half an Ounce; Lico- 
riſh two Ounces ; Agrimony and 
Maiden-hair, of each a. ſmall 
handtal ; Scurvygraſs ten hand- 
fuls: Beat and bruiſe theſe toge-. 
ther groſly,. put them into a Bag 
made of Canvas, and. hang it in 
five or fix Gallons of Ale, and 
when it is three-Days old, drink 
it. . This Liquor, chiefly purges 
by gentle breathing Sweats and 
Urine, being excellent to expel 
Scorbutick Humours and Drop- 
ſhes, &c. Ws ne 
There is another Receipt of this 
Ale, in our Phar macopœia Bate- 
an, Lib, I. Cap. 14. Selt, 9, which 
you may fee at leiſure. This follow- 
ing is a general Purging Ale, Take 
of each ſeven 
Ounces ; Roots of Monks Rhubarb, of 
Sharp pointed Dock, of each ſeven 
Ounces; Anni ſeeds, Carraway ſeeds, 
Daucus: ſeeds, Coriander ſeeds, all 
bruiſed ; Horſe radiſh Roots ſcraped, 


| Rbubarb fliced, of each three Ounces ; Wl 


Burdock Roots bruiſed, blue currants, 
Garden Scurvygraſs, of each a pound; Wl 
ſex Oranges ſliced : Put all into « ll 
Bag with a Stone in it, and put it 
into five or ſix Gallons of new Ale, 
whilſt ii is working in its proper 
Veſſel; on the third day you mj 


druught, for 


fourteen or twenty dc, 
more or leſs, ; * 
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27. Alexanders Yippoſelinuw its 
Vir:ucs. It is by ſome call's Horſe- 
Parſley, Or Wild-Parſley. It warm- 


pages of the Liver and Spleen ; 
it moyes the Courſes, and expels 
the Afrer-btrrh ; it breaksWand, 
and provokes Urine ; helpeth the 
Stranguary,if the Leaves be bail- 
ed in Wine, and drank. two 
Ounces at a time, pretty hot: 
The Secds have the ſame Virtue, 
admirably rovoke U:ine, drank 
in White Wine, in Ponder, and 
are effectual againſt the Biting 
of Serpents. ; 
Almond⸗Bisker: To make 
this, Take the Whites of four 
now lay BOM and two Volks, 
beat theſe well for the ſpace of 
an hour, having in readineſs a 
quarter of a pound of the beſt 
Almonds blanched in cold Wa- 
ter; beat them very fine with 
Roſe - water, leſt they come to 
an Oil; then beat a pound of 
fine Loaf ſugar in the Eggs a 
while, and ſo put in the Aimonds, 
with five or fix Spoonfuls of the 
fineſt F:ower, or rather as much 
Crumbs of White Bread; make 
them into proper ſhapes, and 
bake them in 2 moderately heat- 
ed Oven, on Paper Plates, duſt 
ing over them a little fine ſitted 
Sugar. „ 

38. Almond⸗Budding: Grate 
a Penny Loaf, and b:at a quar 


Roſe- Water, and four Eggs, 
(leave out the Whites) and a 
pint of Cream, a quarter of a 
pound of Sugar, ſome Nutmeg ; | 
mix it all together and boil it in 
a 1 or b h 
it, fave ſome ot the Almonds to 
ſtick ſlie d on the top, or any 
dat; the Sauce 


ke it; if you boil: 
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Sugar; if 


you bake it, put ſome Butter iu 
bef re it goes into the | 


x | the Oven. 

39 Almonds Parchd: Take 
a pound of Sugar and make it 
into a Syrup. and boil it to a 


Can ly hight; then take three 


quarters of a pound of Jordan 
ogy ac dlangy d and put into 
it, keeping them ſtirring over 
the — el they are - and 
criſp, then put them into dry 
Boxcs, or Papers, and keep them 
dry for uſe. | = 
40. Almond Sack-Poſſet : 
Take three quarters of a pint of 
Sack, a quarter of a pint of Rhe- 
niſh Wme, near a pound of 
White Sugar, tweive Volks, and 
four Whites of Eggs, take out 
the Cocks Tread; beat the 
Eggs very well, put them into 
the Wine and Sugar, and fer them 
in a Baſon upon a Chaffin-diſn 
of Coals to thicken, but not to 
boil; in this time boil three 
pints of ſweet Cream, with a 
Stick of Cinamon and à quarter d 
Nutmeg; when it hath bou'd a 
litrle While, take out the Spice 
and put in a quarter of a pound 
of Almonds blanch'd and bea ten 
very fine, with a ſpoonſul or 
two of raw Cream; let it boil 
but a little after your Almonds 
are in; then both your Cream 
and Sack being ſcalding hot, pour 
in your Cream in a {mal} Stream 
from as high as you can, cover 
it cioſe down with a pye Plate; 
let it ſtand u a Chafhn-diſh 
of Coals almoſt half an hour: 
You may lay all over the top 
Snow if you like it, when you 
ſerve it up. ets 

41. Almond⸗ Butter, the cam · 
bridge way: Take a quart of 
Cream and ſixteen Eggs,” well 
beaten and ſtrain d, ſer them on 


| a {oft Fire and ſtir it continually; 


B4 when 
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1 x b will keep a Fortnight or three 
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When it is ready to boil, 7 in 
half a quarter of a pint of Sack 

and ſtir it till it coms to a Curd, 
then ſtrain the Whey from it 
as much as may be; beat a 
quarter of a pound of blanch'd 
Almonds with Roſe-water ; and 
put the Curd into a Stone or 
Wooden Mortar by degrees with 

ſome of the Almonds, and beat 
it till the Almonds and Curd be 
all in, with a pound and halt 
of fine Sugar; and when it is 

well beaten, put it into Glaſſes 
Pots, and eat it with Bread; 


Weeks. ; 

42. Almond Cakes $ To make 
theſe, Take a pound of Almonds 
blanched in cold Water, beat 
them with Roſe-water, till they 
loſe their gliſtring, put in half a 
pound of fine Sugar well ſifted ; 

at theſe and the Almouds toge- 
ther, till they be well mixed; 
then take the Whites of two 
Eggs, and two ſpoonfuls of fine 
Flower well dried,, and beat 
them together, and pour in your 
Almonds ; then butter the Plates 
you frame your Cakes in, duſt 
them with fine Sugar and Flow- 
er; and when they are a little 
brown in the Oven, draw them, 
ſuffering the Oven to cdol a-lit- 

_ tle; then ſet them in again u 
on brown Paper, and they will 

become much whiter than be- 

43. Almond Caudle: To do 
this well, Take of new Ale three 

pints, boil it in a quarter of an 
Ounce of Mace and Cloves, as 
alſo ſome fliced White-bread ; 
then put in a pound of blanch- 
50 Almonds well beaten, and 
half 2. pint of White - wine; 
ſcum it well in boiling, and 


c 
late: This is not 45 


your Pa- 
pleaſant 
and nouriſhing, but very good 
in a Conſump tion. 
44. Almond Cheeſe: Take 
Almonds beaten fine, - make 
poſſet, with only Sack and 
Cream; take off the Curd, and 
mingle it with the beaten Al- 
monds , ſet it on a Chaffin-diſk 
of Coals, and put ſome donble 
refined Sugar to it, with a ſuf- 
ficient quantity of Roſe water; 
then in a pye Plate faſhion 1 
into the form of a Cheeſe ; put 
it into a Diſh, and ſcrape a lit- 
tle Sugar over it, and when it is 
cod, 1Jerve ir up, . © -.- - 
45. Almond Cream: Take 
halt a pound of Almond Paſte 
beaten with Roſe-water, ſtrain 
it with a quart of Cream, and 
put it into a Skillet with a Stick 
of Cinnamon broken into ſmall 
. 5 ſtir it continually in the 
iling, and when it is boiled, 
ſu * and ſerve it up when 
CO „ a b 8 
46. Almond Tuſtard: Take 
two pound of Almonds, blanch 
and beat, them in a Stone Mor- 
tar very fine, adding as much 
Roſe-water as will make them 
very moiſt; then put them in a 
Preſs, and ſqueeze out the liquid 
part, and put it to two quarts of 
Cream, twenty Whites ef Eggs 
well beaten, and a pound of dou: 
ble refined Sugar; put it into a 
Pan, cover it with a Lid of Puff - 
paſte 3 let it bs baked 855 5 
e Su- 


and then ſcrape over it 
47. Almond Jelly: Take a 


ſweeten it according 


gar. 


pound of Almonds, and ſteep 
them in cold Water ſix hours; 
when they fwell, the Husks may 


When it is. ſufficiently thicken d, 
22 e 
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be taken off; then make a De- 
coction of halt a pound of Hing- 
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glaſs, with the Juice of two 11. 
mons, and two quarts of White 
Wine; boil it till half be con- 
fumed; then let it cool, and 
ſtrain it; mingle it with the Al- 
monds, and ſtrain it, with a 
pound of double refined Sugar, 
and with ſuitable Colours you 
may make it of what Colour you 
will; put into it Egg-fhells, or 
Orange-peels, that is, place them 
on the top of it, and ſerve it 


up. | | 

1 Amond⸗Leach: To do 
this, according to the French 
quart of freſh 
Cream, a quarter of a pint of 
Roſe- water, four Grains of Musk 
diſſolved in Roſe - water, and four 
or five Blades of large Mace; boy! 
them with half a pound of Iſing- 
glaſs, ſteeped before in Water, 
and waſhed clean; put to theſe 
half a pound of Sugar, and be- 
ing boiled to a Jelly, ſtrain it 
through a Jelly-baginto a Diſh, 
and when it is cold, ſlice it in- 
to a Diamond faſhion, and che- 
quer it over, and ſerve it on 
Glaſs, or other Plates, ſtrewing, 
if you pleaſe, Sugar mixed with 
the Ponder of Cinnamon on 
them. - | 35 
49. Almond Milk; To make 
it according to the beſt Method, 
you muſt boil about two quarts, 
of Water, ſcumming it well, 
and when it is taken off, ſuffer 
it to ſettle; pour out the clear 
part, and ſetting over the Fire 
again, boil in it Violet- leave: 
and Strawberry - leaves, and of the 
Roots of — a large handful, 
Sorrel roots half a handful; theſe 
being well waſhed, put in with 
them a Cruſt of Bread, and 


Ounces, and ſo fuffer them to 


liquid part be conſumed to a 

quart ; and then with fitty Al- 
monds blanched , and thirty 
Pompion kennels,all well beaten, - 

draw an Almond Milk; then 
ſweeten it with fine Sugar, and 
drink Morning and Evening a- 

bout three quarters of a pint. 

This doth excellently ſweeten 
the Blood, and cauſes à ruddy 
and fair Complection, being ve- 

ry good in Conſumptions. - _ 


make this, Take ſweet Almonds, 
blanch them and bmiſe_ them, 
then pour on them a little Roſe- 
water, and put them into a Veſ- 
ſel. that they may be kept warm, 

as it were, in hot Water; then 
put them into a Hair-bag, 'preſ- _ 
ſing them at * in an 
Almond-Preſs, with a great Iron 
Screw, and ſo continue it by de- 
grees, till you perceive a clear 
Oil come out. This, by bath- 


ing, mitigates Pains and Swel- 


lings, comforteth the exaſperated 
Parts, eſpecially the Lungs and 
Kidnies ; it mollifieth dry and 
hard Swellings, and is profitable 
in Hectick Fevers, to be given in 
any cooling Liquors, and for the 
anointing the Forehead and Sto- - 
mach; it alſo ſupples the Face 
and Hands, and keeps them plump 

and ſoft. | - 

51. Almond-Pudding $ To 

make this, Take two French 
Rouls, or other White-bread, 
flice them and put them into a 
quart of Cream; — it then on 
a gentle Fire till both be hot; 
beat it well together, add twelve 
Eggs, and the Whites but of 
tour; Beef · ſuet, or Marrow, 
four Ounces, as much of Cur- 
rans and Raiſins, and ſeaſon it 
with grated Nutmeg, Mace, Salt, 


bail oyer a gentle Fire till the 


and Sugar, ſcattering into it a 
. 5 ug ah * | little 


% 
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little Flower ; then make a piece | when you yo to Bed, it gives good | 
of Puff-paſte, as much Air Refs, —— manner of Pains — i 
cover your Diſh; ſet in a quick | carries off the offending Hamour the 
Oven, but not too hot, bake it »ext day by Stool. with all the gen- 
ſufficiently, and ſerve it up. tleneſs imaginable. „ 
2. Almond Snow: Take | 55. Alum to burn: Burn this 
a quart of ſweet Cream, a | ina'new earthen Veſſel,and when 
quarter of a pound of Almond | it ceaſes to bubble, and no more 
paſte, beat it up well with Roſe- | frothy, upon the ſudden taking 
water, mix it with half a pint | off the Cover, ariſes, it is 
of White - wine, and ſtrain it ; | ſufficient, . = i ALE 
put into it the Scrapings ot | 56. Amber Cakes; Take dou- 
DODrange-peel, and Numegs fli- | ble refined Sugar ſcarſed halt a 
ced, two or three Sprigs of Roſe | pound; recti fyd Oil of Amber 


— 


mary, and ſuffer it to ſteep two 
or three hours; then put ſome 
double reſined Sugar to it, ſtrain 
it into a Baſon, and beat it till 
it froth and bubble, and as the 
Froth riſes, take it off with a 
Spoon, and put it into a Diſh to 
ſerve it up in. ba, 
53. Almond Cuſtard: Strain 
beaten Almonds, with the Volks 
of Eggs well beaten,. and new 
Cream, Sugar, Cinnamon, and 
Ginger, boil it thick, and fill 
our Paſte ;. and when it is ba- 
d, ice it over with glare of 
Egge, Sugar and Roſe water, beat 
up well together. 1 
54. Aloes Roſatum: Take 
of the fineſt Aloes-ſuccotrine 
four Qunces, make them into a 
Ponder ; take the Juice of Da- 


mask Roſes clarify'd two pound, 


40 or 50 drops: Jelly of Gum 
Tragacanth, enough to make the 
Sugar into 2 ſtiff, Paſte ; which 


form into little Cakes or Troehes, 
and ſet them into à warm place 


to dry. You may eat two or 
three of them at a time, or more; 
they are goad againſt Vapours, 


Fit of the Mother. Vertigo, Le- 
thargy, Palſie, Falling-lickneſs, | 
ead ach, from a cold 


and 
Cauſe. 


IN Ambergriſe Cakes. -to 


make: Take fine Flower r- 
ter of a peck, mix it with fhces 
of Marmalade, of Quinces, 2 
quarter of a pound of Sugar and” 
Koſe-water beaten up together, 
of each ten ſpoonfuls, Yeſt half 


a pint, Currants clean pick'd and 


waſh'd a pound, Cinnamon and 
Mace finely pouder'd, of each 


half an ounce, candy d Orange- 

peel cut ver ſmall; then with 

ten new-lay'd Eggs, and a quart 

of new Milk, thicken..1t, and 

mix it well; then diſſolve a 

dram of Amber griſe in a quarter 

of a pint of | White-wine, and 

mix with the reſt ; ſo make it 
up into a Cake, and bake it in 
2 gentle Oven, and it will prove 


put them togather, and let them 
tand in the Sun in a glaſs Veſ- 
fel, or in Balneo, till all the 
Moiſture be exhaled; do this 
jour times, and then make it in- 
to Pills, Which are excellent to 
purge the Stomach, for Pains in 
the Bowels, and a gentle Purge 
npon any occaſion. f to ten 
gnains of theſe ' Alves you put two or 
three grains f Laudauum, or one or | excellent. if iced oyer with Su- 
two grains of trained Opium, and gar melted in Roſe-water, and 
Live to little Pills of it at Nig the White of an Egg, 1 4. 
Lg, 5 8 ug 
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To make this, put | 
pint of rectify'd Spirit of Wine 


| noe two drams ; let theGlaſs 


bed over with 2 Bladder, and 


by beatrng in a Mortar. The 
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1 Zmbergriſe che Tincture 


into a ſtrong Glaſs, Ambergriſe in 
ſtopp'd cloſe with a Cork, and 


place it in a cool place for the 
ipace of a Month ; then pour off 
the Spirit gently, and pur on as 
much new Spirit, and place it as 
before, pouring off the ſecond 
time clean; and after all this, 
the Ambereriſe will ſerve for or- 
dinary uſes: And the Tincture 
drawn off as before, one drop of 
it is an excellent Perfume, and 
being drank in Tea or Coffee, 1s 
an excellent Cordial. 


59. Amber Pills: Take Ve: 
fice Turpentine one ounce, put it 
in a clean glazed earthen Pot up. 
on Embers moderately hot, and 
to try whether it be enough, take 


| adropand let it cool, and when | 
it is ſo Niff that it will not cleave 


to the Fingers, it is enough ; 
then take o 
white Amber and Coral, of each 
a dram ; of the inner Bark of an 
Oak, Nutmeg and Cinnamon, of 
each a quarter of an ounce ; add 
to theſe three ounces of Loaf-ſu- 
gar bruiſed and ſiſted, then make 
them into a Ponder, and with 
the before boiled Turpentine 
make all into a Maſs of Pills, 


Doſe is from one dram to two 
drams at Night going 
ſwallowing after thera the Yolk 
of an Egg a little warm; and 
by fo doing two or three times, it 
will op all Fluxes of the Bowels, 
and Fluxes of Humours to any part ; 
frrengthen the Stomach, Liver and 
Spleen, and preſerve Women with 


in half a] ſt 


make this, Ta 


pound of the beſt H 


the Pouder of Pearl, 


to Bed, 


tify the Body againſt violent Di- 
pee 
60. Amber . To 
the Guts of 
2 young Hog, turn them and waſh 
em very clean; then take two 
-lard, a 
pound and an halt of the beſt 


Jordan Almonds blanehed, beat 


one half of them very ſmall, 
and the other half reſerve unbeat- 


en; take further, a pound and 


an half of Sugar, four penny 


white Loaves, grate them over 


the former Compoſition, and min- 
gle them well; put in halfa 
cruple of Levant Musk,a quarter 
of a pint of Orange-flower-wa- 
ter ; mingle all theſe very well, 
fill the Guts, but not too tight; 
boil them over a gentle Fire for 
fear of breaking, and they will 
prove excellent FareeGG. 
Amber, a Volatile Salt. See 
our Pharm, Bateana, Fs 
61. Amulet, to make: Take 
twelve Eggs, beat them and ſtrain _ 
them, put to them three or four 
ſpoonfuls of Cream, then put in 
a little Salt, and having your fry- 
ing- pan ready with ſome Butter 
very hot, pour it in, and when 
yon have fryed it a little, turn 
over both the ſides into the mid- 
dle; then turn it on the other 
ſide, and when it is fryed, ſerve 
it on the Table with Verjuice, 
Butter and Sugar. | 

62. Anatardiums, to prepare: 
Having firſt pondered, and then 
infuſed them in a convement 
2 ot Vinegar; when you 

ave ſufficiently imbibed it, cauſe 
the Vinegar gently to evaporate, 
and dry them, 


* If this Ponder is mix'd with 4 
times its weight in Honey, it will 


Child | from Miſcarrying, and for- 


- 


male a kind of Mel Anacardinum, 
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both Pouder and Honey 
and reflore a weak and decay d Me- 
mory : They comfort the Brain and 
Nerves, and prevail againſt the Pal- 


. ſie, and all cold and moift Diſeaſes 


of the Head, Brain and Nerves 
Garcias ſays, that in India they give 
Whey, in which the Fruit have. been 
js to ſuch as are ſhort winded - 
alſo to kill 

and Bowels, © | | 

63. Andolians; Soak the Guts 
of a Porker in Water and Salt, 
turn them and ſcour them, that 
they may be made very clean; let 
them ſteep after that a Day and 
a Night in fair Water, dry them 


well with a Linnen-cloath, turn 


the fat · ſide outermoſt ; then ſhred 
Sage very ſmall, mix it with 
beaten and then ſifted Pepper; 
do the like by Cloves, Mace, and 


WE. Coriander-ſeed,mingle them with 


a little: Salt, and ſeaſon the fat 
fide of the Guts; then turn that 
fide inward again, draw one Gut 
. over another to what thickne(s 
you pleaſe, boil them in fair Wa. 
ter with a piece of interlarded 
Bacon, ſome of the Spices before 
mentioned, and a ſeaſoning of 
Salt; tie them {aſt at both ends at 
what length you pleaſe, and as it 
is more liking and ſavoury to 
your Palate, you may put into 
them Penny-royal, Savory, Leeks, 
Onions, or Sweet - marjoram, 
chop'd or bruiſed very ſmall; 
or, it you pleaſe further to gra- 

tity your Appetite, Roſemary, 
— Thyme, Nutmegs, Ginger or 
Pepper groſly bruiſed, 
654. Aniſeed Mater: Take ten 
gallons of good low Wines, or 
proof Spirits, one pound of Ani- 
ſeed, or more, as you will have 
it in ſtrength; now, it your Spi- 
tits are high proof, you may add 


- 


⁊ little Water in the Diſtillation, | * 


frengthen 


Worms in the Stomach 


| 


curious breathing 
cand1:d Roots and Stalks ſweet- 


and then draw off the ſame uan- | 


tity you put on: This Rule (erves 
well for Seeds, but only the 


quantity is diverſified, according 


as they may be in ſtrength; for 
of Cardamums you muſt put two 
Ae, to the like quantity of 
pirits, 8 : 
As to the Herbs, Angelica, 
Mint, Balm, Wormwood, and. 
the like, they ought to be ga- 
ther d in their prime, and gent- 
ly dried; the proportion is more 
or leſs in quantity, according as 
von will have the Water in 
ſtrength of the Herb; for one 
is ſtronger than another, and a 
handful of Wormwood will go 
further than two or three of 3- 
nother Herb. | 
65. Angelica is hot and dry, 
even the Herb, but more eſpects 
ally the Root. The Root preſerves 
againſt the Infection of the 
Plague, it infuſed” in Vinegar, 
you frequently chew it, and al- 


o hold it to your Noſe, Take 4 


dram of the Ponder of the Root, and 
half a dram of Ginger and Zidoary 
in Pouder, mix'd with as much Ve- 
nicc Treacle; and this being taken 
once in ſix hours, will cauſe a 
Sweat. The 


en the Breath, and help againſt 
the Diſeaſes of the Lungs. 
66. Lozenges of Angelica; Tale 
the Extract of the Roots of Angelica, 
and Contra yer va of each of them an 


ounce; three drams of the Extract of 


Licorice; of the Flowers of Sul phur 


ſublim d with Myrrh five drams, of 


Oil of Cinnamon about ei ht. drops, 
fine Sugar twice the weight of all 
of them, with a mucilage of Gum- 
Tragacanth made in Scordium wa- 
ter: Make them up into Lozen- 
C 


| | 67. An⸗ 
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5 * Angelica Roots, to Pre- 
ſerve: Waſh the Roots, and ſlice 
them very thin, and lay them in 


Water three or four days, change 
the Water every day, then put 


the Roots into a pot of Water, 


and ſet them in the Embers all 
Night, in the Morning put away 


the Water; then take a pound 


of the Roots ; four pints of Wa- 


ter, two prune! of Sugar; let it 
doll, and fcum it 


clean, then put 


in the which wall be 


boiled before the Syrup; then 


take them up, and boil the Sy- 
rup after very ſoftly. ; they will 
ask a whole days work; at St, An- 


_ drew's time is the beſt time of the 
Tear. 5 


68. Angelica, to Candy: Take 
the Stalks, boil them in fair Wa- 
ter till they become very tender, 
then ſhift them in three boilings 
fix or ſeven times, that the bit- 
terneſs may be ſo taken away ; 
then cover them. with Sugar, 


and let them boil a Minute; 
take them out, and dry them in 


an Oven; ani being dried, boil 
the Sugar to a Candy-heighth, 
and fo caſt them into the hot 
Sugar, and take them out ſudden- 


| ly, and uſe them as the former. 


69. Ingelita Water and Com- 


pound Spirit: Take of the Roots 


of Angelica, of the Leaves of 
Carduus Benedictus, each fix 
onnces ; Bawm and Sage, of each 
four ounces, of the Seeds of An- 
gelica ſix ounces, of ſweet Fe- 
nel ſeeds nine ounces, to the 
dried Herbs and Seeds groſly 
poudered; add of the Species 
called Aromatick Roſat, and ſweet 
Diamoſch, of each an ounce and 
an halt ; infuſe them two days 
in ſixteen quarts of Spaniſh Wine, 
and then diſtil them with a gen- 


| 


tle Fire; add to every pint two' 


ounces of Sugar difſolyed in Roſe- 


water: The firſt three pints are 
called Spirirs, the reſt is the 
Compound Water. London Diſpen- 
ſatory.. OT 
70. Angelot Cheeſe, to make : 
Take a gallon of Stroakings, and 
a pint of Cream, and put to them, 
when mixed, a little Rennet ; 
when you fill, turn up the mid- 
dle fide of the Cheeſe-fat, fill 
them a little ar once, and ſuffer 
it to ſtand all that day and the 
next; then tum them, and ſo 
leave them till they will ſlip out 
of the Fat; ſalt them on both 
ſides, and when the Coats begin 
to come, lay them a drying, and 
: "an have a very' pleaſant re- 
un, | | 
71. Angling: To have the 
beſt ſport and ſucceſs in this part 
of Recreation; Take Afſſaice:1da, 
Camphire, Aquavitz, and Olive 
Oil, mix em in a Mortar till 
they become a pliable Ointment, 
and by anointing your Baits 
therewith, the Fiſn will pre- 
ent eee '.. 
72. Anodyne Clyſter: Boil a 
pint of Milk once up, and mix 
with it the Tolk of an Egg well 
beaten, ſo that in the putting in, 
it curdle not; add four ſpoon- 
fuls of brown Sugar, and a little 
of the Decoction of Camomile- 
flowersz and being adminiſtred 
pretty hot, it gives ſpeedy and 
effectual eaſe in gripes and pains 
in the Bowels. | 
73. Antepileptick Water of 
Langius 3 Take the ſhavings of 
Mans Scull, Miſletoe of the Oak, 
Peony and white Dittany, of each 
two ounces, freſh Flowers of the 
Lillies of the Vallies, two hand- 
tuls, Cinnamon ſix drams, Nut- 
meg halt an ounce, Cloves, Mace, 
and Cubebs, of each two _ ; 
; . 8 N U e 
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theſe being all bruiſed together, 


put them into a Matraſs, or glaſs 
Body, and ſtop them up as ſecure 
from Air as may be, in eight pints 


of Malmſey, and when they have 
macerated for a Week over a gen- 


tle Fire, diſtil them in a moderate 
„ doperty call che © 
is is properly call'd the Cor- 
rec ted ee Water of Lan- 
gius, and has been long in re- 
queſt, 


ven in Epileptick Fits. The Doſe 


is two Drams to half an ounce, 


being firſt dulcitied with treble 


- refined Sugar; it is an excellent 
Cordial. It may be alſo uſed for 


the Prevention, as well as the 
Cure of this Diſtemper, and is 
very proper for all cold Diſeaſes 


in the Brain. 


74. Antimonial Claret Ma- 
ter: Tale Regulus of Antimon) in 
fine Pouder, two ounces, white Mine 


- & pint and an half; mix and digeſt 


a Week, often ftirring it ; at length 
let it ſettle, and uſe the Clear, It 


may be taken from two drams to half 


an ounce or more, as the Perſon is in 
Age and _ The Regulus will 
ſerve again, above twenty times. It 
is good againſt foulneſs of the Sto- 
mach, Surfeits, Cachexia, Dropſee, 
Gout, Stone, Falling-ſickneſs, Apo- 
plexy, Lethargy. Vertigo Head ach. 


and many other Chronick Diſeaſes, eſ 


pecially ſuch as proceed from Mel an- 
choly, It may be taken twice a Week. 
and is always to be given in the 
Morning faſting, | 

2 timonp, its Cinabar: 
Put into your Retort of Subli- 
mate Corroſive and Antimony, as 
much as half fills it, pouder'd 
and well mingled together ; let 


the Retort be placed in Sand, in 


a ſmall Furnace; fit to it a Re 


% 


ceiver; lute the Junctures, and 


and by the preparing it as 
here directed; it is excellent, gi- 


| 


* 


ſo make a Diſtillation, and per- 
ceiving a red Vapour appear, take 
away the Receiver, and put a- 
notaer into its place, not luted, 
encreaſing the Fire by degrees, : 
till the Retort is red hot, and fo | 
let it continue three or fonr 
hours, then ſuffering it to cool, 
break it, and you will perceive 
a ſublimated Cinabar ſticking to 
the Neck of it; ſeparate ir, and 
keep it. It is a very much prized 
Remedy for the French Diſeaſe; 
it like iſe forces Sweat, and re- 
medies the Falling ſickneſs. Ie is 
of good uſe to ſweeten the Blood and 
Lympha, and all the other Fuices, 
being taken for ſeven or eight Weeks 
together, Morning and Evening, from 
half a dram to two ſcruples at a 
time, or a dram in ſome convenient 
Vehicle, or Syrup. NES 

76. Antimony, an Oil or Li- 
quor; Take fix ounces of fine 
white Sugar-candy, beat it ro 
Pouder, then do the hke by eight 
ounces of Hungarian Antimony, 
and mix em well together, and 
pu: them into a glaſs Retort, and 
diſtil them on a Sand- heat with 
a gradual Fire. This Liquor 
cures intermitting Agues, given in 
white Wine, three, four, fire 
or fix drops at the beginning of 
the Fit, and ſo repeating it cw o 
or three times. Sennertus. 

77. Antinephzyitick Mater: 
Take of Narbone Honey, Parfley leaves 
bruiſed, Arfmart leaves bruiſed, of | 
each half a pound; Venice Turpen- 
tine two bunces Nephritick Wood and 


| Roots of Reſt Harrow, of each an 


ounce and a half; Lignum Aloes an 
ownce, Galingal, Cloves, Cinnamon, 
Mace, Cubebs and Maſtick, of each 
half an ounce; bruiſe and macerate 
them for three days together in two 
quarts of rec liſied Spirits of Wine, 
or for want of that, in Aqua * 1 
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and diſtill them over a moderate Fire, 

This Water is highly recom- | 
mended for removing of Gravel 
or Sand out of the Bladder or 
Kidnies, as alſo for eaſing the 
Pains of the Colick, given from 
one dram to half an ounce, ei- 
ther alone, or mixed with proper 
Liquors. 

78. Antiſcorbutick Elixir 
Pꝛopꝛietatig: Take Myrrh, Sena 
of Alexandria, Alves Succotrine and 
Saffron, beaten into Pouder, of each 
four ounces. digeſt them in a cloſe- 
Hopp d Veſſel for eight days in a mo 
derate Sand heat, with four pints of 
Antiſcorbutick Spirit, or Spirit of 
Scurvygraſs; then for one hour en- 
creaſe the heat of the Bath, and fil 
ter and keep it apart ; then pour on 
the remaining Maſs, a pint of freſh 
Spirit and reiterate digeſtion 
filtration ; then draw off the Spirit 
in a Sand heat with a moderate Fire, 
till there only remains a third part 
When the Veſſels are cool, preſerve 
the Elixir; and when it is to be uſed, 
mix it with a third or fourth part of 
the volatile Spirit of Hartshorn, 

This Elixir is now wondertully 
in uſe, and highly eſteemed jn all 
Diſeaſes that proceed from Cor- 
pron ot Humours, but chiefly 
ul:d in the Cure of the Scurvy ; 
tor it purifies the Blood, and 
quickens the motion of its Circu- 
lation. It may be taken in Wine, 
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or ſome other Liquors, from ſe- 
of | = or eight to fifteen or twenty 
225 rops. Be 
40 79. Ipopleyy: To cure this 


violent and dangerous Diſtemper, 
Take two quarts of the Spirit 
Maſter wort, Caſtor, and Cloves, 
of each half an ounce ; being 
bruiſed a little, add to them two. 
bandfuls of ordinary Lavender 


(| 


1 of Wine, intufe in it a pound of 


an earthen Fot well glazed, ſtop 
it very cloſe, and ſet it in a Sand- 
heat, or other warm place, four 
or five days, often ſhaking it ; 
add nine drams of Camphire 
diſſolved in half a pint of Sack, 
and put it in, ſetting it in 
a cool place, and then filter it 
through brown Paper; and when 
the Diſtemper approaches, which 
is known by a ſhuoting Pain in 
the Head, a ſwimming Dizzineſs 
of the Eyes, Cc. Then give a full 
ſpoonful of it in @ glaſs of Wine or 
fair Water, Rub the Forehead 
and Temples with it till it dries 
in, and it gives ſpeedy eaſe : 
And conſtantly give it a full ſpoonful 
at a time, firſt in the Morning, and 
laſt at Night; and let the Patient 
purge the Head therewith every other 


and | Morning, or Evening, by ſnuffing a 


little of it up the. Noſtrils ſeveral 
times, 1 

80. Apoplectick Balſam: Take 
diſtilled Oil oi Cumatnon,Cloves, 
Lavender, Lemons, Marjoram, 
Mint, Rue, Roſemary, Sage, Rho- 
dium, Wormwood, of each fix 
drops; Bitumen Judaicum in fine 
Pouder two drams, Oil of Nut- 
megs by expreſſion one ounce, 
Balſamum Peruanum one ounce; 
with chis mix and make a Bal- 
ſam. This ApopleCtick Balſam 
is uſed by ſmelling to; it com- 
torts the Head, diſcuſſæs cold Hu- 
mours, and is excellent for the 
Head-ach: It prevails againſt 
Apoplexies, Swoonings and Pal- 
ſies, being you into the Noſtrils, 
or otherwiſe applied. | 

81. Apopletick Tinture: 
Brui ſe four pound of black Cherries, - 
Roots of Valerian, and ſhavings of 
Harts-horn, of each three ounces, 
| Cloves and Mace beaten fine and ft · 
ed, of each half an ounce, Saffron 


end Sage-flowers, ſteep them in 


two drams, Flowers of Lillies of the 
Fial. 
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Valley, and Lavender, of each three 
handfuls ; mix them well together, 
by bruifeng and ſhredding, and ma- 
cerate them in good Brandy 4 gallon, 
forty eight hours, in a warm Balneo 
Marie, and decant the Tinctare. 

This Tincture eaſes Apople- 
ctick Pains, Palfie, and other Di- 
ſtempers in the Head and Brain, 
ariſing from Cold, being taken 
at ſeaſonable times, from half an 
ounce to an ounce. N 

82. Apoplectick Mater * Take 
of the Lillies of the Valley, Roſema 
79, Lavender, Sage, Primroſes, of 
each three hand fuls 
Orange, Lemon and Citron Peels, of 
each three ounces. Nutmegs two oun- 
ces, Zodoary, Cubebs, Winters Cinna- 
mon, all in groſs Pouder, of each 
one ounce, (loves half an ounce ; let 
them macerate eight days in the Sun, 


or in a Stove, in recti ſied Spirits of 


Wine and Orange flower water, of 
each two quarts ; then diſtit them in 
4 Sand a and preſerve this ex- 
. cellent Water for your uſe. | 
It fortifies the Brain and no- 
ble Parts, being taken from half 
to a whole ſpoonful. It is ſuc- 
ceſsful, as well to prevent as to 
cure the Apoplexy, and all other 
violent Diſeaſes of the Brain. 


83. Appetite to reſtore: Take 


Wood or Garden ſorrel a hand- 
ful, boil it in a pint of White- 
wine - vinegar, till it becomes ve- 
ry tender; then ſtrain it out, 
ſweeten it with two ounces of 
Sugar, aud boil it to a Syrup, 
and take an ounce at any time 
when you find your Appetite 
fail you. | 

Or thus ; Take dried Wormwood 


; the Yellow of 


— 


ceptable ie Pen 


three ounces, grind it with Salt of 


| Tartar one ounce in a hot Mortar, 

rectiſied Spirit of Wine twelve oun- 
ces ; mix and digeſt them twenty or 
thirty days, then decant the clear 


uſe, Doſe, fix, eight, or ten ſpon: 
„„ 7 


Tinckre. * Doſe 
is a Glaſs of Ale or Wine, It will 
reſtore the Tone of the Stomach, 
comfort and warm it, and cauſe 4 
brisk Appetite, 3 
84. Apple Cream: Take ten 
or twelve Pippin: when pretty 
ripe, pare them, take out the 
Cores, and ſlice them thin, cut 
them in quarters, and put them 
into a Pipkin with Claret wine, a 
tew flices ot Ginger, Lemon - 
peel ſcraped, as alſo ſome white 
Sugar, let em boil up together till 
they are very ſoft, then take 'em ' 
into a Diſh, and when they are 
pretty cool, take a quart of new 
Cream boiled with à little Nut- 
meg, and put in of the Apple 
ſtuff to make it of what thickneſs 
you pleaſe, and ſo with a little 
ſprinkling of Sugar and Roſe- 
water ſerve it up as a moſt ac- 


ten or twelve drops 


85. Apple Pancake ; To make 
this, Pare your Apples thin, cit. 
them in round flices, fry them 
in ſweet Butter, beat ten Eggs 
in 4 pint of Cream, add Cinna- 
mon, Nutmeg. and Ginger, of 
each a dram, well beaten or 
grated Sugar three ounces, Roſe- 
water two ounces ; theſe being 
well beaten together, pour on 
che Butter, fry them moderare- 
ly, and duſt them over with Su- 
gar and a (ſprinkling of Roſe-wa-: 
ter, and ſerve them up. | 

85. Apples, a Purging Syrup: 
Take Juice of the beſt Pippins, or 
Pearmains, two quarts ; choice A. 
lexandrian Sena three ounces, Cream 


ef Tartar one ounce ; infuſe in 4 


gentle heat for two hours ; then give 
it two or three'walms, and ſtrain out 
without preſſing ; to this ſtrained Li- 
quor, put white Sugar five pounds, 


r: or the Sugar, and keep it for 


—_—_— 


? 


* 


AP 
fuls in a Morning faſting, 
to Age and Strength, 
This Syrup is held ta be a very 
gentle Purge for melaucholy Peo- 


ple, and very fafe and eaſie. 
87. Apple Flozentines, to 


according | 


: Pg 
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Pan, in 


Fry: Take about a dozen Pip- 
pins, pare them, cut them, and 
almoſt cover them with Water, 
with near a pound of Sugar, let 
them boil on a gentle Fire, cloſe 
covered, with a flick of Cin- 


little Dill-ſeed beaten, and Roſe- 
water; when this is cold and 
ſtiff, make it into a little Paſty 
with rich Paſte, and fry it. 
88. Apple Tarr, to bake Red: 
Take Apples, pare them, and 
ſlice them thin; put to a pound 
| of Apples a quarter of a pound 
of Sugar, two penny worth of 
Cocheneal finely beaten, a ſtick 
of Cinnamon, mix it with your 
Apples, and put it into your 
Paſte, and bake it, and then put 
in Butter and Roſe-water. | 
230. Apples, to ftew : Pare 
_ and cut them into flices, 


by, 
ST . 
1 


Claret-wine, and Water alike, as 
much as will near reach the top 
of the Apples; boil or ſtew them 
gently till they grow render, 
Which may be in two hours, then 
put in ſome fiicks, of Cinnamon 
bruiſed, and a few Cloves when 
they are almoſt done, and ſweeten 
them with Sugar; break the 
Apples to pap by ſtirring them; 
when you are ready to take them 
off, put in good ſtore of freth 
Butter, and ſtir them well toge- 
ther: Stew theſe between two 


/ * 


Diſhes. Hartman. 


90. Apzicocks to pꝛeſerve: 
of Being moderately ripe, pare and 
4 ſtone them; lay them a Night 


namon, minced Orange-pecl, a | 


put them into a Pipkin with 


Lays: In the Morning 
put in a ſmall quantity of White 
Wine, or Cider, ſet them om 
Embers, make a gentle Fire, and 

by degrees melt the Sugar. Being 

a little ſcalded, take them off, 
let them cool, ſet them on again, 
and boil up ſoftly, till they are 
tender and well coloured; then 
take them off: And when cold, 
pa them up in Glaſſes or Pots for 
uſe, | | 
91. * Apzicocks to pzeſerve } 
Being pared and ſliced one pound 
weight: Take double- refined Su- 
gar in fine Pouder 3 pounds; then 
take a Preſerving Glaſs, and put 
at its bottom ſome of the Sugar, 
till about half an Inch thick; 
upon which lay the Apricocks 
One by one; which cover with 
ſome of the remaining Sugar: 
Thus do Stratum Super ſtratum, till 
all the Apricocks and Sugar are 


done; cover them, and let them 


ſtand in a gentle proper heat 24 
hours: After which take out the 
Apricocks ont by one; 1 
the Syrup and Sugar into a Skil- 
let, which ſet on the Fire and 
{cum it; into which Syrup put 
the Apricocks, and make them 
boil as fait as you can, putting 
them down with a Bodkin as they 
riſe up; then put thereto, of 
double-refined Sugar, one pound 
more, as they boil, boiling it till 
the Syrup will ſtand. Take it 
from the Fire, and take our the 
Apricocks one by one, and lay 
them on a Cullender, (and if any 
be broken put them together) let 
them ſtand till they are cold; and 
putting a ſpoonful or two into a 
Preſerving Glaſs, put the Apri- 
cocks in one by one, putting the 
Syrup over all, and covering them, 
keep them for uſe. 


pmong Sugar in your Preſerving 


C 92. Apꝛi⸗ 


Put them into clarified Sugar, as 


2 Stone Pot or 


— 


— F * 
3 * 


— 
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92. * Apzicock, PearePlums, 
d other Plums to paeſerve, 
 _ Give every one ot the Fruit a 
rick with a Penknife, in the hol- 
low place on the fide to the Stone: 


much as will cover them, then 
ut them into a boiling Balneo, 
irring them till they are tender. 
Let them ſtand all Night in that 
boiling Baineo or Water, ſo will 
the Syrup. pierce to the Scone. 
Next Morning the Plums will 
ſwell thick, and be bigger, then 
take them out, and boil the Sy- 
rup by it (elf to us dus thickneſs, 
into which when cold put the 
_ Apricock, Plum, &c. 
93. Apꝛitock, and white and 
black Peare Plum Paſte. Being 
pared and fliced, put them into 
| Jus, half full; 
which cover with a thin Linnen 
Cloth, ſet it in a boiling Balneo 


3 


melt it over the Fire and ſcum 
it; then put in your Apricocks, 
boiling it apace, breaking it as 
you boil it; and when tender 
and ſoft, put them either into a 
Cullender, or on a Glaſs Plate, 


then put it into a little round 
Glaſs of the faſhion ot an Apri- 
cock, or for want of ſuch Glaſs 


into any Glaſs, which ſer into a | 


Stove, till it will ſtand of it 
ſcif-; then turn it on a Glaſs 
Plate, and faſhion it with your 
Knife like an Apricock, join two 
together, putting in a Stone on 
one fide, and then ſet thein again 
in a Stove till they are dry. 
95. Apꝛicocks to Dry: Pare 
and lone them, take their equal 
weight in ſine Sugar, and put 
two third parts of it into a Sxil- 


let, with as much Water as will 


wet it, melt and ſcum it, into 


to the Neck, and fo let them boil 
till they are very tender; let the 
clear Liquor run thro? a Strainer, 
and fo put it tõ its equal weight 
ot white Sugar, not boiling it 
after : The other will make good 
Paſte, being rubbed in the Strai- 
ner with a ſmall Ladle; if you 


| 


which put your Apricocks ; boil, 

but not too faſt, pricking them 
with a Bodkin, and caſt on them 
the reſt of the Sugar; when ten- 


der, take and lay them ona Cul- 


lender; and putting the Syrup 
into a China Diſh, put the Apri- ij 
cocks into it, turning them eve- 


fo pleaſe; you may put to it a 
littie Pulp of Cod, 


ry day for the ſpace of two or 4 
and put it | three days. If they grow rongh 


to the Sugar as before, not boil- | or ſhrink, boil them again a little 


it after, and ſo diſh it. 
94. 
make, Take 12 Apricocks, llt 
by” ach down to the bottom of the 

Creviſe, looſen. the Stone of 
each at bottom with a ſmall- 
Knife, or a great Pin; bend the 
Apricock a little, and with the 
point of the Knife turn out the 
Stone at top; then pare them 
very thin, and take their equal 
Weight of double refined Sugar 

in fine Pouder, putting to it as 


ing 


the re 


in the Syrup, and take them 


* Apricocks Artificial to out as before. Thoſe you intend 


put upon Glaſs Plates, 

put into your Syrup for 
preſervation ; thoſe you dry, af - 
ter they have ſtood a day or two Mi 
in a Stove, put them apon'other 
clean Plates, and if the Syrup be 
tough or ſticky about them, Waſn 
them in hot Water, then put 
them upon other clean Plates and 
dry them. | 7 
96. * Apꝛicocks ripe to dry: 


to ary, 


# 
, 


much Water as will wet it; 


Pare them thin, and ftone them; 
ä 


—— — 


2 _ 


letting all the Syrup wn away; 
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pound of double refined Sugar 


0 a Syrup, be ſtill a coyering 


— 


— 


A P _ -© 19 J 


- 
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take halt their weight of fine 
Sugar, boil it to a Candy height, 
being juſt wet with Water; 
then put in your Apricocks till 
tender; takte them off, and let 
them lie in the Syrup two or 
three days; Warm them every 


dap, till they have ſuck d up all 


the Syrup, turning them; then 
lay them on Glaſſes to dry. 

97. * Apꝛitock Green Paste: 
Scaid the Apricocks, and when 
tender, break and ſtrain them ro 
one pound, of which rake two 


Pounds of double refined Sugar 
in fine Pouder juſt wet with Wa- 


ter, and boi ld to a Candy height; 
into which put the Pulp, ſtir them 
well together off the Fire, and 
when cold, put it in your Moulds, 
and ſtir it till it is dry enough, 

98, * Apzicocks and Peaches 
to Candy: Gave either of theſe 


a {lit on the ſide to the Stone, 


upon which pur a pound of Su- 
gar, bake them in an Oven, hot 


as for Manchet, half an hour, 
being laid one by one; then take 
them out, and lay them on a 


Glaſs Plate, and dry them in an 
Oven for three or tour days, and 


they will be fully dry'd and can 


dy'd; if you can get Glaſſes 


like Marmalade Boxes to cover 


them, the Candying will ſoon 
be perfſorm d. 

99. Apꝛitocks, to Preſerve : 
Take to a pound of Apricocks, a 


finely beaten; pare and ſtone 
your Apricocks, and lay them in 
your Yan with half your Sugar 
under thew, and cover them 


all over with the other halt; aud 


ſo ler them lye till they have 


wet the Sugar; then ſer them on 


the Fire, and as the Sugar comes 


2 
2 * 


chey look Clear, then ſet 


them 

by; on the Morrow turn them, 

the ſecond day warm themagain, 

but let chem boi! but very lutles 

then ſet them by as before, and 

warm them once in two or thiee 

days for two or three times, ſo 

put them up in Glaſſes or Pots. 
100. Apricock Mate, the com · 

mon way: Take pe Apricocks 

and ſcald them, peel off theSkins, 

take all the Pulp from the Stones, 

take the weight in double refin? 

Sugar, wet the Sugar withfair Wa- 

ter, boil it to a Candy mice 3 

then put in your Pulp and i | 

it a little time, but very quick, 

then put it into Glaſſes; When 

cold ſet it in your Stove. 2 
101. Apricock Pate: Take 

ripe Apricocks, pair them, put 

as much Water as will cover 

them, and ſcald them very ten- 

der; when they are fo, drain 

them from the Water, and break 

and ſtrain them, and to every 

pound ot Apricocks, take a pound © - 

of double refined Sugar; beat: - 

halt the Sugar and put it to the 

Apricocks, and boil them till 

they are clear and thick; whilſt 3 

this is a boxing, take the other a 

halt of the Sugar and dip. it in 

tair Water, and, bo1i it to a Can- 

dy height, keeping it clean ſcum'd, 

chen put your Apricocks into 

your Candy, ſtic it till it be 

well mingied, but not to boil; 2 

then take it off rhe Fire and put ; 

it into your Glaſſes, and ſtove it, | 

and when they are candy d, put ES 

them ouc upon Glaſs Piates and 

keep them u vour Stove with 

turoing while they are dry, then 

box then Cup. 8 5 
12. Apritack Oil: Apri- 

cocks are à delicious Fruit to the 

Taſte, and much more hole ſom 


- 


than the Peach; but above all, 
| C 2 - "trom 


_ ; 


— 


: 


[ 
„ 
i 
ö 
| 
E - 
| 


4 


and when 


{-* 


\ 


TAP! 


C26 ] 


Wr es, oe er 


1 * 


from the Kernels of them an ex- | 


cellent Oil is extracted by ex. 
preſſion; which being mix d 
with two parts of Oil of Amber, 
is excellent for Hæomcrrhoides, 


Fains in the Ears, Swellings and 


Eamon... - 
oz. Apricock Cakes ; Take 
the largeſt and ſmocthelt, par- 


boil them in Spring- water till: 
they become very tender; then 


preſſing out the pulp, put to it 
an equal weight of Sugar; ſet 
them over a gentle Fire, and 
keep them continually ſtirring, 
you can fee the bot- 
tom of the Skillet or Pan, they 
are enough ; then put the Pulp 


and Sugar into Cards ſewed 


round, -and duſt rhem over with 

ſifted Sugar, and letting them 
ſtand two or three days, turn 
them; then if they be candy'd, 
take them out of the Cards, _ 
duſt them with Sugar again; an 
ſo often turning them, let them 
dry for your uſe in a gentle 
Heat. 


Take the Apricocks, pare them 
very thin, and ſtrew tine Sugar 
lightly on them; then lay on a 


broad pewter Diſh, and ſo put 
them into an Oven as hot as nſu-. 
ally heated for Manchet, and as 
the Liquor comes from them, 
pour it forth and turn them; 


ſtrewy more Sugar, and ſprinkle 


them with Roſe- water, turn and 
ſugar them till near dry, then 


lay them on a Lattice- Wire till 
they are dryed, which you may 
do in an Oven after the drawing, 
and by this means they will keep 
all the Year. gh. 


log. Ypricocks to dry: In 


the firſt place, Take out the 
Stones, then weigh the remain- 
der, and take the weight of them 


ö 


104. Ipricorks to Candy 's 


— 


in double re find Sugar, and make 


ſo high, that if a drop be drop d 
on a clean Plate, it will flip off, 
being cold; put in your Apri- 
cocks pared when the Syrup 1s 
heated, ſtir them about and turn 
them, and tye them up one by 
one in Tiffanies; then put them 
in again, and ſer the Syrup over 
a quick Fire, making it to boi] as 
fait as it can, and ſcum it well; 
and when they look clear, take 
them from the Fire, then lay 
them on a Sive to drain, and 
being well drained, take them 
out. of the Tiffanies, and dry 
them in a Stove or the Sun, in 
Glaſſes, to keep off the Duſt. 

* 106, Apricock Jumbals: Take 
Apricocks, ſcald them to a ten- 
derneſs, and dry the Pulp in a 


Chaffin-diſh of Coals, then for a 


day or two ſet it on a Stone, and 
beat it afterward in a Stone 


them for uſe. | 


a Syrup with ſo. much Water as 
will wet them, and boil it up 


Mortar, adding as much fine Su- 
gar as will make it a ſtiff Paſte; 
then colour it with Saunders, 
| or Cochineal, rowl them long, 
tye them into Knots, and ſo dry 


107. Ipticock Paſte: Pare 
your Fruit, and ſtone them; {et i 
them between two Diſhes on a 
Chaffin D1ſh ot, Coals, till they 


pewter or earthen Diſh over a 


are boiled very tender; let them 


cool, and lay them out on white 
Paper, take their weight of Su- 

r, and boil it to a Candy 
Peak t, with as much fair Wa- 
ter and Roſe-water, as will di- 


ſolve the Sugar; then put the 
Pulp into it, and let it boil till 
it be as thick as Marmalade, ftill 8 


| Pye-plate faſhion it into the 
| ſhape of whole Apricocks; and 


ſo 


— 


keeping it ſtirring; then on 2 1 
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fo being dried, it will be very 
tranſparent, and eat more luſct- 


ons and pleaſant than Apricocks 
newly gathered from the Trees. 
108. Apricocks to prelerye - 
Take them when they are pretty 
well buttoned, yet fo tender that 
you may ,run a Needle through 
them ſtones and all, without any 
difficnl:y 3 then put them into 
luke warm Water to break em, 
and let them ſtand cloſe covered 
in that Water fill a thin Skin 
will come off with ſcraping, and 
all this while they will lock yel- 
low 3 then put them into another 
preſerving Pan or Skillet of hot 
Water, and let them ſtand cove- 
red till they recoyer a curious 
green Colour ; then having equal- 
ly weigh'd them with a like 
weight of Sugar, clarify the Su- 
gar with a white of an Egg, or 
ſome Water, and ſo preſerve them 
. ; 

If vou would preſerve - them 
when ripe, you mult take out the 
ſtones; you need not at all boil 
them in Water, but with the 
Juice of ſome of them diſſolve 
the Suzar, and ſtew them in it; 
then having a Syrup of Sugar 
boiled to a height, put them in 


it till they look clear, and ſo ſet 


2 up cloſe covered for your 
ne. * 

109, Aqua Coeleſtis: Take 
of Cinnamon one dram, Gin- 
er halt a dram, the three 
orts ' of Saunders, of each 
of them a quarter of an ounce, 
Cubebs and Mace, of each of 
them a dram ; Cardamom the 
bigger and leſſer, of each three 
drams; Set-well Roots half an 
ounce, Fennel-ſeeds, Ani - ſeeds, 
and Baſil-ſeeds, of each two 
drams; Angelica-Roots, Avens- 
Roots, Thyme, Calamint, Li- 


Peniroyal, - Mint, Mother of 
Thyme, and Marjoram, of each 


two drams ; Red roſe ſeeds and 
Flowers, Bettony and Sage, of 
each a dram and half; Cl wes, 
Nutmegs, and Gallingal, of each 
two dtams; the Flower of Ste- 


chas, Roſemary, Borrage, and 
Bugloſs, of each a dram and half; 
Rind of Citron three drams; 


bruiſe theſe. well together, and - 
put to them the Species Cordia - 
les, as alſo the Spices made with 


Pearl, of each three drams: In- 
fuſe them in twelve pints of 
Aqua yitz in a cloſe ſtop'd Glaſs 
fitteen days, with often ſhaking 
then dliſtil them in an Alembick, 
andhavg in the Spirit two drams of 


griſe, tied up in a Rag 
This excellent Cord 
the Heart againſt the Plague, and 
all peſtilential Diſeaſes, expels 
Poiſon, and heals Aches, Pains, 
and gives eaſe in the Cholick. 


ter provoking Urine: Take the 


row : Funiper-Berries, and Alkeken- 
gi, of each two ounces, Leaves of Par- 
ſly. and biting Arſmart, of each three 
handfuls, Pimpernel, Water-Creſſes, 
and Elder Flowers, of each two hand- 
ſuls, Daucus ſeed, Fennel, and Par- 
fly ſeed, Onion ſeed, of each three 
ounces, bruiſe and macerate them 
twenty four hours in white Wine, 
add a quart of the Fuice of Radiſhes, 
with one pound of Engliſh Honey, 
Opium half a pound diſſolved in Fuice 
of Parſley two quarts ; diſtil them in 
a moderate Sand heat, adding to the di- 


filled V ater,dulcified Spirit of Salt ſo 


much as to make it pleaſantly ſharp. 


This is an exceeding prevalent 


Water againſt the Stone, and to 


| ſtrengthen the Heart, but is chict- 
7 p29). C2: 17 
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quorice, Calanſus, Maſterworts: 


Musk, and halt a dram of Amber- 


ial fortifies 


110. Aqua Diuretica 5 or Wa- 


Roots of Parſiy Eryngo, Re fe- 1 
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ly deſigned for opening Obſtru- | 113. Aqua Mirabilis: To make 


ions in the Ureters and Bladder, | this, (according to Dr. Willough- 


and cauſing a free Paſſage for the 
Urine: Tou may ſafely take it 
from one to two,or more ounces. 
111. Aqua Epidemita: This 
is the London Plague-Water. To 


' make 1t, Take the Roots of Tormen- 
til, Angelica the greater, Piony, 


bys Receipt,) Tate Gallingale, 
Mace, Cloves, Cubebs, Ginger, Car- 
damoms, Nutmeg and Saffron, of 
each an equal quantity, in ell four 
ounces; hos and bruiſe them well. 
Take of the Fuice of Celandine half 
4 pint, mingle them together with 4 


Liquerice, Elecampane, of each half | quart of Aqua vite and three pints 


an ounce; the Leaves of Sage, the 


greater Celandine, Rue, the tops of | Still, and let them \infuſe twelve 


Roſemary and Mug wort , Eurnet, Dra 
Zons. Scabeows. Bawm. Carduus Be 


nediftus Bettoriy the leſſer centuary, the] This Water diſſolves the ſwel- 


hours; then diſtil off the W ater with 
| gentle Fire in 4 Sand heat. 


oh 
* 


Leaves and Flowers of Marigol ds, of lings, and removes the oppreſſions 


each a bandful ; ſhred b-uiſe and ſteep] incident to the Lungs, helps and 


em 4 days; then diſtill in a glaſs A. 


lembickł and take it from a quarter of not ſuffering the Blood to putri- 


7 


comſorts them, being wounded, 


an ounce to half an ounce at a time; iy ; and thoſe that uſe it often, 


it powerfally reſiſts the Plague, 
ſtilential Fevers, and all infect 
jous Diſeaſes, reviving and cheer 


ing the Heart and Brain, and ra- 
refying and (weetening the whole | 


Maſs of Blood. 8 

112. Aqua Lattis aleriteria ; 
Tate Carduus Benedictus, the Leaves 
ef Meadow ſweet, and Goats Rue; 


of each fix bandfuls ; Mint and com- 


mos Wormwood, of each five hand- 


fuls; Angelica two handſuls. Rue d 


three bandfuls: Bruiſe them ver) 


well, and put to them three Gallons 


of the beſt new Milk ; and ſuffering 
them to infuſe for twelve hours, di- 
fil them in a cold Still. 
This Water, thouzh it he fre- 
quently uſed as a fimple Water, 
in making up Medicines, is ne- 
, vertheieſs of ſingular uſe it ſelf, 
being a true Alexipharmick, and 


will have little cauſe to bleed at 
any time, unleſs in caſes of ſud- 
den or violent Bruiſes, or inter- 
nal Bleedings, Plenrifies, e. 


114. Jqua Mirabilis: 7ake of 


namen Nutmegs. of each half an 
ounce ; of Spere Mint Cowflip-filowers, 
Flowers of Roſemary, of each a hand- 
ful; a quart of the Fuice of Celan- 
ine, Add one quart of Brandy, two 


of Sack, and diſtil it as before. 

115. Agua Mirahilis another 
way: Take Cubebs, Cardamoms, Gal - 
fengal, Mace, (loves, Ginger, Roſe- 


bruiſe them: Then take a pint 
of the Fuice of Celandine, the 


of each half a pint, Flowers of 


may be given (to expel Maligni- Cowſli Ps, Borrage, Roſemary, Mari- 


ty, and. prevent Infection) with 
other things. It comforts the 
Heart and Stomach, and ſweetens 
the Blood taken fingly ; and fo 
inoffenſive it 15, that you may 
take, four, five or fix ounces at 
a lime, / Þ 


— 


golds, and kugloſs, of each two 
drams; Canary three pints, ſtrong 
Angelica-water one pint e Bruiſe the 
Spices and Flowers well, and fleep 
them in the Sack and Juices the ſpace 
of twenty four hours, and diſtil t ta 


— On 


f white Wine, put them into a glaſs | 


Card amams, (ubebs, Galingal, Mel-_ 
lelit flowers , (loves, Mace, cin- 


quarts of white W ine, and one quart | 


mary-flowers, of each one dram; 


Fuices of Bawm and Spere Mint, 


A 
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laying Hearts Tongue Leaves in the 
bottom ef is. | 
This Water is an excellent Pre- 
ſerver of the Lungs, purifying 
the Blood, and removing the De- 
; fects of the Spleen heyy Dige- 
ſtion, preſerves a youthful, Com. 
plection, and continues a good 
Colour in the Face. 
116. Aqua Pirabilis a fourth 
way Tale Cinnamon the beſt ſort 
an ounce ; Nutmegs and Citron- Peel, 
of each ſix drams ; (loves, Galingal, 
cubebs. Mace, Cargamoms, Ginger, 
of each two drams: Bruiſe them all 
together and let them infuſe in white 


pint, diſtil them in a moderate Sand 
beats oe 55 | 


ken from -half an ounce to an 
ounce at a time - It fortifies the 
noble Parts, and reſiſts Poiſon, 
117. Aqua vitee: Is made of 
well brew'd Beer, that is ſtrongly 


if it ſh--01d not be tuliy rich of 
the Mault, then diſtil it as ſoon 
as it's well wronght, for fear it 
ſhou!d flat, and then a great part 
of the Spirit Is loſt; but if it be 
very ſtrong, you may keep it to 
what age you pleaſe. | 

The way to di] it, is thus: 


Worm, fix d in a great Hogshead with 
cold Water, to condenſe the Spirits; 
or for want of that an Alembeck ; 
but at firſ#; be not too haſty with the 
Fire, but by degrees, make all hot 
until the Spirit comes; if the Still 
is large, the way I beſt approve for 
the receiving theſe Spirits, is. to let 
it run through a Funnel into a Hogs 

head, that is placed on the Ground 
for that purpoſe, and you are to diſtil 
it as long as any goodneſs will come, 


| the next Morning in 4 glaſs Seil, 


Wine, and Spirit of Wine, of each 4 


This is an excellent Cordial ta- 


hopt, and well fermented; but 


Take à large Still. with a Serpentine 


which. may be known by the Taft? 
which will be like an unſayorY 


this Spirit is called Low Wine, 
which let ſtand ſix or ſeven days, 
and then diſtil it a ſecond time, 
which is called Rectification, in 
which it may be brought into 


may know, when the Spirits are 
off the ſecond time, by throwing 
ſome of it into the Fire, if it 
barns, it is good, but if it puts 
our the Fire, the Operation ts 
at an end. Theſe Low Wines 
and Spirits are proper for making 


* 


Now if you rectify a third time 
in Balneo, *twill be the better 
freed from its Flegm, and ſo a 
true Aqua vite is made. 


Royal Water: Take Lignum Aloes, 


and Valeri an of each an ounce, choice 
Citron-Peels Orange and Limon-Peels, 
Mace and Cinnamon. of each fix 
drams; Cloves, the leſſer Cardamoms, 
and Fennel-ſeeds, of each half an 


ram in the flower, of each-two hand- 
fuls e Bruiſe what requires it, and put 
them into 4 Matras with the S pirit of 
Wine and Malmſey of each two quarts; 
ſtop the Veſſel cloſe, and let them in- 


of three days 5 then diſtil them, and 
diſſolve in the diſtilled Mater, Musł 
and Ambergreſe, of each a dram and 


Veſſel, or rather in glaſs Bottles, 
This Water f{ortifics the Brain, 
Head and Stomach, and all the 
noble Parts,” when. infeebled by 
the diſſipation of the Spirits, or 


over - preſſed by the ill Qualities 


or abundance of bad Humours. 


— 


CEE . 


Water, when all the Spirit is off? 


Proot-Sparit or Artificial- Brandy, 
which you pleaſe: Now this you _ 


moſt ſorts of Waters, as will be 
ſeen in the Application thereof. 


118. Aqua vite Regis, he 
Roots of Zedoary, Carline Thiſſle, 


| ounce, Roſemary, Sage and Marjo- 


fuſe over a gentle Fire for the ſpace © 


4 half, and keep it for uſe in a cloſe © 
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It is to. be taken faſting in a Mor- 
ning, from one dram to half an 
ouuce, mixed with proper Li 
quors, as Baum- water and Mint- 
Water. . ; 
119 Arcanum Cozalinum? 
Put red Precipitate into an earthen 
Viaſil well glazed. pour on it Spirit 
of Nitre well reflified, repeating it 
two or three times; then waſh it in 
warm fair Water till it is ſweet ; dry 


. 


; namon, very lightly, having lay- 


ed a Sheet of Paſte under them 
with ſome bits of Butter; then 
lay on Potatoes fliced round the 
Diſh,” alſo fome Eringo-Roots 
and Dates, Beef Marrow, Raiſins 
and Cutrants, large Mace, fliced 
Lemon and more Bu: ter, cloſe it 
up with another Sheet of Paſte, 
and being baked, liquor it with 
Grape Verjuice, Buiter and Su- 


it, and put thereto recti ſied Spirit of gar beat up together, ice it with 


Wine, ſo much as ma) over top it an Sugar and Roſe water, and ſo 


Inch, then ſet Fire to it, and when 
the Spirit is conſumed, add more; do 
. this ſex times. See our Pharm, Ba 
teana, Lib. 1. Cap. 9. Sect. 13 and 
14. 6 PTY 
This is excellent for Purging, 
and ſometimes procures Vomir- 
ing, opening Obſtructions, ard 
diſſolving ſcirrhous Tumours, and 
mainly contribute: to the Cure 

ot the French Diſeaſe, The Dele 

u from two to five grains, or 
120. Arſmart;Perficaria;The 
common {ſort ot this is hot and 
dry, chiefly uſed in outward 


Wounds and Swellings. A De- 
. .Coction of it is good to wath old 


Sores. The Water helps the 
Gravel in the Kidnies or Bladder ; 
the Root or Seed put into a hol- 
low Tooth cures the Tooth ach. 
121. Artery Hurt: There is no 
vetter thing for an Artery prick'd or 
wounded, aben to apply thereto Bal- 
fam de Chili; er Panacea Balſa- 
mina upon Lint; and lay over it 4 
Diapalma Emplaſter; it common y 


cuxres at one dreſſing. 


122. Artichoaks to Bake, in 
a Pye: Boil taem firſt in fair 
Water, and ſo ſoon as yon can ſe- 
parate the bottoms from the 
Leaves without breaking, lav 
them in a Diſh, and ſeaſon them 

with Nutmeg, Pepper and Cin- 


PER 19 


ſerve it up. Eo i 

123. Artichoak Dye: Boil 
your Artichoaks well, then take 
the Bottoms from the Leaves, 
and ſeaſon them with a little bea- 
ten Mace, and pnt to them à pret- 
ty quantity of Butter; lay 2 Lay- 
er in the bottom, then lay 50 the 
Artichoaks, ſprinkle them with 
a little Salt, put ſome Sugar over 
them, put in grated pieces of 
Marrow row!led up in the Volks 
of Eggs, then put in a few Gooſe- 


| berries dr Grapes, and lay upon 


it large Mace and Dates ſtoned, 
ſome Volks of hard Eggs, Suckets, 
Letrice-Stalks, and Citron, cover 
it with Butter ; and when it is 


baked, pu in ſcalded white 
an 


Wine, and ſhake it together, and 
lerve it up. 


# 


124. Artichoaks to Dꝛels: 


The beſt way 1s to boil them in 
a Beef pot, and when they are 
tender, take off the tops only, 
leaving the bottoms with ſome 
round about them; and then put 
them into a Diſh, putting ſome 
fair Water to them, and two or 
three ſpoonſuls of Sack, and a 


ſpoonful of Sugar, ſtew them on 


a Chaffin-diſh of Coals, take the 
ba from them, and make 
ready ſome Cream with the Volks 


of two Eggs, two ounces: ot 
Marrow, and as much ſweet But- 


ter as Will ſerve. 25. 


„ „„ tet I = ao 95 — 28 


WW ww T* 


* 


1 


59 


tenderly boiled, and dip them in 
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with Salt, which boil till 'they 
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at Attichoaks to Fry . 
Take the Bottoms of Artichoaks 


beaten Eggs, and a little Salt, 
and fry them with a little Mace 
ſhred among the Eggs, then take 
Verjuice, Butter and Sugar, and 
the Juice of an Orange; diſh 
your Artichoaks, and lay on 
Marrow fryed in Eggs to keep it 
whole; lay your Sauce, or ra 
ther pour it on, and ſerve them 
in. | 

126, Artichoaks to Pickle 
Take your Artichoaks not roo 
ripe, for then they will be full 
ot firings, pare them round to 
the bottom, and boil them ten- 
der, take them up, and ſet them 
a cooling; then take white Wine, 
and ftale Beer, with good ſtore 


of whole Pepper, fo put them | 


into a Barrel with a little Salt. 
keep them cloſe, and they will 
ſerye for bak'd and boilꝰd Meats 
all rhe Year. 
127. Artichoaks Stewed: Ha- 
ving tirſt boiled rhe Artichoaks, 
take off the Leaves and the 
Choak, cut the bottoms into 
quarters, ſplit them in the mid- 
dle, put them into a flat Stew- 
ing pan, put under them Toaſts 
of Bread, and the Marrow of 
two Bones, five or ſix Blades of 
large Mace, half a pound of pre- 
ſerved Plums, with two ounces 
of Sugar, and ſuſſr them to 
ſtew together the Mee of two 
hows, then put them̃ into a Diſh 
with Sippets, garniſhed with 
Barberries, and ſo ſerve them 
up. | | 
128. * Artichoaks to keep 
all the Near: Take Artichokes 
as many as you pleaſe, put them 
into a large round Kettle, to 
which put fair Water ſeaſoned 


_— 


| Steves, 


are about three quarters boiled ; 
to that Liquor as many more, 
up, and Joy them in a Sieve till 
they are cold; put them into a 
ſweet Firken, or Stone Jar, one 
ſel, and ſtop them up cloſe. 


them, and fee whether they 
want Liquor; which, if they 


Pickle, you ought to add Wine, 


preſerve them to admiration. 


keep: Put the Artichokes into 
a Salt Pickle 12 hours; take 
them out, and put them into a 


long till you can juſt draw the 


Leaves from the Bottoms; cut 


the Bottoms handſomly and 


pot with a Pickle made of Vine - 


put melted Butter enough to co- 


ver them, and then tye the ot 


down cloſe ; when you uſe them, 


put them into boiling Water to 
plump them, and then ſerve them 


up. | ; 

130. To dry Artichoak 
Botromg: Order them as the 
laſt, only, inſtead of putting 
them in pickle, lay them on 


aiter Honſhold Bread is drawn, 
and fo dry them well, — 2 — 
uſe them, put them into boiling 
Water to plump them, and ſerve 
them up with Butter, or what 


i 


A 


Sauce you like beſt, 
5 . 131. Ar- 


then take them out, and put in 


and boil as before; take them 


upon another, and pour the Li- 
quor upon them, filling the Veſ- 


Once in three Weeks leck into 
do, put in more Water and Salt. 
But to kcep them more abſo- 
Intely, to every Gallon of this 


Vinegar, Brandy or Sugar, Spi- 
rits of each a pint, which will - 


129. * Artichoak Bottoms to 
pot of boiling Water, boiling fo 


ſmooth, and put them into - 


gar, Salt, Pepper, a few Cloves 
and Bay Leaves, upon which 


ſet them in an Oven, 
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131. Arſenicum, Arlenick: 
A Mineral Poiſonous Sulphur. 
It is threefold, all of which are 
Corroſive and Poiſonous, viz. 1. 
Sendrarcha, of the Greeks, which 
is rediſh, and is one of the Pain- 
ters Pigments. 2. Auripigmentum, 
Orpiment, of a glorious Yellow, 
found in Mines of Gold and 
Silver, and is another Pigment 
of the Painters, 3. Arſenicum 
Album, or Arſenick, properly fo 
called, which 1s purely White, 
and the moſt poiſonons of them 
all, commonly called Rats-bene. 
It is made by aSublimation of the 
other kinds with common Salt. 
132, * Artemiſia, Mngwort : 
It is moſtly given in Womens 
Diſeaſes. The Pouder of the 
Herb taken to two Drams in 
White Port Wine, is good a- 
gainſt Vaponrs and Fits of the 
Mother, as alſo the Sciatica. 
Its Fuice taken in Wine provokes 
the Terms in Women, and faci- | 
litates the Birth; and is a Re- 
medy againſt the taking too much 
Opium, "I, F 
133. Arteria trachea, or 
Aſpera Arteria, the Wind-pipe. 
It is a Cartil:ginous Veſſel im- 
planted in the Lungs, conſiſting 
of vanous Rings and Branches. 
The fore part of it is full of Li- 
2 and depreſſed for the 
better paſſing of the Gullet. Its 
upper part is called Larynx, and 
its lower part Nronchus. Its Uſe 
is to perform the Act of brea- 
thing and accelerate the Voice. 
134. Arteria avzta vel mag- 
na, the greateſt Artery : It is the 
chief and firſt Blood Veſſel with 
Pulſation, coming from the left 
Ventricle of the Heart. It con- 
ſiſts of four Tunicles,- and re- 


.ceives the Blood ſent from the 


ted by the refrigating and nitrous | 


Powers of the Air; and by this 
Aorta it is diſperſed by leſſer 


 riſhment of the whole Body. 


ing of an Artery: 
for the Cure of an inveterate 
Head-ach, Megrim, Madneſs, 


flamation ot the Eyes and Ears. 
The Section is made in Arte- 
ries of the Forehead, Tem- 
plies, behind the Ears, Carotides 
in the Neck, c. The Ligatnres 
are made in the Arms or Neck, 
then the Artery is opened juſt as 
you do a Vein; and when the 
Quantity of Blood is emitted. 

ou defire, a very aſtringent Plai- 

er, with a Plate of Lead over 


bound up, by which means the 
Cure will be done in nine or ten 
days time. 85 5 
136. * Arthritis, Mozbus 
Arricularis, the Gout: It is 
cauſed from an Acid Efferveſcenſe 
or Defluxion upon the Nerves 
near the Joints, whoſe ſaline 
ſharp Particles irritate, and pro- 
voke not only the Nerves but the 
tendons Membranes and ſenſible 
—— of the Bones and Joints, 
whence proceeds Pain, Redneſs, 
Swelling and Inflamations in ſe- 


Patients gg 


ning Gout or Rheumatiſm. 


or Wake -Robin: 


Lungs into the Heart, clabora- 


J 


— 


Branches of Arteries for the Nou- ' 
11 . Arteriotomia, the open- 3 
It is done 


Vertigo, Epilepſie, Pains and In- 


it, is to be applyed, and ſo well 


veral Parts, and at length in ſome 
ty and chalky Con- 
ctetions. If in the Hands it 
is called chiragra. 2. Inthe Hips 
Iſchias, Sciatica. 3. In the Knees 
Gonagra. 4, In the Feet Podagra. 
5. It in many Parts, or Wan- 
dering, Arthritis Page, the Run- 


137. Arum, Cuckowpint, i 
The green 
Root of this Plant is dangerous 
to be eaten, and almoſt a Poiſon, 
5 yea, 


E 
— 


D CD. b CD os T3 Oo ww. 


Mm A. AS. _. | 
3 ww _w 


K ee @ - « 0 


# 
5 
y $I 
1 4A 


F 


n — . 27 


the Pitnitous Humour, even to 


vity of the Abdomen is no Ways, 


9 


RY 


E 


* 4 8 — 1 * Fs 5 * * 
E 8 * 2 * A , 
a A 
«24 2 . : « * 1 . * 8 * * Ss tins — 


1 
= 


ws 3 


yea, ſome have been kill'd by 
eating it; but the dry'd Root is 
an An idote againſt Poiſon. The 
Root ( of the ſpotted kind ) ta- 
ken to a dram mn Pouder, is an 
Antidote againſt Poiſon and the 
Plagne 3 and mixt with Honey 
into an Electuary, is good againſt 
Obſtructions of the Breſt and 
Lungs, Cunght, Colds, Wihee- 
zings, &c, cauſed by viſcous or 
tartarous Matter lodged in thoſe 
Parts; it provokes Urine, and is 
good againſt Sand, Gravel and 
Stone. The diſtilfd Water of 
the Root is a Coſmetick, and 
takes away Sun-burnings, Tan- 
nings, Spots, Scurt, Morphew, 
and other Deformities of the 
Skin. The Ponder of the Root 
cures the Scurvy in a cold Habit 
ot Body, and removes all cold 
and moiſt Diſeaſes of the Sto- 
mach, Liver, Spleen, Lungs, Reins, 
Bowels and Womb. 

138. Afarum, Afarabacca, 
The Leaves in Pouder make an 


ſnuft np the Noſtrils, it cures all 
inveterate Apoplexies, Epilepſies, 
Vertigoes, Megrims, Head-achs. 
Blindneſs, attracting and educing 


Admiration ; a Shillings worth 
of this Errhine or Ponder will do 
in the Cure of the aforenamed 
Diſeaſes more than an Hundred 
pounds worth of many other 
Celebrated Medicaments. Taken 
inwardly to half a dram, it 
cures the Dropſie, for it purges 
vehemently, cold, moiſt, Phleg- 
matick and Watery Bumours. 
139. * Aſcites, a Dropſie of 
the Belly. If it is once confirm- 
ed, it is only to be cured by 
Tapping; for that great quantity 
ol Water gotten into the Ca 


excellent Errhine, ſo that being 


to - be taken forth, but by tha 
Operation. | (2 
140. Aﬀþ, or Afþ Tree: The 
Seed or Ath Keys dryed, pou» 
tered, and drank in white Wine, 
provokes Urine, The Juice of 
the Leaves drank conſtantly in 
Drink, prevents Fatnefs, and re- 
dnces thoſe that. are fo, The 
Bark and Wood dry and atte- 
nuate, and are ſuppoſed ro ſoften 
the hardneſs of the Spleen by 
a ſpecifick Quality. The Juice 
of Aſh Leaves drank, the 
beaten Leaves outwardly apply- 
ed, avail much agamft the bite - 
ing of any venemous Creature, 
and ſtop bleeding. The Juice, 
with Honey, is good for inter- 
nal Bruiſes. The Leaves and 
tender Twigs boiled in your 
uſual Drink is good againſt the 
Dropſie; though the Keys pou- 


dered and taken in Wine, in the 


Opinion of others, are more 
powerful, The Salt of Aſh pro- 
vokes Urine. CIA 


141. * Afparagus Garden: 


Its Root, as well as the Sprouts, 
are very Diuretick and Lithon- 
ttiptick, or Stone-breakers. Its 
Root is one of the five opening 
Roots, and is ſaid to open Ob- 
2 of 8 
Spleen, Lungs, Reins, Meſen 

16d Womb. It is uſed in D. 
reticks againſt Sand, Gravel, Stones, 
or Tartarous Matter in Reins or 
Bladder ; cures the Jaundice and 
Pains in the Back,and helps in all / 
manner of Stoppages of Urine. 


142. Aſparagus to Pickle: 


Take a hundred of the largeſt 
Aſparagus, cut off the White 
at the ends, and ſcrape them 
lightly to the Head, till they 
| look green, wipe them with 2 


Cloth, lay them in a broad Gally- 


pot very even, throw over them 


we 
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two penny - worth of whole 
Cloves and Mace, a little Salt, 
put in aa much White-wine Vi- 
negar as will cover them well, 
fox all Pickles do waſte in ſtand- 
ing: Let them lie in the cold 
Pickle nine days, then pour the 
Pickle out into a Braſs Kettle, 
tinn'd within, and let it boil, . put 
em in, and ſtove them down very 
cloſe, ſet them by a little; after- | 
- wards ſet em over again till they 
arevery green,take care they don't 
boil to be ſoft, then put them 
into a large Gally-pot, place them 
2 tye them over with Lea- 
ther. | 
143. Aſparagus Wilde, or 
8 The prickly ſort of 
this, which in many places grows 
wild, being boiled in white 
Wine provokes Urine, is good 
againſt the Stranguary or diffi- 
culty in making Water, expels 
+ Gravel in the Kidnies or Bladder, 
eaſes Pains in the Reins; and 
boiled in Wine Vinegar, cloſes 
the Arteries, and eaſes the Pains 
of the Kip-Gont, or Sciatica - 
The Decoction of the Root boil- 
ed, and drank, is good to clear 


ha 


the fight, and being held in the 
Mouth, eaſes the Pains of the 
Teeth. 2 . 


| 


Tale of a Decoction of Aſparagus 
Root s, a quart, of White Port Wine half 
 @ pint Spirit of Harts horn 30 drops, 
Volatile Salt of Hogs Blood, or Bul - 
locks Blood ten grains Mix them; 
it gives relief in a Pluriſie in half 
an hour. We | ; 
144. Acplenium; Ceterach, 
Spleenwort: A ſtrong Decocti- 
on of Leaves and Roots in Wa- 
ter or White-wine, opens all 
Obſtructions of the Viſcera, cures 
the Rickets in Children, and the 
Hypochondriack Melancholy in 


Inteſtines, is ſingular good: It 
may likewiſe be apply doutward. 
Iv, incorporated with Whites of 
Eggs, Vinegar, or ſme Aſtrin- 
gent Water or Decoction, like a 
Cataplaſm, to ſtop Defluctions 
and loſs of Blood. and to ſtrength- 
en or cloſe the Parts. | 

146. Another Altringent Pou- 
der: This is much more | powerfus, 
and flops Bleeding in an) Part upon 
the ſpot, eſpecially any inward Bleed- 
ing, as alſo the overflowing of the | 
Terms bleeding at Noſe, &c. and | 
alſo flops any Flux of the Belly : | 
Take Fapan Earth one ounce ; Pom: i 
granate ' Peels, Henbane ſeeds, of 
each half an ounce ; Maſtick, Oliba- 
num, Dragons Blood, Terra Sigilla- 
ta, of each two drams; each being 
in fine Pouder, mix them : Doſe, one 


dram, or dram and half in a glaſs 


AS 4 
much in Pains, Swellings and Ob- == 
ſtruftions of the Spleen, to ſtop Br. 

ſpitting of Blood, and Fluxes of Ml '* * 
the Bowels of all ſorts. The MW ” 
Pouder thereof given to a dram, fre 
is profitable to all the Purpoſes 2 
aforeſaid ; and if given Morning wi 
and Night in Juice of Plantane th 
or Purſlane, it is ſaid to cure a 0, 
Gonorrhea,or Running of the Reim, M 
as alſo the Whites 7 Women. 0 
145. ingent Bouder: Tate 
Bale 45 — Terra ſegil lata, ſ1 
of each two ounces ; Pomgranat Fow- tl 
ers, Red-Roſes and Dragons Blood, 4 
of Sumach and Bramble- berries, 4 
Frankincenſe and Maſtick, of each b 
two ounces: Maſe all theſe into 4 A 
fine Pouder, © bt. , 
This Ponder taken in Wine or 5 
ſome Decoction, from a ſcruple . 
to a dram, in Loſſes of Blood, 
Weakneſs of the Stomach and . 


| TT. 
of Red Port Vine. | 2 
147. Aſthma, or Difficulty 
of Breathing: It is of four 


Men and Women. It is uſed 


kinds, vis, 1, Pyſpnæa, a difficult 
| 1 Breathing, 


| Obſtruction. of the Subſtance. of 
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Breathing, in which the Breath 
is drawn often and thick, with- 
out Noiſe or Rattling, and this is 


from the ſtuffing the Lungs. 
2. Aſthma, properly ſo called, 
which is a great and often brea- 


thing in Which the Diaphragma, 
or Mirdriff , and Intercoltal 
Muſcles and Muſcles ot the Ab- 
domen, re vehemently moved 
with a rattling Noiſe and Whee- 
fins, cauſed from a ſtuffing of 
the Bronchia, 3. Orthopnaa, or 
greateſt difficulty of Þreathing ; 
in which the fick cannot breath 
but fitting, and the Neck fſtre:ch- 
ed upright. 4. Apnea, or taking 
away all ſenſible Reſpiration, ac- 
companied with extream Danger 
of Suffocation; it arifes from a 
Complication of Cauſes; for in 
this Illneſs there is not only an 


the Lungs, and an Obſtruction of | 
the Bronchia, or Pipes .of the 
Lungs, with viſcid Humours, 
but at the ſame time, there is a 
Tumour, Swelling, or Diſten- 
tion of rhe whole Viſcus to that 
degree, as ſometimes to cauſe a 
Swelling in the Throat, endan- 
gering a Suffocation. | 

143. Avens; Caryophyllara 1 
This Herb is Aſtringent in ſome 


ounces of the Root, or a hand- 


ful of the Herb boiled in a quart 
Water or Pofl:t-drink, to the 
Conſumption of a fourth part, 
has been uſed ſucceſsfnlly in 
the Cure of Agues, more par- 
ticularly Tertians, by taking it 
two hours, or thereabouts, be- 
fore the Fit comes. a 
149. Auguſt, Diſhes in ſea- 
ſon : The firſs Courſe, Pottage, 
Patridge Pye, Pottage Sante,Fiſh, 


Pigeons marenated, Turk 
dobb'd, Veal Cutlets ragou'd, 
Marrow Puddings, Veniſon roaſt, 
Chine of Mutton and Collops. 
Second Courſe, Diſhes or Plates of 
Fowls, Peach Fritters, Muſh- 
rooms, Tarts, Muſcles, Salomoh- 
gundy, Soals, Craw-tfiſh, Oiſters, 
Loaves ot Sweet-Breads, Arti 
choaks, French Beans. | 
1466; Auriculee Cozdis: 
The Heart Earlets, There ate 
two of them, the Right and 
the Left: The Right Earlet re- 
ceives the Blood from the Vena 
cava, and carries it into the Right 
Ventricle of the Heart, whence 
it enters into the Lungs. The 
Left Earlet receives the Blood 


trom the Lungs, which diſchar- 


ing it into the Left Ventricle, it 
is thence ſent into the Aorta, 


degree, it ſtrengthens and diſ- 
cuſſes, being cephalick and cor- 
dial, and reſiſts Foiſons ; tho? it 
t is moſtly appropriated to the 
Cure of Catarrhs, and for quick- 
ning the Blood when thick or 
coagulated. Wine, wherein the 
Roots have been ſteeped, hath a 
fine pleaſant taſte and imell: It 
cheers the Heart and opens Ob- 
ſtructions. The Roor infuſed in 
Beer is excellent in ſtrengthning 


whence it is diſtributed to every 
part of the Body. . 
151. * Auriculee Jude, Jews 
Ears. They grow upon the El- 
der-Tree; boiled in Milk or in- 
fuſed in Vinegar, they make a 
good Gargle for a ſore Mouth or 
Throat, cure Quinſies, and other 
Inflammations of thoſe Parts; 
infuſed in Juice of Fennel with 
| Honey, they make an excellent 
Ophthalmick, tor Inflamed, Wa- 


the Joints and Bowels. Two | tery, Sore and Running Eyes. 
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1. Ack Yeated; To Re- 
| B — Take white 
3-1 Wine a pint, Saccharum 

| Saturni fix drams ; mix 
and diſſolve ; and with this bath the 
| Back Morning and Evening; it ne- 

W 
2. Sack, a Pain in it: Tore- 
move this Pain, Take Oil. Olive 
eight ounces, Sheeps Suef four ounces, 
Oil of Amber two ounces ; mix em, 
and therewith anoint well Morning 
and Evening for three or four days. 
it cares it. | 
3. Back to Strengthen: Take 
red Roſe-water and Sugar, boi! 
it till it is ready to candy, then 
put in white Archangel-flowers ; 

o take it from the Fire, and 
make it into little Cakes, and eat 

them at any time. | 
Z. Back Wafting ; Tale I/n- 
"glaſs, cut it into bits, and diſſol ve 
it in Water by boiling, then ſtrain, 
and. add to it an equal quantity of 
Milk, and to every pint thereof, half 
« pint of Felly of Harts-horn/, ſwee- 
ten all with double refin'd Sugar, and 
let the Patient eat thereof three quar- 
ters of 4 pint, or a pint, in the Mor- 
ning for Breakfaſt, and laft at Night 
going to Bed. 

5- Back Weak ; To ſtreng 
then the Back, if it be over- 
ſtrained, or tioubled with Pains 
or _ e the Volk of a 
new- lay d Egg, put to it a quar- 
ter of a — of Mateadel. or 
Alicant, and being well warmed, 
grate in ſome Nutmeg, and drink 
it hot twice a day. Or the Patient 
may take the former Felly of Iſinglaſs, 
4 pint in the Morning fafting ; and 
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or three grains of our Volatile Las- 
danum, or Speci fick Laudanum. which 
continued for ſome time, will not 
ul to cure, 
6. Another: Take of the Pith 
or Marrow of a black Ox's Back- 
bone, three ounces, Dares ſtoned 
and fliced, two ounces ; boil them 
well together in a pint or mere 
of Muſcadine, and take from 
three to ſix ſpoonfuls Morning 
and Evening, and you'll find it 
exceedingly ſtrengthen the Back, 
eſpecially ot old People. 

7. Baton Froiſe: Take eight 
Eggs well beaten, a little Cream 
— o a little Flower, beat them 
well together, like other Batter; 
then fry very thin ſlices of Ba- 
con, and pour ſome. of this over; 
then fry it, and turn the other 
fide, pour more upon that, ſo try 
it, and ſerve it to Table. 

8. Bacon, the Gammon, to 
bake with Ingredients: Take a 
Weſtphalia-Gammon, boil it 
down, take off the skin, ſeaſon 
it with Pepper, and a little 
minced Sage, flick it with 
Lemon- peel on the upper ſide; 
then having a Cruſt of hot but- 
ter'd Paſte, (ſomething high) put 
it in the middle thereof: take 
a dozen of Pigcons, and as many 
Lamb-ſtones and Sweet-breads of 
each, ſeaſon them with Pepper, 
Salt, Cloves and Mace; lay your 


* 


| 


Pigeons round about the Gam- 


mon, and your Lamb-ſtones and 
Sweet-breads round on the top of 
it; lay over it large Mace, a few 
ſweet Herbs minc'd, and put on 
Butter all over, the Gammon be- 


at Night going to Bed, one, two, 
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be fully baked with the Pigeons | 
and Sweet-breads ; cloſe up your 
Pye, and let it have a gentle 
ſoaking, your- Cruſt need not be 
very thick for ſo much baking as 
your Ingredients will ask ; when 
it is enough, let your Lear be 


two or three Onions, a Faggot 

of ſweet Herbs, with halt a hand- 
ful of Sage boiled and minced, a 
liccle ſtrong Broth, and drawn 
Butter, thickned np with the 
volk of an Egg; when you diſh 
up your Pye, cut it open, pour 
in your Lear, and ſhake it about; 
put on your Lid again, and ſerve 


5 | 

9. Balſam Artificial: The 
following Balſam 1s very excel- 
lent jor any Wounds, Burns, 
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Take Oil Olive a quart, Sheeps 
duet, Bees-Wax, e Turpen- 
tine, of each two pounds, Gum Ele- 
mi one pound, Balſam Capivi half 4 
pound, Liquid Storax, Balſam de 
Chili, of each. four ounces ; chm 

cal Oils of Cqrraways, Feunel and 
Lemons; Oil of Anniſeeds. f each an 
ounce: Melt, mix and make a"Bal- 
ſam. It beals all ſorts of Wounds at 
one Intention, if nut of too great a 
magnitude, yea, even Wounds of the 
Nerves ; and all manner of Pains 
and Aches in any Part being anointed 
thereon, and applied with Lint, and 
bound on; it cures the Gout in the 
ds or Feet to a wonder. 

This Balſam likewiſe cures the 

Head. ach, only by anointing the 
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eeeding good in the Wind Colick, 
er Stiches in the fide ; being 
oermly applied to the Side or 
ah, an ounce at à time, for. 
1 Morning. 
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Scalds, old Sores, Blotches, Scabs, 


Claret-Wine, boiled up with | 


* 


10. Balſam of Tutatella, ſo 


highly in eſteem for its Vertues, 
is made after_this manner: Take 
O0live-Oil three A Venice-Tur · 
pent ine one pound, yellow Wax one 


red Saunders in Pouder, and Oil of 
Canary half a pint ; waſh the Tur- 


pentine three times in Roſe-water, 


then ſlice the Wax thin, and place it 


on the Fire, and being thinly melted, - 
put in the Turpentine, incorporate , 


them well by flirring ; then let it 
ſtand till next day; cut it in thick 
ſlices, and let all the Water drain out, 
and melt it again; put in the afore« 
ſaid Oils, Balſam, and Saunders 


with the Sack ; fir them well togt- 
ther again over 4 gentle Fire for the 


ſpace of an hour, that it may become 
thick; and being cool, uſe it for 
Wounds with Gun-ſhot, Scalding 
with Lead, Sulphur, Blaſting, &c. 

11. Balſam of Yartman, 
which cureth green Wounds, and 
a Cut in twenty four hours : Take 
Oil of St, John's Wort, Oil of Earth- 
worms, I urpentine and Maſtick, of 
each one ounce ; mix and incorporate 
them over a gentle Fire, then put it 
up, and keep it for uſe. Apply it 
Warm with a little Lint. 

12. Baton to Dzy: Cut the 
Leg with a piece of the Loin (of 
a yourg | 

ter, in fine Fouder and brown 

ugar mix'd together, rub it well 


daily for 2 or 3 days, after which 


(alt it well; ſo will it look red 
ler it lye for 6 or $ Weeks, then 


Take Beet Marrow, -Lamb's Li- 


ver ſcalded, and ſhred (mall ; of 
| each a quarter of a pound: Yolks. 
0 


three Eggs beaten; ftew'd 


'| Spinage cut imall 3 onnces 


3 Sa- 
„ 


pound, natural Balſam two ounces; 


St. John's Wort, of each two ounces; 


Hog) then with Salt- 


1725 * Balls of Forc't Meat. 


Poe 
— 


hang it up (in a drying place) to 
Noſtrils therewith ; alſo it is ex- dry | | | 


v 1 
— 


vory and Thyme chopt very 
ſmall, of each an ounce; Pepper 
Cloves and Mace in Pouder, of 


Throat; or more expeditiouſly, 


when the Liquor is cool, put in 


tle lump of Alom, and then preſs 


another way, Make a Pickle of 


4. 
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each a Scruple ; Salt enough to 
ſavour it - mix all well together. 
and with fine Crumbs of white 
Bread a ſufficient quantity, beat 
all up into a Paſte; of which 
make Balls, ce. | 
14. Warberrieg-: Theſe are 
cooling and aſtringent, they pro- 
voke Appetite, are great ſtreng- 
theners of the Stomach, which 
is the reaſon the Conſerve 1s 
uſed ſo much in Fevers, Looſ- 
neſs and Bioody-Flux, for which 
it is very good: The 1nward Bark 
of the Branches and Root ſteep- 
ed in white Wine, are preva- 
lent in the Cure of the Yellow- 
. A Decoction of the 
ark, the Juice of the Berries, 
or the Juice ot the Leaves mixed 
with Vinegar, cure the Tooth- 
ach, occationed by fluxion of 
Rheums. The Conſerve is uſu- 
ally taken with ſucceſs in In- 
flammations of the Mouth and 


if the Mouth be gargled with 
fome of the Conſerve diſſolved 
in Vinegar and Water. | 

15. Barberries ro Pickle, 
Take the largeſt- Bunches, ſteep 
them an hour or two in warm 
Water and Salt, then boil up the 
Water with more Salt, having 
firſt taken the Barberries out; 


a few flices of Ginger, and a lit- 


the Barberries down with a Stone 
or a Slate, cover them cloſe, and 
keep them tor your uſe. Thus 
Medlars, Services, Grapes, and 
ſuch like Things, are pickled to 
keep all the Year. 

16. Barberries to pickle 


Water and Salt with ſome of 
your worſt Berries, ſo ſtrong as 
to bear an Egg, letting it boil 
for half an hour, (cumming it; 
and when cold, put it into an 
Earthen Jar, into which pur your 
choice Barberries, and {top them 
cloſe up. | 

17. Another way. Make the 
pickle as in the former, ſtrong 


pounds of brown Sugar: Into 


cloſe with 
for uſe. 


enongh to bear an Egg, to every 
Gallon of which put two quarts 
of white Wine Vinegar, and two ⁶ 


this put your choice Barberries 
(in a ſtone Jar) which tye dow 
ather, and keep them 


18. Barberries to Pꝛeſerve: 
Take the faireſt Barberries when 
they are ripe, ſtone them, and to 
one pound of Barberrics put two 
pound and a quarter of double 
retin'd Sugar; beat your Sugar 
fine, and lay your ſtoned Barber- 
ries in a Diſh, ſtrow ſome Sugar 
on them, then take the reſt of 
your Sugar, and make a high Sy- 


rup, with a little Water no more 


than to wet the Sugar; ſtamp and 


of the clear Juice and a quantity 
of Sugar to it; when you put in 
your Barberries into the Candy, 


ſtrain Come other Barberries, take 


at the ſame time put in the clear 
Juice with the double weight of 


Sugar to the Juice; boil em as 


wick as you can, for they will 


oon loſe colour; a little time 1 | 
with quick boiling will do them. 


19. Another way. Take fair 1 
ripe Barberries, ſtone them, then 
weigh them, and to every pound 


a layer of Barberries, {o do till 


L ou have fill'd the Pot, then tie 


of Barberries put two pound of 
fine Loaf- ſugar, beat it and ſearſe 
it thin, take a deep Gally-pot, 
put in firſt a layer of Sugar, then 
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20. Barberry Tree, the Vir 
tue: The inward kind of this 


Tree boiled in white Wine, and 


every Morning a quarter of a 
pint of it drank, is very much 
approved for cleanſiug the Body 
from. Cholerick Humours, and 
freeing it from ſuch Diſeaſes as 
Choler cauſeth. vis, Scabs, Itch, 
Tettets, Ring-worms, Yellow- 
Jaundice, Boils, and the like. It 
1s alſo excellent for Agues and 
Burnings, ſcalding Heat of the 
Liver, and the Bloody Flux. The 


21. Barly: This is a common 
Grain among us, and of great 
uſe in many Caſes; many of its 
Virtues are known but to a few. 
It is too well known to need a 
Deſcription, | | 

Its Virtues; the Meal of Barly 


1 | boiled in Honey and Spring-Water, 


reſolveth all inflammations or Im- 
poſthumes ; with Roſen, and Pigeons- 
Dung, it ripeneth all hard Swel- 
lings; with Melilot and Poppy-ſeeds, 
it eaſeth Pains in the Sides; applied 


55 Poultiſewiſe pretty hot, and miæed 


with bruiſed Quinces or Vinegar, it 


eaſeth the Inflammation of the Gout 


in the Legs or feet The Aſhes of 


| burnt Barly mixt with Olive Oil 4-08 


Very good for Burns or Scalds, 


22. Barly Both: Take French 
Barly, boil a pound of it in three 
quarts of Water, boil them to- 


ether a while with ſome whole 


Spice, then put in as many Rai- 
ſin of the Sun, and Currans as 
you chink fit; when it is boiled, 
put in Roſe-water, Butter and 


"Sugar, and ſo eat it. 


23. Barly Cream: Take 


ulld or Pearl Barly; boil ic in 
a frſt Water, which caſt away; 
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it cloſe down. They will keep| 
all the Ver. 


Berries have the ſame Virtue. | 


afterwards boil it in 3 quarts 9 _ 


fair Water till it is tender, then 
bear it in a Stone or Marble Mor: 
tar to a Pap, and ſtrain it thro 
a thin Flannel, or Cheeſe Cloth, 
with a little. of the Liquor, rub- 
bing it with the end of a Ladle; 
add to it half a pint of pure rich 
Almoud Milk, white Sugar a ſut- 
ficient quantity, and 6 Spoonfuls 
of Damask Roſe- water. | 
24. Warly Pudding; Take 
Hull'd or Pear] Barly a pound, 
well waſh'd ; new Milk 3 quarts, 
freſh Cream one quart, double- 
refined Sugar half a pound, ot 
more; one Nutmeg grated, Salt 


enough to ſeaſon it: Mix and 


put all into a deep Pan, and bake 
it with Brown Bread ; then take 
it out, and add to it 4 or 6 Eggs 
well beaten; Beef Marrow 6. 
ounces, grated Bread a quarter of 
a pound. Mix all well together, 
put it into another Diſh, and then 
bake it again; ſo it will be ex- 
cellent. | 

25. Barly Poſſet ; Boil half a 
pound ot French or Pearl Barly in 
3 pints of Milk, boil it till it is 
enough, then put in a pint of 


Cream, ſome Mace and Cinna- 


mon; ſweeten it with fine Su- 
gar, and when it is juſt warm, 
pour in a pint of white Wine, 
froth it up, and eat it with a 
Spoon; or preſs out the liquid 
part, and drink it. 

26. Early Pottage: Take a 
pound ct hull'd or pearF'd Bar- 
ly, cleanſe it well from Husks, 
put it into two quarts of Milk 
to 
when it is pretty well boiled, 


put in a quart of Cream, halt an 


ounce of Sait, ſome Mace, a lit- 
tle Stick of Cinnamon broken in 
{mall K icces; and when it is 


chick enough, ſcrape ſome ſine 
N Sugax * 


ſteep, and boul it a little; 
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27. Baſil (Garden -) This com 
forts the Heart, and expels Me 
lancholy, moves the Courſes, and 


cleanſes the Lunge. N 
Tate Fuice of Baſil two pounds; 


Oil Olive, Sheeps ſuet of each a 
pound ; boil it till the-watery part 


is conſumed; then add Turpentine 4 


pound; Gum Elemi half a pound, | Ct 


Balſam Capivi four ounces, and mix 
them well; ſo ha ve you an excellent 
Bal ſam for all green ¶ ounds, which 


Sugar into it, and ſerve it up. | 


if preſently applyed, cures at the firſt 


Application, It alſo eaſes Pains and 


Aches,” and helps the Gout in any 
part; and is profitable for old Ulcers, 


though of long ſtanding. If they be 
very much putrefied, you may add to 
it u pan that occaſion to every ounce of 


the Balſam, a ſcruple or half a dram 


of fine Verdigriſe. 


There is another ſort, called 
Wild Baſil, which forces the 
Courſes and the Birth, and re- 
moves Melincholy, being bruiſ- 
ed and inluſed in Wine. 5 

28. Waltingg of Meats oz 
Jams: (1.) Clarified Suet. (z.) 
Freſh Butter. (3.) Minced Sweet- 
herbs, Butter and Clarer-wine ; 


and this laſt is excellent for Mut- 
ton or Lamb. (4.) Water and 


Salr, (5.) And eſpecially for a 


flayed Pig, Cream and melted 


Butter wel! beaten up together. 
(6.) Volks of Eggs, Juice of O- 
_— and grated Bisket : And 
if this be in ended for large Fowl, 
as Buſtards, Peacocks, or Turkies, 
you may uſe the fame. 

29. Bath foz the Legs: For 
Diſeaſes in the Legs make this 
Bath, Take Sorrel and Fumitory, 
of each two handfu!s, Nep one 
handful, Barly, Bran, and Lu- 
pins, of each half a hand ſul, and 
a like quantity of Violet and 


Mallow Leaves ; white and black 


| 


perfects the Cure alone, without any 


big Lardivg-pieces,row! 


Ellebor, of each an ounce, Ho- 
ney two ounces, let them boil in 
a ſufficient Quantity of Wat 

till the third part be colifumed, 
and then bath the Legs with it 
very warm. It is good for Sores, 
Scabs, - Botches, Boils, Aches, 
and the Gut. 1 
30. Bay⸗Tree * The Deco- 
ion ot the Leaves, Bark and 
Berries of this Tree, makes an 


excellent Bath for the Diſeaſes 


of the Womb and Bladder: The 
Oil of Bayberries is very ufeful 
in cold Diſeafes of the Nerves 
and Joints. The Electuary is 
frequently uſed in Clyſters to ex- 
pel Wind, it alſo eaſes the Pains 
of the Colick; and in like man- 
ner does the Decoction of the 


Berries in Ale or any dulcified 


Liquor. | 1 

31. Bdellium Tincture: Take 
Bdellium in Founder, one onnce, 
Spirit of Wine ſixteen ounces, 
mix, digeſt, and extract a Tin- 


{| ture, which keep for uſe. This, 


as the Gum, eaſes the Colick, 
provokes Uribe and the Terms, 
expels the After-birth, and is 
Traumatick and Vulnerary: The 
Doſe is from one dram to a dram 
and a half. 925 

A Balſam againſt a Fellon : Take 
Sheeps-Sget\ four ounces; Oil-Oltve 
two ounces; Turpentine, Bdellium - 
in fine Pouder of each one ounce, 
melt and mix them, and apply it, it 
draws, eaſes the Pains, heals, and 


other application, b 1955 
Beans French 5 See French 
Beans. F 

32. Beef Alamode: To make 
the beſt way: Take of the Fil- 
ler of Beef and the lean of Pork, 


ſhred them together and ſeaſon it; 


then take Bacon and cut it into 
them in 
Pepper 
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between the Meat in the Stew- ic very well with Lard, and 
pan, and let it ſtew eaſſe in its | ſeaſon it with beaten Spice, 
own Broth, and it will be ex- | make your Pye, and put it in 
ceeding ſhort and tender; and | with ſome Butter and Claret- 
will taſte like Veniſon. You may | Wine, and ſo bake it well; and 
allo make an excellent. Pye or | ſerve it in cold with Muſtard and 
Paſty of this, putting Butter up - Sugar, and garniſh it with Bay- 
on . Leaves. „ 
33. Beef Spring⸗Garden 37. Beef to Soute: Take of 
wap: Take a piece of lean Beck, | Buttocks, Cheeks, and Briskets 
cut it in thin ſlices as you ds | of Beef, ſeaſon any of them four 
Scotch Collops,: lard it thick | Days with Pepper and Salt, roul 
with Bacon, put it into a Pot them up as even as you can; boil 
with Mace, Pepper and Salt, and | them in a Cloth ty'd faſt about, 
two or three Bay-leaves and a |1n-Water and Salt; and When 
Bunch of ſweet Herbs, and ſo | it is pretty tender, put it into a 
bake it, clear out all the Gravy, Hop- frame to faſhion it round. 
fill it up with clarify'd Butter, | and upright; dry it in (ome 
34. Wee Alamode ; Beat a | ſmoaky Place, or in the Air, 
Peice of Beef well in a Mortar, | 2nd cutting it out in Slices, ſerve 
then ſhred half its weight in | it up with Sugar and Muſtard, 
Suet, ſeaſon with Salt, Pepper | obſerving before you dry it, to 
and Mace very high, add to it | ſouce it n Water and Vinegar, 
ſweet Marjoram and Thyme, mix | and a little White-wine and 
it well, and put it in à Pot and | Salt. 3 
bake it; when it is bak d, emp- | 38. Beef Alamode: Take 
ty out the Gravy, and fill up the | a ficſhy piece of Beef, freed from 
Pot with clarify'd Butter. fits Fat and Skins; beat it well 
35. Beef to Collar: Take | and flit with your Rowling-pin, 
the Flank, and when you have] lard it with fat Bacon quite thro 
taken out the Sinews, the more as long as your Meat is deep, 
skinny part, and ſome of the Fat | and as big as your little Finger ; 
put it into as much Water and | ſeaſon it high with Salt, Pepper, 
| Salt as will cover it; let it ſteep | Cloves and Mace. Put it in a Pot, 
three Days, then hang it to drain] © which add good ſtrong Broth 
in the Air, and dry it with a Lin- to boil it in, with a handtul of 
nen Cloth; Mince Tops of Sage, | ſweet Herbs, as Savory and Time, 
Roſemary, Marjoram, Savory | with a few Bay Leaves; boil it 1 
and Thyme ſhred (mall, get a | till it is tender, then add a pint 
uarter of an onnce of Cloves, a | of Red Port Wine and four An- 
ice or two of Ginger, halt an | chovies, which flew till it is 
. ounce of Pepper, and ſome Salt, perfectly enough. It the Liquor 
 rowl them up in it, bind it up | is too much to ſtew it in, take 
well, and put it into an Oven] ſome of it out, as much as you. ; 
and bake ir. l | think fir, before then put in the — 
36. Weef-Pye; Take the But- | Wine and other Things. When — 
tock of a Fat Ox, ſlice it thin, | the Liquor thickens and taſtes _ 
_ mince it ſmall, and beat it in a well ot OR, take it up. / 
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rub the Diſh with Shalots, and 


and fo eat it either hot or cold. 
39. Beef Stakes to fry : 
Take Rump Stakes, beat them 


well with a Row ler, fry them in 
half a Pint of Ale, or more; 


ſprinkle them with Sa't and Oni- 
on cut ſmall, When fryed e. 
non2h, add Savory, Tune, Pai ſly 


and Shaiot, with a little Onion 


and Nu:meg chopt very ſmall, 


Which rowl up in a piece of But 


ter with Flower, ſhike it up ve- 
ry thick, and then ſerve it; or 


thns, 'Halt broil your Stakes,then 


put them into your Stew-pan, 


cover them with Gravey, ſeaſon 
them very well; rowl up the 
Herbs, Shalot, Onion and Nut- 
meg, in Butter with Flower, 
and thicken with the Yolk of an 


Egg, and ſo ſerve it. You may 


draw Gravcy from an Oxe's Kid- 


ney, cut in two or more pieces, 


and ſeaſoned high with Salr and 
Pepper, an Onion, ſome ſweet 
Herbs and Butter, putting Wa- 
ter or Wine to it, enough to co- 
ver it, and ſo gently flewing it. 
40. Beef to Pot, as vou 


do Ueniſon: Cut the Lean of 
a Rump, or Veiny, or Buttock 


of Beet, into ſeveral pieces, free- 


- Ing it from all its Skins, and beat 


it well with your Rowling-pin 
ruh it well in with Salt Petre in 
fine Pouder, lay it in a Tray for 


tuo days, turn it once a day and 
take it out; feaſon it well with 


Salt and Pepper; cut a little 


Beef Suet into long Slices, ſea- 


ſon it with Salt and Pepper, lay 
it in your Por, then the Beef up- 


on that, &c, the Pot being full, 
or nearly full, break into ſmall 


pieces two pounds of freſh But- 
ter, which put on the top; tye 
it down and bake it with white 


Bread, When baked, take it out 
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of the Pot with a Skimmer, to 


drain the Gravey from it; put it 
into a Mortar, taking out all the 
Skins and Veins (if any) and. 
beat it with a little of the But- 
ter you 5kim off; then put it all 
into another Pot, and pour the 
Butter over 1t ( keeping back rhe 
Gravey,) It there 15 not Butter 
enough to cover it, clarifie as 
much Butter as may cover it an 
Inch above the Meat. Let ut 
ſtand 4, 6, 8, or 10 days in a 
Cellar, before ycu cut it, and 
it will be exceeding. fine, good 
and palatable, 
41. * Weef to Collar; Beat 
a large Flank of Beef very well 
with your Rowling pin, to make 
it lie flat; cut it fmooth, and 
take our all the Griſtles and Veins; 
take an ounce of Peter Salt in 
fine Pouder, a quarter of a pound 
of brown Sugar, mix them, and 
laying the Meat in a Tray, rub 
them into it well with your 
Hands, ſprinkling it once a day 
with Well or Pump Water; let 
it lie three days, chen ſeaſon it 
with Salt, Pepper, Nutmegs, Sage 
and ſweet Herbs, which being 
cut, throw them over the Meat, 
rowl it up, cloſe it like a Collar 
of Brawn, bind it about with 
courſe white Tape very tight ; 
put it into Water enough to co- 
ver it, ſeaſon it wich Salt, Pep- 
per, whole Mace, a Bundle of 
{weet Herbs, Bay Leaves and an 
Onion, ſo bake it. When cold, 
rowl it up hard in a courſe Cloth, 
let it he till next day, and then 
you may eat it; or you may keep 
it in the Liquor it was baked in. 
When it 1s cold, take off the 
Fat, and boil it with more Wa- 
ter, and if not ſeaſoned high 
enough, ſeaſon, it higher, and 
when cold, put it imo. a long 
e 1 
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if you now and then boil up the 


Pickle as you ſee occaſion, the 


Collard Meat will keep a conſi- 


derable while. 


42. Beet White: It loo- 
ſeens the Belly, and the juice ſnuf- 
fed up the Noſtrils, occaſions 
ſneezing, and purges the Head: 
The Leaves boiled and eaten with 
Vinegar, creaie an Appetite : 
They exringuiſh Thirſt, ſuppreſs 
Choler in the Stomach. The 
Juice of this Herb ſuuffed up in- 


ro the Noſtrils, gives eaſe to an 


inveterate Head-ach. 

The Fuice of Feet Roots is a good 
Errhine, and being for ſome time 
ſnuffed up the Noftrils, clears the 
Head of all manner of Stuffings, 
and brings away the Matter which 
is the cauſe of Apoplexies; and if 
any one be ſeized with an Apoplexy, 
it is good to Syringe it up the No- 
ferils, and when the Fit is off, to uſe 
it Morning and Night, for 30 or 


40 Days, for by that means in a 
Partil Apoplexy, the Morbifick Mat- (1 


ter is fully brought away, and the 
Patient perfectly cured. 

43. Beet Red. Beta rubra. 
I's Root is larger than any Car- 
rot, and in the ſame form, of 
the deepeſt Red Colour. Boiled 
in Water till it is ſoft ; and then 
dreſt with Butter, a little Salt, 
Pepper and Vinegar, it may be 
taten as Spaniſh or Engliſh Po- 
tatoes, Parſnips, Carrots, &. it 
nouriſhes much; and reſtores in 
Conſumptions ; Eiten cold (be- 
ing firſt boiled and ſliced thin) 
with a little Salt, Pepper and 
Vinegar, it is an admirable Sal- 
let, ttrengthens the Stomach, and 
very much gratifies the Appe- 
tite. | 

44, * Bean Tarts: Take 
green Garden Beans boil'd and 


Pot,cover it with Pickle 3 which, | 


| 


bnll'd. put them into Puff Paſte 
in patty Pans; aJaycr of Being, 
and a layer of wet ſweer Meats, 
as of Apples, Apricocks, Peaches, 
Pears, Plums. Strew in a little 
Sugar between each layer, co- 
ver your Tarts; making a hole 
therein, into which put a quar- 
ter of a pint, more or leſs of 
Limon Jvice, or Lime Juice; 
Marrow . ſeaſoned with Salt, 
Cloves, Mace, Nutmeg, Candid. 
Limon and Orange Peel. When 
they come out of the Oven, put 
into every Tart White-wine 
thickned with the Yolk of an 
Egg and a bit of Butter, and ſo 
let them be eaten hot. 

45. Benjamin: This is an 
odoriferous, fragant, and well 
ſcented yellow Roſin, or Gum, 
very much uſed among the Per- 
fumers; it attenuates, and 18 
pectoral, uſed} chiefly inward ly 
againſt Catarrhs, Coughs, Colds, 
Aſthma's, Obſtructions of the 
Lungs + It purges the Brain by 
neezing, and Jikewiſe fortifies 
the Heart, and refiſts malignant 
Humours, being taken in Wine, 
half a dram Morning and Night. 

46. Benjamin⸗ water: Take 


ot Benjamin and Storax each one 


ounce and a half, beat it very 
ſmall, and fiſt it; take a pint of 
the beſt Spirir of Wine, put the 
Benjamin and Storax into it; let 
it ſtand one Night ina Glaſs Bot- 
tle cloſe covered, then ſet it a 
boiling in a Kettle of Water fix 
hours, take it out and ſhake it 
now and then, when it is enough 
take it out and let it ſettle, and 
keep it for your uſee 

47. Benjamin Spirit: Put 
one pound of Benjamin in a Cu- 
curbit of Glaſs, and diſtil it in 
Balneo Mariæ, or a Sand Furnace, 
and there will firſt come over a 


D 3 clear 


a 


clear Liquor, which will have 
the cdonierous Scent of Benja- 
min. | | 
43. 15enjamin, a Tincture: 
Take of Benjamin three ounces, Sto- 
rax half an ounce, les them be pou- 
dered grofly, pat them into a Matraſs 
or Bottle. ſo that either of them may 
be but half filled, then pour on them 
reClified Spirit of Wine, ſtopping 
them cloſe, and covering the Veſſel. 
with warm Horſe Dung; ſo let the 
Materials digefs for fourteen Days, 
then filter the Liquid part, keep 
it cloſe ſtopped in a Glaſs Vil, and 
Jo may, if you pleaſe, add 10 or 
12 drops of Balſam of Peru, to give 
it the better Scent. 
This wonderfully whitens the 
Face and Hands, and is an ex- 
cellent Waſh to take away Spots 
or any Deformities; but you 
muſt not put above a dram of 
it into four ounces of Water, 
which is fufficient to turn at to 
the whiteneſs of Milk, and then 
it is called by the Beautifiers Lac 
Firgins, Virgins Milk, 

49. * Wetony >, Wetonica : 
Schroder lags it is hot and dry, 
acrid and bitter, diſcuſſes, opens, 
attenuates and cleanſes. It is Ce- 
phalick, Stomatick, Hepatick 
and Splenetick, Uterine, Diure- 
tick and Vulnerary; uſed much 
in Diſeaſes of the Head. The 
Leaves ( which are chieſty uſed) 
are aromatick -and agreeable to 
Nature. Its Juice given two or 
three ounces in white Port Wine 
is good againſt cold and moiſt 
Diſeaſes of the Head and Brain, 
as Apoplexies, Epilepſies, Head- 
achs, Lethargies, Megrims, Ver- 
tigo's, &c, as alſo the Gout and 
Palfie in what part of the Body 
ſoeyer, being taken for 40 Days 
Together. | 


% 


Jo. Bezoartick Balſam: Tate 


and expels the Malignity 


| Tit ef Wine three Gallons, 


diſtilled Oils of Rue, of . Citrons, of 
Oranges, of Lavender, and Angelica, 


ef each a ſcruple; Oil of Amber 
 reflified five Drops, Camphire ten 


Grains, -Oil of Nutmegs half an 
ounce; make theſe into a Balſam by 
well incorporating over 4 gentle 
Fire. x 5 
It is good in Peſtilential Airs, 
and Apoplectick Fits; or any 
Diſorder of the Brain. 
51. Bezoartick Pouder: Is 2 
very highly eſteem d thing, and 
excellent againſt all ſorts of Poi- 
{ons and Venoms ; for it forti- - 
fies and defends the noble ms 
Sweat, or by inſenſible Toulps: 
ration, The Doſe taken in Sack, 
or. ſome other Cordial Wine or 
Water, is from a ſcruple to a 
dram. 5 
52. Bezoar Stone: The uſe f 
this is excellent in all Peſtilential 
Diſtempers, being a rare Cordial 
to fortiſie and ſtrengthen the 
Heart in any Plague or Pellilen- 


tial Fever: Take a ſcruple or 


more in à ſpoonſul of Carduus, 
Bugloſs or Borrage. Waters, and 


keep your ſelf moderately 
Morning and Evening. 
53. Bezoardick Water, in our 


warm 


Phylaxa Medicina, Cap. 2. Take 


Met hridate fix pounds; Vitginia 


Snaſe Root, Contrayerva , Zedoary, 


of each ſix ounces ; (loves, Mace, 


Nut megs, Cubebs, card amoms, ca- 
raways, Bayberries, Funiperberries, 


Gentian, Pers, (innamon, ja- 
maica Pepper, black Pepper, Gin - 
Pug” 6+ oh Tl 3 
Cocheneel, Limon peels, Orange peels, 
( the yellow only ) of each two oun- 
ces; Roſemary and Lavender-flowers, 
Angelica, Bawm, Mint, Peniroyal, 
Sage, Savory, Thyme, Sweet Mar- 
joram, of each three handfuls; Spi- 
what 
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what are to be. bruiſed, and digeſt | 55. Wulberries : Thee made 
all together for fourteen days; then into a Jup,. are cooling and” 
put thereto white Wine four Gallons; aſfzingent, allay the Heat of the © 
diſtil all in an Alcmbith with a Re- | Stomach and quench Thirt, 
frigeratory, and draw off three G. Io | 
lons of pure Spirit. which reſerve ; . : Tis be 1 2 
then change the Receiver, and draw. of Bills of. F A R E. 
| off two Gallons more which make | T4 | „ 
into a Syrup with treble, refind] 56, Wills of Fare for Janna- 
Sugar, to which add the firſt diſtil- ry: Brawr and Muſtard, boiled - 
led Spirit. ſhake them well together, | Lapom in white Broth, two! 
and let them ſtand till they are fine, i Turkies, 3 ha ſh of 12 Partriges, 
It is good again P iſon, Plague, | a Shoulder of Mutton, two Brant 
ſpotted Fever, Small Pox, Mea- | Geeſe boiled, farc'd boiFd Meat 
ſtes, and all forts of Malign Fe- | with S::ipes and Ducks, a Mar- 
be cures Bitings of all ſorts | row Pudding baked, Surloin of 
Serpents, and other Venom Roaſt Beef, Minc'd Pyes, ten in 
ous, Beaſts, comforts the Head. a Diſh, or as many as you 
Brain, Stomach, Nerves and | pleaſe ; Loin of Veal, a Veniſon 
Bowels, by warming them; | Paſty, a roaſted Gooſe, two Ca- 
ſtrengthens the Internal Facul- | pons; one larded, and Cuſtards. 
ties, cauſes good Appetite to | Second Courſe, Oranges and Li- 
Food, and a ſtrong Digeſtion, |, mons, a fide of roaſted Lamb, a 
eaſes, the Colick, and helps faint- .fouc'd Pig, two couple of  Rab- 
ing and ſwooning Fits, as allo | bits, one couple larded, a Duck 4 
Sickneſs at Heart and Stomach, | and Mallard, one larded; fix 
reſtoring the Decays of Nature. | Woodcocks, three larded; 2 
Ic is a very great Cordial, good | Warden Pye,. a Diſh of Qnaik, 
againſt Sadneſs and Dejection of | dryed Neats Tongues, fix Pige- 
Mind, revives all the Spirits, | ons, three larded ; a ſouced Ca · 
and makes merry a ſad and | pon, pickled Muſhrooms, pick- 
droopipg Heart. It is good fled Oiſters an Anchovies in a 
againſt Head achs, Megrims, Ver- Diſh, twelve Snipes, ſix. larded; 
tigo 's, Lethargies, Dulneſs, Drow- | an Orangeado Pye, Tart Royal 
fineſs, Palſies, Apoplexies, Cc. of dryed and wet Suckets, Stur- 
Doſe, two ſpoonfuls or more, | geon, Tarts of divers Colours, 
now and then upon any IIlneſs, Plates of Sweet Meats, - 
or other occaſion. It is good | 57. Wills of Fare foꝛ Fe- 
againlt Surfeits, Coughs, Colds, | bruary, Collops. and Eggs, Brawn 
Catarrhs, &c. ; land Muſtard, four Rabbits haſh'd, _ 
54. Bifyol, or Twa⸗ blade: | a grand Fricaſie, a grand Sallet, 
This ſmall Herb growing up | a Chine of roaſt Pork. The Se- 
from a, Root that has ſomething | cond Courſe, a fide of Lamb roaſt- 
of a ſweetSavour in it like Gar- | ed, a Pippin Pye, a Jole of Stur- 
den Musk, is good, being bruiſed | geon, a} Bacon Pye with -Ap- 
or applied to K or old | ples, a cold Turkey Pye, Jellies, 
Wounds ; and alſo for Ruptures, | a Tart Royal. | 
the Herb being applied poultiſe- | 58. Bills of Fare foꝛ March: 
wiſe when the Baris are” well | Brawn and Muſfard, freſh Neats 
truſſed up. . C 4 Tongues 
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"Tongues and Uadders, three Ducks, 
2 roaſted Loin of Pork, a Veniſon 
Paſty, a Stake Pye. -Second Courſe. 


a ſide of Lamb; fix Teal, three 


larded; Lamb-ſtone Pye, two 
Eundred of Aſparagus, a War- 
den Pye, Marenated Flounders, 
Jellies, Tarts Royal, White 
Ginger-bread, _ | 


59. Wills of Fare foz April: 
A Biſquer, Cold Lamb, Roaſted 


Haunch of Veniſon, Goſlins, a 
Turkey, Chickens, Cuſtards, Al- 
monds dipt and dryed brown. 
Second Courſe, a ſide of Lamb in 
Joints, ' eight Turtle Doves, a 
cold Neats Tongue Pye, eight 
Pigeons, four of them larded; 
a Collar of Beef, Lobſters, a 

60, Wills of Fare foz May: 
Scotch Pottage; or Skink Broth ; 


Scotch Collops of Matton, a 


Loin of Veal, a Palate and Olive 


Pye, three Capons, one larded ; 


Cuſtards, Cheeſcakes. Second 
Curſe, a fide of Lamb roaſted ; 
Quince Pye, Tart Royal, Gam- 


mon of Bacon Pye, Jole of Stur- | 
geon, Artichoak Pye hot, Bolo- 


nia Sauſages, Tanſies. 

61, Bills of Fare foz June: 
Shoulder of Mutton haſh'd, a 
Chine of Beef, Veniſon Paſty 
cold, a cold Haſh, Leg of Mut- 
ton roaſted, four Turkies, Chick- 


ens, Stake Pye of fat Beef, Veal, 


. Mutton and Lamb, Second Courſe, 
a Kid,- or very young Lamb, 
Rabbits roaſted and fricaſied, 

Shovelers, Pigzons roaſt and 
* broiled, Pewits; or Lapwings, a 


Palare Pye, a Sweet Bread Pye, 


_ Cheeſcakes, Cuſtards, Tarts. 

- 62. Bills of Fare foz July: 
Musk Melons, Pottage; boiled 
Pigeon; and Bacon, a hath: of 
Caponets, a Fawn, larded Rab- 
bits, a grand Saller, Tarts of all 


. Meats. 


of Veal ſtuffd with Marrow, 


ſorrs, Cuſtards, Cheeſcakes. Se- 
cond Courſe, French Beans, Green 
Peale, Peaſe-· porrige, four Gulis, 
two larded ; green Codling 


Tart, Eggs Portugal and Eugliſh, 


bt Hens, Ducks and Turkies, Se/- 
ſey Cockles roaſt, preſerv d Sweet 


63. Wills of Fare foz An- 
guſt: Scotch Collops of Veal, 
a boiled Breſt of Mutton with 
Tnrneps, a Fricaſie of Pigeons, 
a ſtewed Calves-Head, four Goſ- 
ſlins, or young Geeſe ; four Ca- 
ponets, Tarts, Cuſtards. Second 
Courſe, Twelve Dotterels, fix lard · 
ed; Tarts Royal of Fruit, Furme- 
ty, a Heath Pout Pye, marena- 
red Smelts, Gammon ot Bacon, 
Selſey Cockles ſtew'd or roaſted. - 

64. Wills of Fare foz Sep- 
tember: An Olio, a Breſt of 
Veal roaſted, twelve Partridges 
haſh'd, a Chadron Pye, Weſt- 
phalia Ham, a grand Sallet, Tarts} 
preſerved Fruit, Cuſtards, Se- 
cond Courſe, Rabbits, two Herns ; 
one larded, Florentine of Tongnes, 
eight Pigeons, four roaſted, four 
brozled, four Pheaſants, two 
larded; cold Hare Pye, Oifſters 
ſtew'd, - Se/ſey Cockles, Gammon 


R 

5 65. Bills of Fare foꝛ Octo- 
ber, boiled Ducks with Onion 
Sauce, Haſh of a Loin ol Veal, 
two Geeſe, one larded; Weſt- 
phalia Ham, Tart Royal, Cheeſe- 
cakes, Cuſtards. Second Cour ſe, 
Pheaſant Pouts, ten broiled Pi- 
geons with good Sauce, twelve 
Knots, a Potato Pye, a Sweet 
Bread Pye, a Turbur, Cheele- 


cakes, Tarts, Selſey Cockles, large 


Oiſters roaſted. vr. 9 

66. Wills of Fare foz No- 
vember: A Shoulder of Mut- 
ton ſtuffd with Oiſters, a Fillet 


5 


larded and ſtuck with Cloves 


N 
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Beef Suet, hard Eggs, Spice and 
ſweet Herbs. potted Pigeons, a 
Loin of Veal roaſted, a Goole 
_ roaſted, a Veniſon Paſty, Tarts, 
preſery'd Fruits. Second Conrſe, 
A larded Hern, one not larded ; 
high ſeaſoned Pigeon Pre, a 
ſouced Turbut,. two Pheaſants, 
one larded; Weſtphalia Ham, 
ſouced Mullets, Jelſies and Tarts 
of Fruit in ſeaſon, Gammon ot 
Bacon. 0 4 

67. Bills of Fare foz De 
cember: Stewed Broth ot Mut: 
ton and Marrow Bones, a boil'd 
Les 'of Pork and Turn- ps, a 
Lambs Head, and white Broth, a 
Filict of Veai ſruff'd, a fide of 
Lamb roaſted, a Chine of Roaſt 
Beef, Minced Pyes, a Turkey 


two roaſted Capons, one Jarded ; 
Tarts, Cheeſcakes, Cuſtards, pre: 
ſerv'd Fruits, dryed Apples and 


Pears. Second Courſe, a very young 
Kid or Lamb roaſted, a Diſh of 
Partridges, Bolonia Sauſages, 2 
Diſh of Anchovies, garniſhed with 
Muſhrooms and other Pickles ; a 
Diſh of Caveer, pickled Oiſters, 
potted Pigeons, a Quince Pye, 
hot Minc'd Pyes,a Diſh of Wood- 
cocks, Plum-Porrige, &. 

68. Birch Bark : It is bitu- 
minous, and therefore mixed with 
perſumes, it renders a wholſom 
Air in ſuch Places as it is burn- 
ed. The Fungus, or Mnfhroom, 
of it has an Aſtringent Quality, 
ſo that it very ſtrangely ſtops 
Bleeding, The Tree being pier- 
ced in the Spring before the 
Leaves come forth, yields a very 
wholſom and nonriſhing Liquor 
againſt rhe Dropfie. ' -' 

69. Birch Mine: To every 
gallon of Birch Wine, add one 
quart of Honey, or two pounds 


and ſcum it well, let it ſtand and 
ſettle till it is cold; then pour - 
it from the Grounds, and put to 
it a little Ale Yeſt, and let it 
work a whole Night, cloſe co- 
vered in a Tub, Tun it in- 
0 a cloſe Veſſel, and let it 
ſtand a Fortnight, then bottle it 
and within a Month afterward 
you may drink it. | 
70. Birch Tree - Leaves +: 


| Theſe are hot and dry, cleanſing 


and reſolving, opening, and bit- 
ter, for which Cauſe they are 
much available in Dropſies, and 


the Scurvy. and taking away the 


Scurt and Deformities from the 
Skin. The Decoction of them 


1n Water or White-wine 1s very 


good to waſh old Sores or Break - 


ings out in any part of the Bo- 


dy. | 
71. Birds Foot: This is of 
a drying quality, and therefore 


uſed fuccesfully in Drinks or Po- 


tions to be given for Wounds, as 
alſo to be applied 'ontwardly. 
It alſo helpeth Ruptures, being 
taken inwardly. ' | Fe 

72. Wigket; To make Bisket 
the beſt way, Take half a Peck 
of Flower, four Eggs, half a pint 
of Yeſt, an Cate Hl a half of 
Anniſeeds; make theſe into aLoaf 
with ſweet Cream and cold Wa- 
ter ; faſhion 1t ſomewhat long, 
and when it is baked, and a day 
or two old, cut it into thin ſlices 
like Toaſts, and ſtrew them over 
with poudered Sugar, dry it in a 


warm Stove or Oven, and ſugar 


it again when dry; and ſo do 
three or four times, then put 
them up for uſe. Ef 
Bisket ( Naples; ) See Ma⸗ 
ples Bisket. 5 a 
* 73. * Bisket made another way. 
Take fine Sugar, fine Flower well 


of Sugar, boil it half an hour, 


—— 


dried; of each a pound: 12 Volks 


of 


— ꝗ— 
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of Eggs, with fix Whites; beat 
the Eggs an hour, then: ſtrain 
them, and pnt them to the Su- 
; beat them again, then put 
in the Flower, and ſuch Seeds as 
you like (in fine Pouder.) Butter 
your Plates or Moulds, and let 
them not ſtay ſo long in the Oven 
as to be over:colored. 
* * Bisket oo be Take 
8 r a pound, eight Eges, 
half a quartern of Canary, beat 
them together one hour: then 
put to them ſine Flower 2 pound, 
Coriandex-ſecd in Pouder half an 


ounce; mix and beat them well“ 


together: Butter your Pans, which 
Hake for half an hour; turn them, 
and bruſh them over the top with. 
a little of the, Eggs and Sugar, 
en ſet them in the Oven for 
an hour. ; 

75. * Wigher Drops, Take 
fine Sugar a, poupd, four Volks 
and two Whites of Eggs, a quar- 
tern of Sack; beat them well to- 
gether fox an hour, then add the 
Feeds in Pouder, and fine Flower 
a —— or more: beware 
together again. Drop this ſoft 
Paſte upon butter d Paper, and 
ake them in a gentle Oven: As 
gu thenf, ice them with fine 
76. * Biſquę ot Filb, Take 
what frelh-Fiih; you pleaſe well 
_ cleanfed; ſleep it in white Wine 
and Vinegar, whole Spice, whole 
Onions, à bunch of ſweet Herbs 
one Limon ſhred, and a handfuf 
of Salt; cover the Fiſh almoſt 
With the, Ingredients, and ſteep 
em. an hou or hour and half: 
Then having ready a Pot of fair 
Water boiling, put in your Fiſh 
with the ingredients; and when 


boil'd. about half enough, put in 
the boiling Water to it, ſo wi 


of them in hot Liquor; and à 
rich Sauce being made with Oy- 
ſters, Shrimps, Muſhrooms, An- 
chovies, Capers, ſweet Herbs, 
Whole Onions, one ſtuck with 
(loves, Nutmeg, Horſe Radiſh 
ſcraped, juice o a Limon, and 
Volks cf two Eggs; all which 
being mixed with two pounds of 
Butter, ka ap -very thick; 
then diſh your, a on Sippets, 
and run over your Sauces: Gar- 
rſh your Fred Fiſh with Parſly, 
Horſe-Radiſh, and fliced Limon, 
and ſerve it up hot. Ty 
77. Eiſtoꝛt the Greater: This 


is cooling and drying, the Root 


is harſh and aſtringent, being 
moſtly uſed to ſtop Vomitings, 
and to prevent Abortion, &c. 
The Pouder of the Root mixed 
with Conſerve of Roſes, prevents 


ſpicting of Blood, as alſo the 


ſprinkled on freſh 


bleeding. 


: 


{ 


11 


Bloody Flux: It ſtops the immo 
derate Courſes, and the Pouder 
Wounds ſtays 


Take the Roots of Biſtort and Tor- 
mentil, of each an ounce ; of t 
Leaves of Burnet. ¶ oad-forrel, and 
Meadowſweet, of each.a bandful ; 
| buynt Hartſ:born an ounce 5 boil them 
in three pints of Spring water, to the 
Conſumption. of a third part ; then 
add three ouncerof red Roſes, ſtrain 
the liquid part, and take ſix ſpoon» 
fuls a day if you ſee convenient. 
or ſpitting Blood, or inward 
Bleeding, Take Biſtort in fine Pog- 
der, Catechu in Pouder, Feſuits Bark 
in Pouder, Hembane ſeeds. bruiſed, 
of each two ounces; choice good 
Brandy 4 quart, mix, digeſt ten or 
twelve days, ſhaking it once or twice 
| every day; then let it ſtand and ſet- 
tle two days, after which pour off the 
clear Tincture for uſe, Doſe, one 
ſpoanful, and upon extremity» two 


the Fiſh be very firm. Fry ſome | 


* 


ſpoonfuls, Morning and Night, in 4 


Glaſs of Ale or Alicant Wine, 78. 
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8. Biſorr Mater: It is ex- 


cellent in making the white Po · 
tion for a Gonorthea,' and the 
Whites in Women: The freſh 
Root made into a Cataplaſm, eaſes 
the pain in the Gut. The Herb 
is cold, dry and aſtringent, ſtays 
fluxes in the Bowels, alſo Vomi- 
ting, and brings a diſordered Bo- 
dy into a god Temper and Ha | 
„% * A. : | 
' The white Potion is thus male 
Take. Strasbourg - Turpentine two” 
ounces; Yolks of three new-laid Eggs, 
mix them together by grinding in a 
Mortar, then tate Biſtort Water three 
quarts, ſweeten it with fine white 
Sugar three — 4. 4 pound; the 
Sugar being diſſol ved, miæ the Wa- 
ter with Turpentine and Eggs, and 
it is done . This cures the Running of 
the Reins, (after due purging) by ta- 
king balf a pint of it every Morning, 


Mi. 


thick and hard in the Vent, then 


* 
Bas 
4 * 


each a | pugil 3 Batter wrr h. 4. 
pugil ;" Root of Elecampane half an 
ounce; a dlore or two of Garlick; 
beat all well together, and ſqueeze 
out the Fuice, to which add. Mithri- 
date 4 dram and half; mix, diſſolve, 

F * > ö 1 - | 
and drink it ap for a Doſe, which re- 
pear Morning an Evening for a Week, 
if it be the biting of a mad Dog, 


81. Black Piry: ik the be 


"gs. tes 4 


ſhe is Fat; and if Limber-footed... 
then, new kilrd; Wer in in 
E [nts 4 
82. Black Caps : Take the 
beft and largeſt Pippins, cut them 
in halves (not, paring them) take 
out their Cotes, and put a little 
Limon Peel in their Places : Lay 
them in a Mazarine, ox broad flat 
Diſh, with the Core fi 


de down- 
wards, and put amgng them half 


Noon and Night for ſome few days. a a pint of pute Red-Port Wine, 


79. Bitter Drink: Take the 
tops of leſſer Centory, Flowers | 
of Camomile, of each one Pugil ; 
Roots of Gentian half a ſcruple, 
Seeds of Carduus bruiſed, one 
dram; Sena two drams, a little 
flieed Ginger to correct the Win- 


dineſs of the Sena; Cream of 


Tartar half a dram; ſteep them 
all in half a pint of fair Water 
all Night, the next Morning boil 
it only a walm or two, and then 
ſtrain it; and if you will have it 
work ſtrongly, you may add to 
the ſtrained Liquor an ounce of 
Syrup of Roſes, or half an ounce 
of Syrup of Buckthorn- berries. 
It opens Obſtructions; and is 
prevalent againſt Agnes and Fe- 
vers; it caſes Pains of the Breſf 
and Spleen; and it is gcod a- 
gainſt the Green ſickneſs. 
. 80, Biting by a Snake, Adder 
or mad Dog: Taße Scordium, An 


_—_— 


| : 
tles 


a quarter of a poung of double 
reſin d Sugar; (et them in an Qven 
with Tarts, ſo as. they may not 
be bak d too much; when cold, 
lay them in a Salver with little 
Sawcers of Carzaway Comfits 
round them, "pu the Liguor 
over them, and ſerve 94 5 a 
Side-Diſh. a 2 
Slack Pudding: To male 
the beſt, and fax exceeding 
the common way, Boil the Um- 
bles of a Hog tender, take ſome 
of the Lights with the Heart, 
and all the Fleſh about them, 
taking out the Sine vs, and manc- 
ing the reſt very ſmall; do the 
like by the Liver; add grated 
Nutmeg, four or five Yolks of 
Eggs, a pint of ſweet Cream, a . 
quarter of a pint of Canary, Su- 
gar, Cloves, Mace and Cinna- 
mon finely poudered, a few Car- 
raway-ſeeds, and a little Roſe- 


gelica, Rue, Centaury the Leſs, of 


water, a pretty quantity of Hogs- 
| | — 1 
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devices, Take a 


would draw 4 Bliſter well and ef- 
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fat, and ſome Salt; roul it up 


about two hours before you — 


it into the Guts, and then put it 
into them after you have rinſed 
them in Roſe - water. 1 

84. Blamager to make: Take 
a Capon, either boiled or roaſted, 
and mince it ſmall ; then blanch 


a pound of Almonds, and bear | 


them finely till they become a 
Paſte; beat the minced Capon 
among it with ſome Roſe- Water, 
mingle it with Cream, and ten 
whites of Eggs, and grated Man- 
chet ; then ſtrain all the foreſaid 
things with Salt, Sugar, and a 
little Mak, boil them in a clean 
Pan or broad Skiller to the thick- 
neſs of Pap; ſtir it continually 


in the boiling, and being boiled, 


ſtrain it again, and ſerve it ac- 
cording to what form or faſhion 
you'pleaſe. 3 58 

To make your Paſte into quaint 
quart of fine 


Flower, a quarter of a ponnd of 


Butter, and the Yolks of four 
Eggs; boil your Butter in fair 


Water, and put the Yolks of 
eight Eggs on one fide of your 
Difh; and make up your Paſte 
quick and ſtiff, but not too dry. 
385. Bla another way: 
Take half a pound of fine ſear- 
fed Rice flower, put to it a quart 
of Morning-Milk, ſet a broad 
Skillet, and ſtrain them into it, 
ſet it on a gentle Fire, and ſtir it 
with a flice ; and when it is a lit- 
tle thick, take it from the Fire 
again and ſtir it well, and in ſtir- 
ring beat it to the ſides of the 
Skillet, and when it becomes as 


thick as Pap, take it off, and put 
when it 
is cold, lay three flices in a Diſh, 
and ſcrape on Sugar. 


it into a fair Diſh, and 


86. Blicters to Draw: If any 


(991d all, Take Catechu in fine 


fectually, there is nothing like the 
Emplaſtrum Epiſpaſticum, or Ni- 
firing Plaiſter of the Shops, which 
is made of Melilot-Plaiſter two ounces, 
Turpentine one ounce, Burgundy-pitch 
three drams, mixed together, to 
which is added ane ounce of Pouder 
of Cantharides, the 
Wings being caſt away: You may ap- 
pi it at Night going to Bed, and 
let it lie twelve or fourteen hours, 
according & the nature of the Part 
it is applyed to, for in ſome fle 
places A. life: 205 riſe gy | 
hours leſs time than it will in others. 
leſs fleſhy, In drawing of Bliſters 
with Cantharides, ſome tender Bodies 
are apt to have a piſſing of Blood 
withal, at leaft.q vebement beat and 
ſcalding of the Urine, aud great 
ſharpneſs and pain in making Water 5 
The only Remedy for this Inconveni- 
ency, is to drink largely and plenti- 
fully of Barly-Milk, made of hull'd 


Bari) boiled in Mater, adding to it 


when boil d a double or treble quanti- 
S.. | 
87. Blites; This Herb eaten 
as a boiled. Sallad, looſens the 
Belly, cool the Heat of the Sto- 
mach and Bowels:. The juice, 
which may be taken to four oun- 
ces, provokes gentle Vomits, A 
Syrup made of the Juice is very 
cooling, and allays the. Heat of 
the Blood, alſo of the Liver and 
Spleen, abates the Heat of vi- 
olent burning Fevers, and a Sa- 
line Tincture of it opens Ob- 
ſtructions, cools the Reins. and 
Bladder, provoking Urine, | 
388. Blood extravaſated : Grate 
or raſp the Roots of well grown 
Burdocks ' into a fine Pouder 


ſpread it on a Linen Cloth, bind 


it quite round the affected Part, 
and renew it twice a.day. . © 
89. Slood-fpitting, This is be- 
Po- 
der, 
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der, two ownces' e a pint, wiehout growing muſty. or havieg a | 
7 


or better; mix and in twenty 
ture, of the clear of which you may 
give the Patient a large ſpoonful at 
4 time in a glaſs of Ale, or red 
Wine every Morning faſting, an hour 
before Dinner, and at four in the Af 
ternoon, ; and at Night going to Bed, 
let them alſo take two or three grains 
of my Volatile Laudanum, if the 
bleeding is much,” or very extream. 


90. Wilosd ro Stanch : Take | 


Hungarian Vitriol and Alom, of 
each half a pound, Phlegm of 
Vitriol ten pounds, boil them till 
the Viiriol and Alom are diſſolv- 
ed; and being coll, filter them 
through a brown Pa — 
any Cryſtals ſhoot, ſep 0 
Liquor from them, adding to 
each pound an ounce of Oil of 
Vitriol: Dip a Cloth into this 


ffected. 

91. Blood to Sweeten: Take of 
the belt and ciearc{t red Coral an 
- ounce, reduce it ( by grinding it 
very well on a Stone or Porphy- 


a 


ry) to an impalpable Ponder : 


Take a dram at a time of this 
| Magiſtery made without Acids, 
as long as you find you have oc- 
caſion. | 

This Pouder being taken, deſtroys 
all Preternatural Acidities of the 


| Humeurs, which cauſe the Scurvy, 
PDropſie, Gout and Scabbineſs ; be- 
ſides, it cures Heart burnings upun 
the ſpot. ; 


92. Blew Bottles. The di- 


ſtilled Water ot the Flowers 
give help in the Inflammations of 
the Eyes, and in dry ing up and 
healing putrified Ulcers: The 
Pouder of the Flowers taken in- 
wardly, are very effectual in the 
Jamidice. 5 " 

I you would have this Water keep 


— 


mot her upon it; you muſt put to 
four hours yo will have a deep Tin : 


every quart of. it ſix ounces of good 
Hanks ; 24 ——— 
Spirit, it will do you more good in 
an Inflammation of the Eyes. 

93. Body⸗ bound. To remedy 
Coſtiveneſs, boil in a large Por- 


3 and it | 
arate the 


Liquor, and apply it to the part | 


ringer about a handful of the 
Leaves of Common Mallows, and 


let the Party ſup them up before 


Meals. 
For a Coſtive Body there are but 
few Medicines, equal to Sal Mira- 
bile, which may be given from half 
an ounce to an ounce, diſſoly'd in 4 
74 of warns Water, It works gent- 
y, and without griping, Or you 
may at Bed time take ten grains of 
our Cathartick Laudanum ; it 40% 
ſens the Body, and gives a Stool or © 
two, ſometimes more the next day in 
the Afternoon, 125 

94. Bole Armoniack: To * 
pare this, you need no more than 
moiſten it with May-dew, or a- 
ny other Dew not too groſs, and 
dry it in the ſhade. l 

Rain W ater will do as _ and 
then you may give it from a ſcru 
to half a 2 again ſt 13 
ings, and vehement Pains of the Sto- 
mach. | | | 
95. Boꝛrage: This is one of 
the four Cordial Flowers, it com- 
forts the Heart, cheers Melancho- 
ly, revives the fainting Spirits, 
ang purifies the Blood : The Wa- 
ter of it is good for Inflammati- 
ons or the Eyes, and for Fevers; 
and the like virtue has the Con- 
ſerve made of the Flowers: The 
Conſerve of the Flowers mixed 
with Wine, opens Obſtructions 
in the Female Sex. Sarge 
56. Boe baked ; This is uſu- 
ally meant of the Parts of a wild 
Bore, though it. will indifferently 


' ſexve for any: Take the Leg, fea- 
YT | ſon 
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ſon it very weil, and then lard it 
with Lard ſeaſoned with, Nut- 
meg, Pepper, and beaten Ginger; 


Ay it, the Bones being taken out, | 


With tine, but ſtrong 
thick Cxuſt; then ſprinkle it over 
with. the fore-mentign'd Spices 
and Salt, putting a tew whole 
Cloves and Bay- Ieaves on it, with 
Large flices of Lard, and fore of 
Butter. and being | 
it with (weet Bucrer, and {top 
up the vent; an it you won!d 
Have it Keep dap aake it in an 
earthen Pan, and filling it up with- 


Iv. a Pye 


Butter, it Will, if it be not (et 


* 


Whole Vear; or before you pur 
the Fleſh into the Pye, you may 


lay it in ſoak two days, then par- 


boil it, and bake it in all Points 


ſeaſoned E 
97. 8 more | — 
and pouder them then take from 
one dram to one and a half: 
They purge gently; ſo does the 
Decottion of an ounce and a half 


as before. 


ol them in Whey, or ſome ſuch: 


tte or four times a day. 


When it is broiled enough, 


like Ligu id. 
38. Biamble⸗berries, or Black 
berttes: The Berries not quite 
ripe, ate very aſtringent: A De- 
cdction of them heals ſore Mouths, 
and allays the Heat of Fever. 

Aſter a due Cleanſing or Purging, 
this Pecbction is good to ſtop Flues 
of all kinds; but you-muſt give it 


thus, Take of this Decattion half a 


pint, of good Brandy two ounces ; 
mix it for @ draught to be given 


| 42 Bien broiled; Cut a 
Collar of Brawn into flices, and 
lay it on a Plate in an Oven; and 
ws th —— 
It up with the Juice ot Oranges, 
Pepper, Gravy, and beaten But- 


100. Bꝛamn of a Pig: Let not 


naked, liquor | 


on the Back, bind them up equal- 


your Pig be any Way ſported a 
\yet.preth large and fat, and be- 


le, only the Head being cut 
off; then cut it into two Col- 


lars overthwart both che ſides, 
and being waſhed, ſoak them in 
Water and Salt two hours; then 
ary them with a clean Cloath, 
and ſeaſon the inſide w ith minced 
Lemon peel and Salt; roul them 
up even at both ends, and put 
them into a elean Cloath, bind 
them about very tight, and when 
the Water is boiling, put them 
in, adding a little Salt, keeping 
the Pot clean ſcummed, and when 


F- 


they are ſufficiently boiled, hoop 


them, and keep them in an even 
Frame; and being cold, put them 
into a ſouced Drink made of 
Whey and Salt, or Oatmeal 
hHoiled and ſtrained; and then put 
them into ſuch a Veſſel as you 
can conveniently ſtop up from 
the Air. $45 Er ED 8 . 
101. Biawn to Soute: Take 
a fat Brawn about three Years 
old, and bone the ſides, cut the 
Head cloſe to the Roots of the 


Ears, and cut fine Collar of a 


fide Bone, and hinder Legs, an 
inch deeper in the Belly than 


ly at both ends, ſoak them in 
fair Water and Salt a Night and. 
a, Day, put them into boiling 
Water, keeping the Pot conti- 
nually ſcum' d; and after the firſt 
_— boiling, let them boil lei- 
arely, putting in Water as it 
boils away, and ſo leſſening the 
Fire by degrees, let them ſtand 
over it a whole Night, then be- 
ing between hot and cold, take 
them off into Moulds of deep 
Hoops, bind them about with 
rs and when they are 


cold, put them into Souce- drink 
RG + made 
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made of Oatmeal goun or 
beaten, and Bran boiled in fair 
Water; being cold, ſtrain it 
through a Sieve, and putting 
Salt and Vinegar to it, cloſe up 
the Veſſel tight, and ſo keep it 
for your uſe. 7 
F you would have this Pickle to 
continue good, and preſerve your 
Brawn through the whole Year, you 
muſt put the Spirit of Wine, or choice 
Brandy to it, a quart to every five or 
fix quarts of Souce. drink I have 
proved it, and it does admirably ; 
nor will the Þrawn tafte at all of 
the Brandy - It is a ſecret in all 
forts of Souce-drinks and Pickles, 
worch knowing. 
 1Or. Bread, the French way: 
Take four pbund of Wheat- flow - 
er very fine, a pint ot new Ale- 
yeſt, beat the Whites of ſix 
new-lay'd Ute mingle them 
together, adding three ſpoonfuls 
of fine Salt finely beaten, then 
ſo much Milk and fair Water, an 
equal quantity, as will make it 
into a Dongh, ſo that it may be 
pretty ſtiff ; and having worked 
it well that it becomes of an 
even mixture in all Parts, cover 
it with a wooden Tray prett 
warm, and when the Oven is 
prepared for receiving it, make 
it into Rouls, or as you pleaſe, 
and when it riſes and begins to 
look browniſh, take it out, chip 
on the Cruſt whilſt it is pretty 
. * 
103. Bream ſtewed: Scald and 
waſh it well, preſerve its 
Blood, in which you muſt ſtew 
it, by. adding thereto Claret. 
Two ices of Raced 8 
the Pulp of three quarters of 2 
pound of Prunes, boiled and 
{trained into the Broth; Vinegar 
and an Anchovy or two; lone 
ſweet Herbs with Horſe Radiſn 


Root, ſtamped and ſtrained: Let 
not your Fiſh have more Liqour 
than will juſt cover it ; being e- 
nou * take ſome Butter, With a 
lireſs inegar, in which the Bteam 
was ſtewed, beat them ur 
ther, then diſh up your Fi 
pouring the Butter thereon, a 
garmiſh your Diſh with 'Barber- - 
ries, Oranges and-Lemons, . 
104, Bꝛeading Meats or Fow ls: 
Theſe” being divers ways to be 
done, it is neceflaty they ſhould 
be here ſet down in order to pre- 
vent their being frequently mix- 
ed, and not readily found upon 
occaſion. (r.) Flower mixed 
with grated Bread. (2) Sweet 
with grated Bread. (3.) Lemon- 


1 No Ge ll 1 A 
peel ſcra very and 
mixed with grated Bread and 
Flower. ( 4. ) Sugar finely beat- 
en and mixed with Cinnamon, 
grated Bread, and fine Flower. 
q 5. )- Coriander-feeds, Fennel 
leeds, Cinnamon and Sugar fine- 
ly beaten and mixed wit Flow- 
er. (6. ) For young Pigs, beat- 
en Yolks of Eggs; beaten Pep- 
per, Nutmeg, and Ginger mixed 
with 5 Bread, and a little 
fine 2 (J.) Sugar, Bread 
and Salt only mixed. This is 
generally known by the Name of 
Dredging or ſcattering over the 
Fowl, or Meat; whilſt roaſting, 
| to keep it up to a good color, 
and ſecure the Gravy from too 
much evaporating by the Heat of 
the Fire, or, running out into 
the Dripping. pan. 
105. Breit Pained: This is 
either occaſioned by the emptr+ 
neſs of the Veins, or a prick 


s 


cauſed by virulent Humouts: 
Fo remove this: Grief, take a 
Fg CI ESE piece 


— 


| dried, fo that it my be 


| Roſemary and  Funiper berries, 
_ ag gs.” out the Brains, and lay it in Wa- 
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piece of Flannel of a deep blue 
Colour, ſo oſten dipt in the 
Dye, till it looks as if it were 
black; anoint the Breſt with 
this Mixture, 7 Oil Olive, 
Cheeps. juet, of each four ounces; 
Oils F . of Anniſeeds, of| 


each one ounces Mix them 
anoint therewith. #0 
106. Breast afflicted with 


Cold: Take Oil Olive, Sheeps ſuet, 
of each half a pound; melt them to- 
| gether, and add thereto Saccharum 

Satwrni, fix. ounces, mix them and 

. reſs therewith twice a day. 
This is better: Take fat Frankin, 
cenſe eight ounces, Oi of Amber 
Oil of Roſemary, of each three drams ; 
miæ aud make an Emplaiſter, which 
ay over the Pit of the Stomach, let 
ting it lie as leng as it will ſtick. 
10. Breaſt Sore : This comes 
many times through want of Milk. 
and frequently after Child-birth: 
To remedy this, Take of Bar- 
Trows-preaſe half a pound, yel- 
low Bees · wax an ounce, Gum 
Elemi fixe ounces, Venice Tur 
' pentine one ounce ; put theſe iu- 
to a Skillet with a quarter of a 
pint of fair Water, and let them 
ſimper over a gentle Fire, ſcum- 
ming off the bubbling Froth, and 
pour it imo an earthen Pan to 
cool; when it is cold, take i“ 
out of the Pan, and ſcrape off 
the Dregs or Droſs at the hot - 
tom; melt it again, and refine it 
ever the Fite, and ſo making it 
into Plaiſters or Cere-cloaths, ap- 
ply it to the place grievedt. 

An esrcell ent thing for this pur- 
poſe is Emplaſtrum de Mino, which 
may be ſpread upon Cloth, and ap. 


plied: warm. letting it lie as long as 


* 


thed very well, Morning and Eren- 
ning, with the Powers of Amber 


then apply the Emplaſter. 


FF 


108, 


zealt Sore, an excellent, 


Method: Take a Sheep's Head, 
Wool and all, and clip off al! 
the ditty Clods of the Wool; 


then cleave it in the middle, take 


ter till it be clean ſoaked from 

Blood and Dirt, then ſet it on 

the Fire in a Pot with as much 

Water as will boil it all to pie- 

ces till the Bones come out of 
it, and let the Water boil away 
to a pint, then ſtrain it, ſqueez- 

ing the Head to make the Liquor 
ſtronger; and when it is ſtrained, - 
put to it half a pound of Rue, 
well pickt, not ſtamped nor 
waſhed ; boil them together till 
ic come to the thickneſs of a 
Poultiſe, then put into it four 
Volks of Eggs, two or three 
ſpoonfuls of Oil ot Camomile, 
and as mach Engliſh Saffron 
ground ſmall, as will make it 
of the colour of a lemon, or 
more yellow; lay ſome of this 

upon a Cloath, and apply it to 
the Breaſt as warm as you can, 

and change it Morning and Eve - 
ning till che Breaſt begin to mend. 


chen once a day will ſerve. This 


will both draw it, break it, and 
heal it; it a Breaſt have any 
great Holes in it, then you mult 
take Goat's Dung that is ga- 
ther'd in June, dryed aud pou · 
dered, and mingle it with Eng- 
liſh Honey, like a Salve, and lay 
that into the Holes, and the 
Poultiſe all over upon it. 
| 10. Beast Sore: Take Balm 
of Gilead, and Balm of Peru, of . 
each one ſcruple, two ſcruples of Su- 


ie will flick, - and then renewing it; 
- bot jon e, before: e day 
pn the Pliiſte let the Breaſt be bar 


% 


gar of Roſes, and as much double 
rein d Sugar; mix all theſe in a 
ſione Mortar, with as much of 15 
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505 Cypus-Turpentine as will N 


it into a Maſs for Pills; when it is 


well mixed, make it into Pills as 
bis as little Peas, and take four of 
them at Night when you go to 
Bed ; you muſt butter the Mor- 


rar and Peftle, and your Hands a 


little, that it may not ſtick to 
them. 5 . 

110. Bꝛeaſt Sore : Take of the 
beſt Bees war, Nutten ſuet, Marrow, 
ho Butter newly churm d unſalted. 


of each one ounce; melt all theſe, 


and pour them into _ Roſe wa 


er; then take Marigold flowers 
pickt and beat, frrain them and put 
the Wax, Butter, Suet and Marrow in 
to the Fuice and let it boil ſome time; 
then take it from the Fre, and 
when it is cold, ſpread it on a fine 
Cloth, and lay it on the fore 


Breaſt, and it will heal it in 


twenty four hours. 

111. Breaſts of Women: 
hard and ſwoln: Womens Breaſts, 
eſpecially after their Lying in, 


contract à hardneſs, and are 


ſore, occaſioned by groſs Hu- 
mours fixing there; to remedy 


this, Take two Turneps, bake 


them in an Oven till they are 
very tender, then preſs out the 


Juice a little, and maſh them in 


a Wooden Diſh or Mortar; 
ſcrape on them an ounce ot 
Bole- Armoniack, and make thein 
into a Poultice with freſh Burter, 
and being layed to the Breaſts. 
very warm on a hot Linnen- 
cloath, they will take away the 
Pain. 

This Ointment is incomparable to 
anoint with: Take Sheeps ſuet four 
ounces 3 Oils of Annifeeds and 


| Amber, of each balf an ounce ; mix 


them, it will do wonders, 
112. Breath: Short to help: 
Take a quarter of a pound of blew 


* 


Figgs , an ounce of Licorice, Caraways 


and Anniſeeds, of each half an 
ounce ; boil them in two quarts 0 
Ale till à pint be conſumed. and then 
ſweeten it with Sugar Candy ; Drink 
half a pint Morning and Even- 
meg. | 
. ſcarce ever fails Take white 
Port -Wine four ounces ; Cinnamon- 
Water half an ounce + Spirit of 
Harts hom a dram and 4 half: 
mix for a Doſe, * © X 
113. Bꝛeath to Sweeten ? Take 
the dried Flowers and Tops of Roſe- 
mary, Sugar Candy, Cloves 
Mace, of edch two drams, Cinnamon 
one diam ; dry theſe and beat then 
into fine Pouder. About a dram 
of this at a time in a new-lay'd 
Egg, ſuckt up faſting Morning 
and Night, clear the Lungs from 


che Breath. | 
Chew in the Mouth theſe Grains; 
Take Catechu in fine Pouder, tws 
ounces; Nutmegs in Pouder, one 
ownce ; treble refined Sugar, four 
| ounces; Oil of Lemon Thyme, two 
drams ; Mast, four grains; mix, 
and with Felly of Gum Tragacanth, 
make it into ſmall grains, which dry, 
to be chewed in the Mout ß. 
. I14; Bruiſes oz Sprains to 
Cure: Take Comfrey Roots 
beaten to a Pulp two Pounds ; 
boil it in a pound and half or 
two pounds of Butter to the 


Conſiſtence of a Cataplaſm, and 
apply it, ſpread 8 Leather 
8 8 Farts grieved, it Will not 
ail +. 
115. Boiling a Pike: Cut 
up a living Pike, which cleanſe _ 
well both inſide and om-fide with: _ 

fair Water: Then into a boiling 

Pickle ( made of Vinegar, Salt 
juſt - bruiſed Pepper, Mace, 
Bunch of, ſweet Herbs, and 
ſome Onions) put the Pike 


and boil for half an hoar (Which 
XE | Will 
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offenſive Matter, and ſweetens 
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will ſerve for a Pike a Yard long) 
take it our, and pour over it this 
Sauce. Take half a pint of Ca- 
nary, beat into it a Crab, a Lob 
ſter and Shrimps; draw a pound 
of Butter, two ſpoonfuls of Li- 
quor, mix all together, and over 


4 Stove ilir them all the while 
till they are thick, which put 


over the Pike, being firſt diſh'd 


upon Sippets dipt in the Broth, 


ſcattering withal into the Sauce 


ſcraped Horſe-Raddiſh, and ſome 


Craw-fiſh. 
116. Wreat of Ueal to 


Collar: Take a large fat Breaſt 


of Veal, bone it, and ſeaſon it 


with a little Salt and all ſorts of 


Spice, and Limon- peel fhred very 


ſmall : Take Savory and Thyme, 


ſtript and ſhred very ſmall, which 
ſtrew thin all over the Veal, 
then putting the ſweet Breads in, 
roul it up hard, and tye it up 
with courſe white Tape, and fo 
bake it, | 

117. * Broth White to make: 
Take a Pullet, boil it, and when 
it is enough, take it up and put 
it into a Diſh ; boil Cream with 
a Blade ot Mace, and thicken 
it with Eggs, putting in the 
Marrow of one Marrow Bone; 


mix all this with ſome of the 


and take a ſpoonful of it in your 
ordinary Drink 
n 119. Bioken Belly, or Bur- 
fienneſs ; Take Cranes-Bill, uſu- 
ally called Doves Foot, reduce 
the Roots and Leaves to a fine 
Pouder ; take about half a ſpoon- 
ful of this Night and Morning for 
about th:eeWeeks together,waſh- 
ing it down with a ſpoonful or 
two of red Wine or Claret, - 
Yow muſt alſo have a Truſs. well 
fitted to the Belly of the Patient, 
and Place broken. otherwiſe all o- 
ther Remedies will do nothing,” 
120. room; The Root of 
this is an excellent Opener, being 
one of the five opening Roots, 
and is principally made uſe of for 
Obſtructions of the Liver, the 
Urine and the Courſes. 
The Aſhes of Broom infuſed by 
Ale, and that Ale drunk as daily 
Drink, is an excellent thing againſt 
the Dropſe, chiefly the Dropſie Sar- 
cites ; yo may put a pound of the 
Aſhes into two Gallons of Ale, 
121, Broom Rape: The Herb 
or Roots of this are to be had 
Candied, and are very good in 
the Diſeaſes of the Spleen and 
Melancholy. | | 
122. Both, very excellent: 
Paiboil two young Cocks, the 
Legs and Wings being cut off; 
{cum the Water you boil them 
in very clean; then take them 
out ano 2 5 14 ny” 
ter, and with a pint of Rheniſii- Vin 
and two os oF ſtrong Broth, put 
them into a Pipkin or convenient Veſ- 
ſel ; add two ounces of China-Root, 


and an ounce and a half of Hartſ- 


horn, with an ounce of Cloves, Mace, 
Pepper and Ginger mixed together”; 


| ſeaſon it with « little Salt, and co- 
ver the Pipkin cloſe, and. ſet it in 4 
| Pot of boiling Water, ſo that the 
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 ſqueeſe into it t 


dies after Sickneſs, and for ſuch 


| Parſley, 4 Sprig of 


Roots, in due time before the 
tender. In the Summer you may 


ther Pot - herbs you like; but 
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fix hours, then pour out the Broth, 
ice of Lemons 
and ſerve it, This is excellent to 
ſtrengthen or reſtore decayed Bo- 


as are Conſumptive. 


123. Broth Strong and Savo- 
ry, made for the Queen. Male 
very good Broth, with ſome lean of 
Veal, Beef and Mutton ; and with 4 
brawny Hen or young Cock; Aſter 
it is ſcummed, put in an Onion quar- 
tered ( and if you like it, a Clove of 
Garlick) or rather Shelots, a little 
e, as much 
Mint, a little Bawm, ſome Corian- 
der-ſeeds bruiſed, and a very little 
Saffron; à little Salt, Pepper and 
Cloves. When all the Subſtance is 
boiled out of the Meat, and the Broth 


very good, you may drink it, or pour | 
_ little ot it upon toaſted ſliced 


Bread, and ſtew it till the Bread 
has drunk up all that Broth, 
then add a little more, and ſtew, 
ſo adding Broth by little and 
little, that the Bread may 1mbibe 
it and ſwell, whereas if you 
drown it at once, the Bread will 
not ſwell and grow like Jelly; 
and thus you will have good Pot- 
tage ; you may add Cabbage, or 
Leeks, or Endive, or Parſley- 


Broth hath ended boiling, and 
time enough for them to become 


put in Lettice, Sorrel, Purflane, 
Borrage and Bugloſs, or what o- 


green Herbs do rob the Strength, 


Vigour and Cream ot the Pot- | 


tage. 


124. Broth, Another: Take a 
Leg of Veal, or other Knuckles 
of Mutton or Veal, pur it a 


keep it ſcumming during the 
iling; when it is almoſt boil- 
ed, you may add 2 Faggot of 
ſweet Herbs, large Mace, and a 
little Salt; your Meat may be 
uſed for Service, but preſerve 
your Broth in a Pipkin. 
125. Bruiſe to Help Bath the 
bruiſed Place firſt very well with 
the Powers of Amber; which done, 
apply the foll 05 Balſam + Take 
Sheeps-ſuet, Oil-Olive, of each four 
ounces; Gum Elemi three ounces ; 
7 urpentine one ounce; melt and mix 
them together; This is good. Take 
Comfrey Roots ſliced and beaten to 4 
Pulp, a pound; Salt Butter 2 pounds, 
miæ and boil to ſoftneſs 3 which bring 
to a Conſiſkence with Barley - Meal. 
Spread it on Leather and appl7 
it to the grieved Part. 
126. Bꝛuiſe in the Head: Tale 
Roſen, and a little Red- Deer s Suet, 
camphire, and white Wine, ſet them 
over a moderate Fire till it boil, then 
ftrain it and ſtir it till it comes to an 
Ointment, over 4 ſomewhat Fentls 
Fire, and anoint the Place grieved 
with it as hot as you can, an 
chafe it in. 4 
127. 1B2uiſe; with great Swel- 
ling : Take Hemp, Tow, cone 
moiſten it with Brandy, 2 
ſpread it over with Honey; then 
ſprinkle Brandy again upon the 
oney, and bathing the ſwelled 
Part with ſome Brandy very 
warm, lay on the other, and it 
will not only fink the Swelling; 
bur give eaſe to the bruiſed part. 
by diſperſing the gathering Hu - 
mours. 1 s P 
There is nothing better, than fir ſd 
to bath the Place affected with the 
Powers of Amber, and eben to apply 
Emplaſtrum Diachlon cum Gummis, 
renewing it once in two days, # 


128. Bugs to kill : Take Co- 


boiling in fair running Water ; 


loquintida Woorm wood and Rue: 
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of each a good handtul, and mix 
them with common Oil, and put 
to them as much Water as Oil, 
that the Oil and Water may co- 
ver the Wormwood and Rue; 
then bail it till all the Water is 
boiled away, then ſtrain the Oil 
out from the Herbs, and mix it 
with Sheeps-ſuet as much as the 
Oil, anomt the Bedſtead with it, 
it is an infallible Remedy- 
129. Bucks horn This is a 
ſmall Plant or Herb growing in 
barren or ſandy Grounds, and 
- _ . comesup with ſome of its Leaves 
- -Þgged or ſprouting out at the 
ſides, like the Horns of a Buck, 
from which Alluſion, I ſuppoſe, 
L it takes its Name. This is a kind 
of Plantane different from ſome 
others, and has a quality of bind- 
ing and drying. The Decoction 
in Wine drank, and the bruiſed 
Leaves outwardly applyed, caſe 
the Pains, and remedy rhe Bitings 
of moſt venemous Creatures; and 
the Juice helpeth thoſe that are 
_ troubled with the Stone or Gra- 
| vel in the Kidnies, Bladder or 
- Reins, and ſtops Bleeding. 
130. Bugle, its Virtnes : Ei- 
| | ther inward or outward it is a 
9 good vulnerary Herb; it is uſed 
[1 in the Yellow- Jaundice, and Ob- 
Wl.  firuftions in the Liver, Reins and 
— Bladder. 6 n ; 
| Take Bugle Leaves fix handfuls, 
bruiſe them; Sheeps ſuet, Oil Olive, 
of each ten ounces, mix and boil till 
the Herbs are Criſp; then ſirain out 
by preſſing ; to the preſſed forth Liquor, 
add Turpentine eight ounces ; Gum 
Elemi, ſix ounces; Wax five ounces ; 
mix and. make a Balſam; it cures 


Wonnds many times at one dreſſing. 


of Buglofs clarified three pounds, 


131. Bugloſs: Take the Juice 


1 


on] 


them up to a Syrup. This 


132.35 


Syrup chears the Heart, prevents | 
ſwooning Fits, and expels Me- 
lancholy. DT IE IL 


ullocks-Cheek;the Ira. 


5 


lian way + Break the Bones ſo 
that the Fleſh may be as little 
mangled with them as may be, 
waſh it very clean in ſhifted 
Waters, and let it ſteep'three or 
fonr hours ; then boil it in fair 
Water with ſome BolomaiSau- 
fage, and a. piece of interlarded 
Bacon ; and when they are tender 
boiF'd; diſh them up and garniſh 
them with Flowers and Greens, 
and ſerve them up with Muſtard 
and Sugar in Saucers. 
133. Bullocks-C heek, to bake 
and eat hot. Take your Cheek 
and ſtuff it well with Parſly and 
ſweet Herbs chop'd; then put it 
intoa Pot with ſome Claret-wine, 
and a little ſtrong Beer, and ſome 
whole Spice, ſeaſon it with Salt 
for your taſte, cover yout Pot 
and bake it, then take it out, pull 
out the Bones, and ſerve it up on 
toaſted Bread with ſome of the 
Mar, ke 
134. Bullock's Cheek baked, 
to eat Cold: Take two fair fat 
Cheeks, lay them in Water one 
Night, then take ont every Bone, 
and ſtuff ir well with all manner 
of Spice and Salt, then put it 
into a Pot, one Cheek clapped 
cloſe together upon the other; 
then lay it over with Bay leaves, 
put in a quart of Claret, ſo cover 
the Pot, and bake it with Hou- 
ſhold Bread; when you draw it, 
pour all the Liquor out, and take 
the Fat of it, and ſome 
melted Butter, and pour in again; 
ſerve it cold with Muſtard and 
Sugar, and dreſs it with Bays 
, | leaves, it will eat like Veniſon. 
White Sugar two pounds, boil | 


135 Bullock g Cdeek,to ſtew: 


Having cleaned, well ſoaked and 


_ orders 


ering very early, 
Cay in February or March; before 
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Grdered them, by taking our the 


Bones, after you have half- roaſt- 


ed the Meat by an indifferent 


quick Fire, ſave the Gravy, and 
put them into a Pipkin with ſome 
Gravy and Claret- w ine, alſo ſome 


ſtrong Broth; ſliced Nutmeg and 


Ginger, Salt and Pepper, With an 
Onion and a Shalot or two; let 


it ſtew. about two hours, and ſo 
with. x the. Materials It, 18 ſtewed 


in, ſerve it up on Sippets, and it 
Will be an excellen Diſh, worth 
all your Coſt and Trouble. 

136. Butter Bur of the Mea- 
dow: This Herb, or Plant, grows 
in Wet places, moſt commonly 


by Rivers and Ditch- ſides in Mea- 


dows and Marſhy- grounds, flow- 
15 that they de- 


* 


the Leaves appear, which put 


not out till April. The Sun 
claims an extraordinary Influence 


over this; and therefore, as all 


other Herbs under the Solar Go- 
verninent, it is a great ſtrengthe- 


ner of the Heart, chearing the 


Vital Spirits. The Roots are good 


againſt the Plague and Peſtilential 


Feyers, by provoking, Sweat, if 


they be poudered, and taken in a 
glaſs of white Wine. They like- 
wiſe greatly reſiſt Poiſon; being 
taken with the Pouders of Ange- 
lica and Z:doary, they prevent 


the rifing of the Mother. The 


Roots ved in Wine, are good 
for thoſe that are troubled with 
ſhortneſs of Breath, 


£ 


137. Burner: This Herb, in- 


fuſed in Wine, cheats the Heart, 


and renders it very pleaſant, by 


imparting a curious Smell and 
.Tafte to it; - it preſerves againſt 
the Plague, and 

0 Dope alſo reſiſts Poiſons, 
Ws 77 


ww” 


the Bitings of 


Tops of Burnet twelve handfals ; 


* 


net Mater: Take the |- : 


Tops of Wormwood, Roſemary, and 
Mugwort , © Sun-dew 3 Dragons, 
Scabious, Agrimony, Carduus, 
Beton), Bawm, and the leſſer Cen- 
taury, of each a: handful; Roots of 
Angelica, Peony, Zedeary, Tormen- 
til, Liquorice and Elecampane, . of 
each hal an ounce ; bruiſe ſhred and 
infuſe them with Sage, Rue, Celan- 
dine, Marigold leaves and flowers, 


| of each a bandful, three or four days, 


in four quarts, of the - fineſt white 
Wine, then difit it carefully, To the 


| diftilled” Liquor put freſh Burnet 


twelve handfuls ; Sugar four pounds 
digeft fix, eight, or ten days, then 
draw off the Liquor, ſo will gos have 
an excellent Burnet. Hater. Let the 
Doſe be 3 or 4 ſpoonfulsat atime. 
138. Burns: For any Burns 

or Scalds, mingle Lime-water 
with Linſeed: oil, by beating them 
together with a Spoon; and with 
a Feather dipt in it, dreſs the 
place grieved till you find the 
Fire is gone: Do this as often a: 

you find you have occaſion-. 
Or this, Take Linſeed Oil four 
ounces; Saccharum Saturni one ounce ; 
Spirit of Hine, ſharp Vinegar, of 
each an ounce ; | mix and beat all. 
together, and apply ieee am}. 
Or, Take à couple of hard 
Onions, beat them in a Mortar 
With half a handſul of Bay: falr, 
fo apply them, If for Scakting, 


Take the inner Rind of an Elder- - - 


1 


Tree, and ſreſ Sheep's dung, of 
each half a handful, and with 
Freſh · butter or Oil à pound, 
make thereof an Ointment, and 
with it anoint often the ſcalded 
place, and the Beat will be ex- 
tracted. In muſt boil the Elder 
bark and Sheeps dung in the Butter or 
Oil, till the Bark grows Criſp, then 
Hrain bard out by preſſivg. | 


140. Burn av the Eyes: Take 
a new-lay'd Egg, boil it hard, 
E 3 and 


' 
Ft. of 
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and apply one of the whites at a 
time pretty warm, but not too 
hot, and keep it on ſome hours; 
then take two or three rotten 
Apples, beat them to maſh, and 
lay them over the Eye as a Poul- 
tice. | IL” 
247. Burn or Scald, ſudden 
ly made: Take freſh Cows dung, 
and Hogs-greaſe, of each a like 
Parr, ans; and incorporate them 
well together over a gentle Fire, 
" _ make it into an Ointment for 

E. 5 Te 

142. Burn or Dcald: Take 
Oil Olive three ounces, white Wax 
and Roſen in Pouder, each two ounces, 
 Sheeps-ſuet one ounce and a half Mi- 
rium and Cofile ſoap, of each half an 
ownce, Dragons- blood and Camphire, 
F each three drams; mingle and 
nate em into an Ointment. This is 
a moſt approy'd Remedy for a 
Burn or Scald. 

143. Buftard, Peacock,Tur- 
by, or Crane Pye : Bone either 
of them, parboil, and lard it with 
Salt, Nutmeg and Pepper, of 


each two ounces and a half, your | 


Paſte being ready, lay in the bot- 
tom thereof- ſome Butter, with 
ſome beaten Cloves, then lay in 
your Fowl with the reſt of the 
ſeaſoning thereon, with a good 
quantity of Butter, cloſe it, baſte 
- It, and when baked and cold, fill 
it up with clarify'd Butter. 
ug Butler 's Ale, See Ale- 
urging, : as | 
144. Butter, call'd May - butter: 
To preſerve this, Take the freſn- 
eſt and neweſt Butter made about 
the middle or end of May, put it 
into a lar 
and melt it in Balneo, then ſtrain 
it through a fine Cloth, and melt 
it again, till it is well clarify'd : 
Take the purer Part from the Set- 
Ange, and it will keep all the 


glazed earthen Pot, 


Tear. It ſupplies and aſſwages 
hard Swellings, allay ing the 
and Inflammations of them; cures 
Breakings-out and Heat, being 
mixed and made into an Oint- 
ment with the Juice of 'Worm- 
wood and Vinegar, and is thus 
pared to mix with divers ſup- 
pling and mollifying Ointments. 
145. Butter to purify, and make 
it of a very ſweet taſte : Melt But- 
ter with a flow Fire, in a well gla- 
zed _— (Fin Balneo 
Mariz it will. be better) which pot 
to fair Water, working them well to- 
gether, and when it is cold, take 
away the Curds and Whey at bottom + 
Do this again the ſecond time; and 
if yow ſo pleaſe, the third time in 
Damust Roſe-water, always working 
them well together, The Batter thus 
clarify d, will be as ſweet in taſte as 
the Marrow of any Beaſt, and keep 4 
long time, by reaſon its great Impu- 
rities by this means are removed, the 
Droſs, Feces and Foulneſs, being 
near 4 quarter of the whole. Dy 
146, Butter of Parſly, Sage, 
Savory, „ or Limon e. 
When the Butter is newly made, and 
well wrought from its Water, Milk, 
and W heyiſh parts, mix therewith a 
little of the Chymical Oils of Parſly, 
or Sage, or Savory, or Thyme, or Li- 
mon Thyme, 2 till the 5 is 
ftrong enough in taſte to your likin 
* we them well to 95 
will excuſe you. from "eating the 
Plants therewith ; and if you lo this 
with the aforeſaid .clarify'd Batter, 
it will be far better, anda moſt. ad- 
mirable Rarity, and a Preſervative 


alſo of the Butter, making it to keep 
Take 


good a long time. 
© 147, Buttering Crabs: Tak 

out the Meat and cleanſe it from 
the Skins, which put into a Sauce- 


eta 


Pan with 2 quarter of a pound 
of Put, a quarter of a Foe of 


Nr 
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Canary, or white Port, or Liſ- 
bon, one Anchovey, a little Nut- 
meg, and Crumbs of white Bread; 
fer them on a gentle Fire, beat 
them together for Diſhing; ſtir 
in the Volk of an Egg, a little 
fine beaten Pepper, ſtir them well 
together, and ſo put them into 
the Shell again, and ſo ſerve it. 
148. Buttering of Shrimps. 
Take a quart of Shrimps, halt a 
a Pint of white Port, or Lisbon, 
and a grated Nutmeg ; then take 
4 Eggs with a little white Port 
Wine, and a quarter of a pound 
of beaten Butter; gently melt, 
beat, and ſtroke them well in the 
Diſh till they be thick enough, 
and ſerve them up with Sippets. 
149. Butter of Antimonp. 
Take Regulus of Antimony ux 
ounces, Corroſive Sublimate a 
pound; each being in Pouder, 
mix them, put them into a Glaſs 


Retort, ſo Jarge as it may not be 


creaſe the Fire, and a white thick 


firſt with a ſmall Fire, ſo will 
yon have a little clear Oil; in- 


Liquor like Butter will come over, 
which, it a Pan of Coals be not 
applied to melt it, will choak up, 
and poſſibly break the Neck of 
the Receiver: Continne the Fire 
till the red Vapours come, then 
unlute the Receiver; and it you 
have a mind to recover the Mer- 
cury, apply another fill'd with 
Water in its room, ſo the Quick- 
fiiver will run into the Water: 
This Butter is uſed to eat away 
aw Fleſh, and cleanſe Ulcers 

y touching them therewnh ; 
and thereof is made Bezoar Mi- 


neral. | 204 Ine 
Take 


150. Butter of Tin, 
Corroſive Sublimate 12 ounces, 
Tin in Pouder 4 ounces; mix 
them, and diſtill as before. Of 
this Butter is made Bezoarticum 
Foviale: This Butter will conti- 


above half full: Diſtil in Sand, 


— 


— 


| 


nually be ſmoaking. 
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I, P Abbage, Braſica Capi 14 
| tata Cabbage not 


kw headed, or Cole- 

worts, Braſica non Capi 

tat a. Blancard ſays, that if Warts are 
often bathed with their Juice, 
they will be taken away 1n the 
ipoce of . fourteen Days: The 
- Leaves boiled in Wine, and ap- 
plied to Ulcers and the Leproſy, 
do much good. And ſo great are 
their Virtues, that the Urine of 
ſuch as feed on them is very uſe- 
ful and proper for the curing of 
Tettars, Ring- worms, Fiftula's 
2 and ſuch other like Diſ- 


2. * Cachexy, It is an ill Ha- 
bit or Diſpoſition of Body, com- 
monly the Fore- runner of the 
Green Sickneſs in Virgins, and of 
a Dropſy in Elder People : When 
it happens in the Elder Sort, it 
is called a Leucophlegmatia, and is 
properly an Iacipient Dropſy : How- 
ever, it is a lazy ill-natur'd Di- 
ſtemper, accompanied withFaint- 
neſs, Weakneſs, paleneſs of Face, 
waſting of the Body, and many 
other ill Diſpoſitions; 

3. Cacherie Pills: For the 
Cure of them, Take of Trochiſes of 
 Alhandal half an ounce; Myrrh, © 
choice Aloes, and Galbanum, of each 

E 4 three 
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three drams; Scammony, Jallop, and 


white Agarick, of cach one dram and 
< hall; Oil of Nutmeg, one dram ; 


Oils of Amber, Cinnamon, and (loves, 


of each ſix drops ; extract of Funiper, 
41 much as is ſufficient to make them 
up into Pills, 3 


Theſe are very much com- 


mended for the Curing of the 


Quartane Agne, Jaundice, Drop 
ſie, and the Retention of the 
Courſes, The weight of theſe 
Pills muſt be but three grains a- 
piece, and four or five may be 
taken at a time; but be careful 
to keep your Body warm, and in 
good order, three or four hours 
after. | 
4. Cakes Extellent: Take 
three pounds of very fine Flower 
well dried by the Fire, and put 
to it a pound and a half of Loaf 
Lugar, ſifted in a very fine Sieve, 
and dried; three pound of Cur- 
rans wel] waſhed and dried in 
a Cloth, and ſet by the Fire: 
When your Flower 1s well mix- 
ed with the Sugar and Currans, 
you muſt put into it a pound and 
a halt ot unmelted Butter, ten 
ſpoonfuls of Cream, with the 
olks of three new-lay'd Eggs; 
t with it ope Nutmeg, and if 
you pleaſe, three ſpoonfuls of 
Sack: When you have wrought 
Pour Paſte well, you muſt put it 
in a Cloth, and ſet it in a Diſh 
before the Fire till it be thorough 


Warm; then make them up in 


little Cakes, and prick them full 


of holes; you mult bake them 


in a quick Oven uncloſed. 
Afterwards ice them over with 


a f 
of * 


after white. Bread is drawn 


When your Flower is thoroggh 


dry, rub in it ſix pounds of But- 
ter till you ſee no Clods, then 
put in two qunces of Mace fine- 
ly beaten, eight Nutmegs grated, 
P of Salt, two, pounds 

oal- ſugar, a pound of green 
Citron and Orangade finely ſhred, 
twelve pounds of Currans pick d, 


wafh'd and dry'd, a pound of 


Raiſins of the Sun ſton d, cut in 
uarters; mix all with the Flower, 
then put in three pounds of Jor- 
dan Almonds blanch'd and well 
beaten, with ſome: Roſe- water 
to keep them from oyling ; put 
in a quart of Ale-yeaſt, with 
half a pint of Roſe-water, two 
quarts of Cream boiling hot; 
knead it together a little, and 


put it into a warm Cloth, and 


lay it to riſe a little before the 
Fire; when it is riſen, put it in- 
to a Hoop and bake it. 

6. Cakes, Queens, call'd Por- 
rugal Cakes : Take a pound of 
the fineſt Flower yon can get, 
well dry'd; and a pound of 
Loaft-ſngar beaten and fifted ; 
mingle them together, then take 
a pound of Diſh-butter, and 
clap it in your Hands, with 
Roſe-water till it come to a 
Cream; ſtrew in your Sugar and 
Flower by degrees till it be half 
in, and keep it working with 
your Hands ; then put in the 
Yolks of fix, and the Whites of 
five Eggs, beat with two ſpoon- 


fuls of Sack; by degrees work in 
the other half of your Flower 


and Sugar, and when your Oven 


Sugar; the Cakes ſhauld be about the 
bigneſs of a hand-breadth, and thin, 

of the ſize of the Sugar · Cales ſold at 

Barnet. . 

FJ. Cakes, Plum Cakes: Dry 
a2 @ peck of fine Flower in an Oven 


; 


is hot, put in a pound of Cur- 
rans ready waſh'd, pick d and 
dry'd over the Fire, your Pans 
muſt be ready butter'd, fill them 
half full, and fift double refin'd 
Sugar over them; let the-Oven 
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be pretty hot, then {et up the 
7. Cakes; to make Clear, of 


Apples, Apricocks, Goos berries, ked 


Quinces, &. If you make them 
ot Apple John's, pare, quarter and 
core them into fair Water as 
you do them; then put them in 
to a Skillet with as much run 
ning Water as will near cover 
them; let them boil as faſt as 
they can till their Jelly be pret- 
ty thick; ſtrain them through 
Tiffiny, and put a Lump of half 
an ounce of Sugar into the 
Jelly to keep it from diſcouler 
ing; ſo let it ſtand all Night to 
ſettle; then take a pound and a 
cuarter of double refin'd Sugar, 
and make a pretty high Candy 
of it, put a pint of Jelly to it, 
and let it ſtand on the Fire till 
it be well mingled, but not to 
boil: After the Jelly is in, take 
it off, and ſtrain it into Glaſſes; 
ſtove it, and put Fire into the 
Stove twice a day; yeu muſt 
wring in the Juice of three Le- 
mons into a pint of Jelly; when 
'ycu make it of Apple John's. 
Thus,all but the Lemon,you may 
make clear Cakes of Apricocks, 
Goosberries or Quinces;- when it 
is made of Apples, as the Paſte 
thickens, ftrow on it grated Le- 
mon or Orange-peel, and when 


you turn them on the other ſide 


do the like alſo. . 
38. Cake: Take two Whites 


2 


work it all well together, then 


fine Paper about as big as a 
plate, or thereabouts, ſprinkle it 
with Sugar, and let it be ba- 


9. Cakeg Extellent: Take 
four quarts of fine Flower, two 
pounds and a half of Butter, 
three quarters of a pound ot 
Sugar, four Nutmegs, à little 
Mace, a pound of Almonds fine 
beaten ; halt a pint of Sack, a 
pint of good Aleyeaſt, a pint 


of boil'd Cream, twelve Yolks 


and fonr Whites of Eggs, four 
pound of Currans; when you 
have wrought all theſe into a 
very fine Paſte, let it be kept 
warm by the Fire half an hour 
before you ſet it into the Oyen; 
if you pleaſe, ypu may 
into two poundsof Raiſins of the 
Sun ſtoned and quartered. The 
Ice for this or any other Cakes, 


Take the Whites of three new- 


on i Eggs, and three quarters 
of a pound of fine white Sugar 
tinely beaten, beat it well toge- 
ther with the Whites of Eggs 
and ice the Cake; if you plata. 
you may add a little Musk or 
Ambergreaſe. Let your Oven 
be of a temperate Heat, and let 
your Cake ftand therein two 
hours and a half before you ice 


it, and afterwards only to hard- 


en the Ice. 
10. Cakes Small: Take three 
pounds and halfot very fine Flow- 
er, Butter, Curram, Sugar, of 
each a pound and a half, 7 Eggs, 1 
half of the Whites taken out, 
and knead all well together into 
2 Paſte, adding one Nutmeg 
ones and a little Roſe-water, 
o make them up about the big- 


pur 


put to it about two penny 
worth of Aqua vitæ, and a lit- 
- tle Coriander in Pouder, let all | - 
be well: mix'd, lay it upon a 


neſs of your Hand, and bake 
chem upon a Plate of Tin. 


2 


CA C58) + - 
11. Cake Bread: Take fine | ned and cut ſmall, a pound, 
Flower half 4 Peck, | Currants three | knead all theſe Things together 
Pounds rubbed dry in a Cloth, jour very well, and letting it lie an 
ſweet Butter 4 pound and a half, | hour or two, then make it up in- 
Sugar half a pound, Cinnamon, Nut | to Cakes. Bake them in an Oven 
* Mace, of each half an ownce ; | not too hot, not ſhutting up its 
e-yeſt a ſufficient Quantity: Sack Mouth, where let them be till 
« pint, mix all together; and with | they are ſufficiently baked 5 when 
Cream make it up into Paſte or Dough | you draw them, have in a rea- 
| for Bread, ſomewhat Stiff. Take | dineſs double refined Sugar, wet 
white, or whited-brown Paper, | in Damask Roſe-water, and beat- 
butter it well, and ſirew it well | en/in a Porringer till it is clear, 
with Flower, upon which lay | in which dipping a Tuft of Fea- 
your Cake. Note, In this Mix- | thers, wet your Cakes all over, 
ture the Butter is to be kneaded | and ſet them in the Oven again. 
cold. The Cake being laid on | This do three or four times, let- 
the buttred Paper, take thick | ting it dry on every time, ſo 
melted Butter and Roſe-water, will their Tops be like Ice. 
beaten well together, which | Note, Nothing is to be put in 
waſh over your Cake, and ftrew | hot in the kneading but Butter, 
it well over with double refined | and that is to be gently melted, 
Sugar in Fouder, and fo ſet it | into which put your Salt for 
into an Oven weil heated. the . es 
12. Cakes ſmall to make: 14. s with Almonds : 
Take fine Flower 20 Ounces, pure But- | Take a pound of Fordæꝶm Al- 
ter half a pound, work them well | monds blanched and beaten fine 
Fogether ; add double refined Loef | with Damask Koſe- water, ſet it 
Sugar in fine Ponder eight ounces, | On the Fire till ready to boil, 
Currants 4 Pound well waſh'd, four |} firewing in fine Loat Sugar in 
Nolks of Eggs and two Whites | Ponder a pound; when it begins 
beaten well tegether, thick Cream, | to boil, take it off and let it cool, 
enough to make all into a Paſte ; | and then ſtir in the Whites of 
of which form about 16 ſmall | eight Eggs, well beaten before 
Canes, and prick them fall of | they. are put in, and then put 
Holes, which bake in an Oven | them upon Plates, being firſt 
as hot as for ſmall Manchet ; | rubb'd with 2 little Butter; = 
half an hour or little more will | them into the Oven, when they 
bake them, | | begin to riſe, looſen them with 
13. * Cakes teryfine 2 Take | a Knife from the Plates, and ſet 
fine Flower four Pounds, ſweet Cream | them in again, when almoſt ba- 
4 pint, Butter three quarters of a | ked, put them upon clean Plates, 
pound, 10 Yolksof Eggs without the | and ſet them in -_ till they 
Whites, @ pint of Ale yeft, Cloves, | are very hard; let not your 
Mace, Nutmegs, of each in fine Oven be too hot, that they may 
Pouder 4 quarter of an ounce, two look white. 1 
ounces of Damack Roſe water, Am- 15. Cakes with Carra- 
bergriſe diſſolved 10 Grains; Cur- maps. Take fine Flower ſc- 
bi rants pick'd and waſh'd a pound | ven pounds, ſweet Butter one 
k and half, Raiſins of the Sun ſto- pound, melt it in a Bus, fi 
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Water or Milk, and work your 
Paſte with it; after add Sugar 
and Carraway Comfits, of each 
half a pound, three Nutmegs 
grated, and Yeſt a ſufficient quan- 
rity, make them in long Tin 
pans, and ſo bake them. 

16.* Cakes wirh Caraways : 

Take fine Flower three pounds 
and half, one Natmeg grated, 
Io Blades of Mace, and 10 Cloves 
beaten into fine Pouder, a little 
Salt; mix and work into them 
a pound of Butter; after add 
Ale-yeſt, ſweet Cream, of each 
a pint, four Yolks and two 
Whites of Eggs, beaten with 
two ſpoonſuls of Sack, and as 
much of Damask Roſe water; 
mix all well, handling it as lit- 
tle as may be; ſet it before the 
Fire to riſe for half an hour, then 
brake it and knead it into a 
pound of ſmooth Carraway Com- 
fits ; put it in a Hoop and let 
it ſtand three quarters of an hour 
in the Oven. | 

17. Cakes Sugar: Take 
fine Flower three pounds and 
half, fine Sugar poudered, ſweet 
Butter, of each a pound ; four 
Volks and one White of Eggs, 
melt your Butter with Damask 
Roſe-water, work them together, 
and bake them on Plates, 

18. Cakes with Seeds: 
Take fine Flower three pounds 
and half, Butter two pounds 
beaten to a Cream 5 fine Sugar 
two pounds, Carraway-ſeeds in 
Pouder -an ounce and half, O- 
range-peels Candied, Citron Peels 
candy'd, of each three ounces ; 
ten Yolks with five Whites of 
Eggs beaten with Damask Rofe- 
water, a quarter of a pint of 
Canary, Cloyes, Mace, Nutmegs, 
of each half a dram in pouder, 
ſweet Cream half a pint ; Ale- 


yeſt a ſufficient quantity, mi 
make a Paſte, and lay it by the 
Fire to riſe; bake it in a Hoop, 
and butter the Paper at bottom; 
when it is baked, Ice it over 
with Whites of Eggs well beaten 
with double refined Sugar and 
ſet it into the Oven again to 
haden. 
109. * Cakes with Currants: 
Take fine Flower ſeven pounds, 
Currants purely - clean'd five 
pounds, Carraway Comfits one 
pound, Marmalade of Oranges 
half a pound, 12 Yolks with fix 
Whites, Butter a pound, Caria- 
ry half a pint, Cloves, Mace, 
' Nutmegs, Cinnamon, of each in 
Pouder two drams 3 new Ale- 
yeſt a pint, and with Cream a2 
lufficient quantity make a Paſte, 
which: form into Cakes, then 
Ice them 'with Whites of Eggs 
and Sugar, and bake them in a 
gentle Oven. | 
20, * Cakes 


* 


with Currans: 


Take ſeven pounds of fine'Flow- 


er dryed in an Oven; mix with 
it Cinnamon, Cloves, Mace, 
Nutmegs, of each in ſine Pou- 
der three phyſical drams, Salt 
enough to ſeaſon it; mix with 
theſame, ſweet Butter 3 pounds 
melted with (weet Cream a quart, 
beaten very well with 1 

a quart, 20 Eggs (wanting half 
their Whites) a pint of Cana- 
ry, half a pint of D. M.W. mix 
them up very ſoft, lay it by the 
Fire to riſe, afterwards work in 
ſix pounds of fine clean dryed 
Currans, canded Citron and 
Orange-peel, of each half a 
| ; fine Loaf Sugar in pou- 
der fix pounds, bake it in 2 
Hoop, buttering the Paper at 
bottom, and what goes round 
the Hoop · Ice it over with fix 


| Whites of Eggs, frothed 1 | 


e . cx 


n — I 8 . a „ 


a Roſemary Sprig and beaten up 
with a pound of double refined 
Sugar in a Mortar, and then ſet 
it into the Oven only juſt to 
Harden it. 3 
21. Cakes, commonly called 
Shrewsberry Cakes, Take fine 
Flower ſeyen pounds, fine Sugar 
in Pouder ſeven Pounds, Carra- 
Ways in fine Ponder one ounce, 
ſweet Butter four pounds, with 
Ale · yeſt a ſufficient quantity, make 
a Paſte, which ferin into little 
thin Cakes, Theſe will be bak d 
in a quarter of an hour. 


a ſmall Nutmeg grated ; mix, and 
with a little Flower make a ſoft 
or dropping Paſte; drop it like 
Erittars into a Frying-pan, in 
Which is boiling Butter 

24. Cakes with Ginger: 
Take fine Flower four pounds 
1 and half, Syrup made of double 
refined Sugar, with D. R. . 
| almoſt to a Candy, height, three 
| quarters of 2 pound, or more; 
Ginger in fine, Pouder 1. ounce, Car- 
1 raways half an ounce in pouder, 
Cinnamon, Cloves, Mace, Nut- 


d 
; 


| megs, of each in fine: Pouder a 


22. * Cakes with Currans: quarter ot an ounce, candy d 


Take fine Flower ſeven pounds, 
Butter broken into ſmall bits two 
pounds, four grated Nutmegs, 


Cinnamon, Cloyes and Mace; in 


ine Ponder, of each half an 
ounce, eight Volks with four 


Whites of Eggs, Sugar a pound, 


Canary, Alezyeſt, of each a pint; 
Salt enough to ſeaſon it ; mix 


them, and with boiling hot 


eam, or Milk, make a very 


light Paſte, which let lie before 
the Fire a quarter of an hour to 
xiſe; then add thereto Currans 


( clean'd and dry'd) five pounds, 


which work into your Paſte; 
row! out a piece of Paſte for the 
bottom, then pour on your 
Cakes ( for its Paſte mult be fo 
Loft, that it cannot be moulded, 


ſo that you muſt put it into an 


Oven as ſoon as it is made.) 
Then take the four remaining 
Whites of Eggs, three ſpoon- 
ſuls of D. R. W. and halt a pound 
of tine Pouder Sugar, which beat 
ina Mortar, and therewith Ice 
over your, Cakes: as is uſual. 
23. Takes of Curds: Tale 
Cheeſe Cards, or. wild Curds a 
quart; eight Yolks with four 
Whites of Eggs, white, Loaf 
Sugar in pouder four ounces, 


Limon and Orange-peels chop'd 
exceeding ſmall, of each two 
Ounces; mix all together as ſtiff 
as it can well be made, and bake 
it in an Oven with white Bread. 
26. * Calves Feet Pudding: 
Take Calves - Feet; boiled very 
tender and ſhred very fine, - ſtale 
white Bread grated, Beef ſuet 
ſhred ſmall, of each a pound, 
Marrow four ounces, eight Eggs 
beaten very well, Cinnamon, 
Cloves, Mace, Nutmegs, of each 
a phyſical dram in pouder; a 
little Salt, Currans pickd and 
waſh'd a pound, Cream or new 
Milk enough to make it of a due 
temper or ſtiffneſs ; put it up into 
a Cawl of Veal in a Napkin, and 
ſo tye it up; boil it 2 hours and 
half in Beef · broth, and ſo tye itup 
with melted Butter, Lime juice, D. 
R. W. and double refined Sugar 
ZFC 

26. * Calves Head to dreſs: 
Boil the Head till the Tongue 
will peel, cut one half into 
ſmall pieces as big as Oiſters; lay 
the Brains by themſelves, ſte wing 
it in 4 ſtrong Gravy,, with half a 
pint of Red Port, 4 litzle Limon- 
peel, a quarter d Onion, Nut- 


| 


«1 
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meg grated, ox {lice 


| Bunch 
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grated Bread, ſweet Herbs chop'd 


ſmall with Limon-peel, lard it 
with Bacon, waſh it over with 
Volks of Eggs, and then ſtrew. 
it over with grated white Bread; 
bröll it well over Charcoal: 
When 'tis enough, place it in 
the middle of a Diſh, then take 
the ſtewed Meat, put in a pint, 
of ſtrong Gravy into your Stew- 
pan, with three Anchovies, ma- 
ny Muſhrooms, a few Capers, 
and a pound of ſweet Burter, 
with a quart of large Oiſters, 
ſtewed in their own Liquor with 
a Blade or two of Mace, and a 
little White-wine; keep. the 
largeſt out to fry, and ſhred a 
few of the ſmalleſt, dip them 
into beaten Yolks of Eggs mix'd 


With Flower, and fry them in 


Hogs-lard, Make little Cakes 
of the Brains,and cut the Tongue 
into round pieces, which dip in, 
and fry alſo 3 pour out the 
ſtewed Meat into the Difh round 
the half broiled Head, and lay 
the fryed Oiſters, Brains and 
Tongue, with little bits of 
criſpt Bacon, forc'd Meat Balls, 
and Sauſages, on the top, gar- 
niſning with Horſe-Radiſh and 
ſo ſerve vr up. : 

27, * Calbes Head to haſh: 
Halt boil a Calves Head, cut it 
into pieces, take a pint or more 
of great Oiſters, Butter half a 
pound, large Blades of Mace, 
White-wine half a pint, three 
or four Anchovies, a Bunch of 


ſweet Herbs, ſtew between two 


Diſhes till it is tender; boil the 
Brains with a little ſmall chop'd 
Sage and Parſly by themſelyes; 
put Scoteh Collops in the bor- 


fryed Bacon, and a good piece 
among the Meat, with a quan- 
tity of Beef Marrow boiled with 
beaten blanched Almonds, Cheſt- 
nuts, and Yolks of hard Eggs; 
add ſome fried Sauſages; and 
rowlup a large piece of Butter 
in Flower, which thicken np, 
and lay the Bacon and Oiſters on 
the top and round about, and ſo 
ſerve ir. | | 

28. Calves Chaldzon Pye: 
Mince your Chaldron ſmall, boil 
it tender; when cold, put to it 
ſome ſmall pieces of Lard, ſome 
Yolks of hard Eggs chop'd 
grofly ; add thereunto ſome Mut- 
ron and Lamb cut into ſmall 
Pieces, with Goosberries, Grapes 
or Barberries, then ſeaſon it with 
Salt, Nutmeg and Pepper, and 
fill your Pye therewith, layin 
on it ſome pieces of interlarded 
Bacon and Butter; cloſe it up, 
and when baked Liquor it with 
Butter and White Wine. 

29. Calves Feet Pye: Take 
Calves-feet, boil them very ten- 
der; take out the Bones, and 
mince them ſmall: Do the like 
by two poundsof Beef ſuet; add 
a quarter of an ounce of beaten 
Cloves and Mace, Lemon-peel 
(mall ſhred; a quarter of an 
ounce of beaten Cinnamon and 
Nutmeg ; and ſtrew over all a 


little Pepper and Salt finely beat- 


en together, And to any of theſe 
Pyes you may, if you think con- 
venient, put in this following 
Caudle when they are baked, vis. 
A qnarter of a pint of white 
Wine, half as much Verjuice, a 
blade of whole Mace, the Volks 
of three Eggs, a quarter of a 
pound of Sugar, and as much 
Butter ; beat them up well, and - 
ſtrain out the thinneſt part, * 
0 


9 
1 
2.2 ol 


— 
ſo put it into the Pye as it is juſt | Grayy-Butter, and a little Vine- 
Sippets in the bottom of 


going to be ſerved up at the Ta- 
ble, and it gives a curious Fla- 
your and Reliſh ; you may like- 
iſe ſcrape fine ſifted Sugar over 
the Lid. and ſo ſerve it up. 
30. Calves Yead Pye: Boil 
your Calves Head till the Meat 
will come from the Bones ; then 
cut it into thin ſlices; then take 
half an ounce of Nutmeg, as 
much Cloves and Mace, half an 
ounce of Cinnamon, halt a 
pound of Dates ſliced thin, a 
pound of Raiſins, a quarter of 
an ounce of whole Mace, the 
Marrow of four Bones, the yolks 
of fix Eggs hard boiled, cut them 
in halves, and then take half a 
pound of candied Lemon-peel 
and Citron, a handful of pickled 
Barberries and Lemons ſliced thin, 
a pound of Butter, and ſo bake 
it Meng wen. Yead Pr 
31. s Mead e with 
Dytters: Order the Head as the 
former, ſeaſon it with a quar- 
ter of an ounce of Pepper, two 
large Nutmegs, and a quarter o 
an ounce of whole Mace; put in 
ſix Cloves of Shalots ſmall min- 
ced, two quarts of Oyſters, and 
on the top and bottom lay two 
pounds of Butter; lay on four 
Anchovies mixed, or in ſmall 
ſireaks, and over theſe pour half 
2 pint * a he Ge 1 
32. 8 ad Maſß : 
Take your Calfs Head waſh'd 
clean, then boil it with a piece 
of Bacon till it be almoſt enough ; 
take the two under Jaws, with 
the Meat of them, cut all the 
reſt of the Meat in pieces, ſtew 
it between two Diſhes with an 
Onion, a few Oyſters, 
rooms, Capers, Anchovies, and 
ſome firong Broth, ſeaſon it with 


gar, o 
the Diſh; broil the Jaws, and 
lay over it ; lay ſome try'd Bacon 
on it, flice the Tongue and lay 
about it, parboil the Brains, and 
fry them inEgg-yolks andFlower, 
ſtrew them over it and ſerve it 
up. 5 
33. Calves Foot Pudding: 
EE two Calves _— — 
fine, and as much grated white 
Bread in quantity; halt a pound 
of Beeſ-ſuet fanely ſhred, half a 
pound of Currans, half a good 
Nutmeg, fix Eggs, a. little Salt, 
mingle it with Milk, ſweeten it 
with fine Sugar, according to 
your taſte 3 beat it half an hour 
in the making, you may either 
bake or boil it, but be ſure if 
you boil it, tye it wp very cloſe 
in a Cloth, ſerve it up with 
melted Butter and Sugar. 
34. Calx of Gold. It has been 
2 a great difficulty to make : 
But Mr. Boy! ſays, that if you 
grind well together a thick Amalga- 


fn of Gold and Mercury, with at 


leaſt an equal weight of finely poude- 
red Sulphur, and * in 7 
proper Glaſs, there wil egrees 0 
F oe 4 pure red Cinnabar ; and 
this will leave behind it a finer Calx 
of Gold than is to be had by ſome far 
more difficult Proceſſes. Calx in Chy- 
miſtry, is the Aſhes of any thing, 
or that which is left after a per- 
fect Burning; out ef which are 
drawn ( trom vegetable Produ- 
&ions, and other things alſo ) by 
Elixiviation, a fix'd or Elemen- 
tary Salt, of admirable uſe in 
Fhy ſick. ö 
35. Cammock, or Reſthar - 
row: The Pouder of the Root 
drank in white Wine, with the 
uice of Lemons, is excellent in 


Nutmeg and Salt; put in ſome, 


- 


the Stone or Gravel in the Reins 


e 


pouder of this Root for many 


this Root, and Water which 


— 


— A Tus 
or Bladder, eſpecially when the | 


Ureters or Conduits, through 
which the Urine ſhould paſs, 


Veins about it ſwell and be- 
come extnberant, ſo as to re- 


ſemble 'in ſome manner Crabs 3 
are obſtructed: And ( according | Claws, whence the Latin Name, 


to the Teſtimony of Matthio/us )| This Tumour may be kept from 
a certain Man having uſed the | breaking many Years, bur if it 1s 
once broken ( thro' the Folly 
or Unskilfalneſs of the Artiſt ) 
nothing remains in order to its 
Cure but cutting off, otherwiſe 
in a ſhort time it kills the Pati- 
ent ; and many time they dye by 
force of its bleeding; but the 
ſtinking ſmell is ſo obnoxious 


Months, cured himſelt of a Rup- 
ture. The Decoction alſo of 


hath been diſtilled from it, pro- 
voke Uurine, and removes Ob- 


2 in the Reins and Blad- 
er. : 


then ſet them over a gentle Heat: 


very large, it has the ſame-Co- 


What time, as the Pains are 
great and conſtant, ſo that the 


36. To make the diſtilled Wa- 
ter, You muſt take four pounds 
of the Rinds of the green Roots, 
cut them very ſmall, and infuſe 
them in a gallen of Malaga, and 


Diſh] them in a glaſs Alembick 


in Balneo Marie, and you will 
have pleaſant Water fit for the 


above-ſaid Uſes. 

37. Canter: It is is an 
ulcerated carcinoma, oftentimes 
happening to Womens Breaſts, 


and ſome other both glandulous 


and fleſhy Parts; it is a vehement 
Diſeaſe, and ſcarcely ever cured 
but by an abſolute Exciſion, or 
Cutting off. A Carcinoma is a 
Cancerous Tumour not broken, 


whoſe beginning is very ſmall, 


not mtich bigger than a large 


Grey Pea, which, by degrees 


growing bigger and bigger, is 
continually tall of pain ; in its 
beginning, and before it grows 


poſe — the reſt of the Skin; 
ut when it is grown to a pre 

large extent, the Colond _ Z 
and it becomes firſt red, than ve- 
ry red, after red, degenerating to 
blackneſs, then, as it were, pur- 
ple, and ſometimes livid ; at 


Water 24 hours 


almoſt enough to poiſon any 


one. 


8. * Candy'd Grapes, Dam- 
* Barberries, Goosbarries, or 


any other Fruits: After they are 
preſerv'd, dip them in warm 
Brandy ſuddenly, one by one, to 
waſh off the Syrup, then duſt 
them over thick with fine Su- 
gar, and ſet them into a Stove or 


Oven to dry; do this, taking 


them out three or four times, 


and firewing fine Sugar over 
them, and let them not be cold 
till they are quite dry. 

39. * Candied Apricocks, ox 
Peaches, &c. Take them and 
give every one a lit on one ſide 
the Stone, caſt a pound of Sugar 
on them, and bake them in 2 
hot Oven, as for Manchet, half 
an hour, being laid one by one. 
Take them out of the Diſh, lay 
and dry them on a Glaſs Plate 
in an Oven for three or four 
days, ſo will they be ſooner 


done, | 


40. * Candied Ginger: Take 


the faireſt Races or Pieces, pare 


off the Rind, lay them in warm 
having 


and 
boiled double refined Sugar to 4 
Candy height; when 1t begins 
to boil, put in your Ginger, and 
ſtir it, till it 38 


to the Pan; 
| taks 
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\_ ©. Take it out piece by piece, lay 
them by the Fire then put them 
when dry into a warm Pot or 

Glas, which tye up cloſe, and the 

Pandy will be firm. 
41. *- Candied Cherries; 
Take them before full ripe, ſtone 

them, put them into Sugar boil'd 
to a Candy height, or rather pour 
the Sugar on them, gently moy- 
ing them; ſo let them ſtand till 
almoſt cold; then take them out, 
and dry them by the Fire. | 
42. | Candied JBarberries 

and \Prapes, Take them out of 
the Preſerve, waſh off the Syrup 
with Brandy, then fift fine pou- 
dered Loaf-ſugar on them, and 

pat them in an Oven, or over a 

tove to dry, ſtirring or moving 
them the mean while: Let them 
ſtand till almoſt cold; then take 
them out, and dry them by the 
Fire. This is a ſtrong firm Candy. 
43. *, Candied Clecampane 

Roots: Take them from their 
preſerving Syrup, waſh them 

with Brandy; and for every 
pound of Roots takeeight pound 
and three quarters of tine Sugar, 
boil'd ro a Candy height, in 
which dip the Pieces when hot, 
and ſo dry them, they will be 
ſtrongly done. . 
44. * Candied Eryngo Roots. 
Being pared and boiled to a con- 
venient ſoftneſs, to each pound 


it may be tranſparent and boil'd 
to a Candy -height; dip your 
Roots into Brandy, and then in- 
to your boiled Sugar, after which 
dry them in an Oven or Stove; 
after this manner you may can- 
dy. red Beet Roots, and other 
Roots, as alſo Fruits, &c. 
45. * Candied Flowers 


\ 
« 
» 


pur fine Sugar two pounds clari-| 
tied with Whites of Eggs, that 


Stalks (if very long) ſomewhat 
ſhorter; and double refin'd Su- 
gar being boil'd to a — 
height, when it begins to cool, 
ſo as to grow ſtiffiſn or thicker, 
dip your Flowers into it, and 
take them preſently out, lay them 
one by one in a Seive, and dry 
them over a Stove. | 


ö 


46. Capon Baked in Paſty⸗ 


Pan: Atter he is roaſted and 
cold, Take the Fleſh from the 
Bones and ſlice it, but preſerve 
the Thighs and Pinions, add to 
the Fleſh of your Capon four 
Sweet-breads, half a pint of 
Oyſters,z pairof Lamb-ſtones,and 
ſeaſonthem all withNarmeg,Salt, 
Cloves, Mace, minced Thyme, 
Sweet-Marjoram and Penny - roy- 
al; lay into your Paſty-pan 2 
ſheet of Paſte, and in the bot- 
tom thereof lay your Thighs 
and Pinions; and upon them 
ſtrow a minced Onion; on theſe 
lay your Fleſh, and upon it the 
Sweet · breads and Lamb- ſtones, 
and Oyſters cut into halts; over 
all a handful of boiled and 
blanched Cheſnuts ; put Butter 
on the top, and cloſe your Pan; 
when it is baked, put in ſtrong 
Broth, Gravy, drawn Butter, 
Anchovy diſſolved with a grated 
Nutmeg, garmſh it with ſlices 
of Lemon. In the ſame manner 
you may bake a Turky. 85 
47. Capon boiled and larded 

with Lemons': Firſt, ſcald your 
Capon, and take a little duſt of 
Oarmeal to make it took white, 
then take three Ladlefuk of Mut- 
ton-broth, a Faggot of Sweet - 
herbs, two or three Dates, cut 
long in pieces, a few parboil'd 
Currans, a little whole Pepper, 
a piece of whole Mace, and one 
Nutmeg, thicken it with Al- 


* 


Take the Flowers, cut their 


monds, ſeaſon it with Verjuice, 
| Sugar 
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4 gar, and a (ſmall quantity of 


8 ; then take up your 
Bacon and preſerv'd Lemon, boil 
it, and then lay it in a deep 
Diſh, for boiled Meats, and pour 
the Broth upon it i Garniſh your 
Diſh with Sippets and preſerv'd 
are 8 

48. Capon to Cram: The 
beſt way is to take Barly-meal 
fifted and mix it with new Milk, 


- 


make it into a ſtiff, Paſte, then | ſh 


make it into long Crams, or 
Ronls, biggeſt in the midſt, 
ſmall at both ends, and then wet- 
ting them in Jukewarm Milk, 
give the Capon a full gorge three 
times a day, Morning Noo! and 
Night, and he will in two or 
three Weeks be fat enongh. += 
49. Capon to Frigaſſee: A 
Capon to be Frigacee d, muſt be 
either boiled or roaſted, Which 
you muſt Carve up, taking the 
Pinions from the Wings, and the 
Brawh from the Joint, as they 
lie in the Diſh: Thus Carv'd up 
to he orderly in the Pan, put to 
them the Volks of five. Eggs, 
with ſliced Nutmeg, and minced 

hyme; being thus all in the 
Diſh, mingle them well roge- 
ther, and put them into your 
Pan . with clarified Butter half 
hor, and fry them till they are 
yellow, turn them ; after this 
rake ſome white Wine with the 


Volks of three Eggs, a little | 


ſtrong Broth, Gravy, an Onion 
cut in quarters, Anchovies and 


pour out what Liquor is in your 


Pan, and add to it a ladleful off 


drawn Butter; put this Layer in- 
to your Pan, and Keep continual 


till it grow thick; if it ſhould 


pon, and lard it with thick | Sa 


will have a fat thick Rump, 


prove too thick; you tay chin 


it with White - wine; then diſh” 
up your Fowl, and pour in your 

uce, and ſerye it up, garmſh'd. * 
with hard yolks of Eggs chops. 
ſmall, and ſlices of Lemons. © 
- 50, Capon to know : If are, & 
a fat thick Belly, a fat Vein un- 
der her Wing on the one fide of 


her Breſt; and if it be Young, it 


will have a ſhort Spür, and a 
ſmooth Leg; but if it be Old, a 
arp Spur, but have a care the 
Spur be not cut, par d, or ſcrap d 
leſſer; which it you miſtruſt it, 
do bur pinch. it bon the reſt 
with your Thümb, and if your 


Thumb goeth in eaſie, then it is 


young; but if hard, then it is 
old; it it be pale about the Head, 


and have a ſhort Comb, then it 


is Young, but if red abour the . 


pon. „ 1 8 
11. Capon to lead Chickens : 

The way to make them take the 

Charge; is, with a fine ſmall 
Bryar, or elſe ſharp Nettles at 
Night ; 
Breſt and neather parts, then in 


- Y 


the dark ſet the Chickens inder 


it; the warmth or heat, takes 


away the Sttiart, ſo he will fall 


in love with them; and when, 
ſoever he proveth unkind, you 


muſt ſting him again; this wall, = 


make him never forſake them: 
He is very uſeful, by reaſon his 
Body is large, and will eaſily 


cover 20 or. 30 Chickens, Twrkies, 
' Ducklins, Pheaſants or Partridges, 
a little Nutmeg grated ;' then | 


* 


and defend them from Kites and 
Buzzards.. better then Hens. 
52. Carbuncle, Take Salt 
well beaten to Potder, fift it, 
and corporate it with the yolk 


will draw away the Venom, 


and offenſive Homo, eak' 


— 


Head, then it is not à clean Ca- 


do but fling all the 


** 
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any Boil or Plague - Sore, and 
contribute much towards the 
healing of it. 2 | 
| * Yow ought to decrepitate your 
ee in 4 Crucible over 4 naked Fire, 
| before you make it into Pouder, and 
then reduce it to a fineneſs in 4 bot 
Iron- Mort ar; and the yolks of the 
Eggs ought to be boiled hard. This 
done, Take the yolks of four Eggs, 
Salt in fine Pouder, four Oances, 


Pouder of Barberries, fine Bole Ar- 8 


moniack, Strasbourgh- Turpentine, 
of each two Ounces z champhire in 
Pouder, Sal Armoniack, of each 
2 2 ; 0 1 mats a Cata- 

aſm or Poultiſe. apply it. 

53s Carp. to Roaſt ; Make a 
Pudding of Almond-paſte and 
Cream, Grated Bread, Nutmeg. 
Currans and Salt; and when the 
Carp is Drawn, without Cut- 
ting Open, viz, throngh the 
Gills, wp in the Pudding that 
way till the Belly be full; rye 
it to a Spit, and when it is 
roaſted, make the Sauce with 
what drops from it, and the 
Juice of Oranges, Cinamon and 
Sugar, beaten up with Sweet 


Butter. f ; 

- 54. Carp Stewed: Having 
bledit, ſave the Blood, ſcrape 
off the Scales, and take out 
the Intrails; put it into your 
S:ew-Pan, with Mace, Ginger, 
Cloves, Nutmeg, Sweet Herbs, 
and a large Onion quartered, 
with half a Pound of Butter ; 
mix ſome of the Blood with 
Claret, put it in, and being 
enough, Garniſn it with Sliced 
Lemons, and Green Spinage, and 
ſerve it up to the Table. 


Carp Pye. See Tench- 


pe, | BD! 
wes Carrot Pudding: Take 


two middling good and very red 
Carrots, boil chem till they are 


three parts enough, ſhred them». if 


very ſmall, take as much grated 
Bread in quantity as your Car- 
rots, a pound of Beef Suet, a 
pound of Currans, ſix Eggs, 2 
little Salt, and halt a Nutmeg ; 
ſweeten it to your Taſte, Cream 
not too much, for fear of oyer- 
wetting it; you may Bake or 

Boil it; if you Boil it, ſerve it 

up with Butter, Lime- Juice and 


Penny Loaves grated, aud as much 
red Carrots well boiled 3 eight 
Eggs, but halt the whites, a 

Nutmeg grated, a little Sack, 
and Damask Roſe-Water, halt a 
pound of Zutter melted, and as 
much Sugar as you think fit, two 
Spoonfuls of Flower; ſtir it 
well together, it muſt be pretty 
thin, put it in 2 Diſh butter d, 
let it bake a little above an hour, 


turn it cut of the Diſh with the 


with Butter, Lime - Juice an 

Sugar. 5 

7. Carroway Cake: Take 
three pounds and a half of the 
fineſt Flower, and dry it in an 
Oven, a pound ard a half of 
Sweet - Butter, rub it in the 
Flower, till it is crumbled ſo 
ſmall, that none of it be ſeen; 
then take three quarters of a 
pint of new Ale Vraſt, of Sack 


bottom upward; ſerve- it vp i 


and new Cream, ot esch half 4 


pint, ſix Spoonfuls of Damask 
Roſe- Water, four yolks and two 
'whites of Eggs; mix well, and 
let it lye before the Fire half an 


hour or more: When you go to 


make it up, put in three quar- 
ters of a pound of Carraway 
Comſits, and a pound and ahalf of 


Naples Biskets; put . ö 


— 


— — 
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— ct 


9 5 See Sec. 15. above. * 
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| and Ter it and an hour and half: 
53, Calfia, its Vertues: It's 
Looſening, and a Purifier of the 


Blood); it allays Heat, and mode- 


rate ly purges the Belly ; provokes 
Urine, purges Choler and Phlegm, 
and mollifies the Breſt and Throat; 
it reſolycth Inflammations, and 
cleanſes the Reins from Sand and 
Gravel. ; * 
55. Catter⸗Pillars to Hill: Take 
Ox- Piſs and Lees of Oil, and boil 
them together, and caſt it = 
the Trees and Bnſhes where t 


are. | * 

5o. Catalepſis or Catochus. 
It is an Abolition of all the Ani- 

mal Functions, wherein the Reſ- 
piration remains entire; and the 
patient preſerves the ſame Habit 
of Body as before he fell ſick: 
The Cauſe of it ſeems to be from 
the Obſtruction of the corpus Stri- 
atum, in thoſe Pores, by which 
Objects are repreſented to the 
Brain; ſo that there is no Per- 
ception of any Object; but the 
Pores, by which the Animal Spi- 
rits are conveyed from the Brain 
to the Organs of Senſe, are left 
Open and tree. | 

61. *. Catamenia, Womens 
Courſes. A gathering of Blood 
together, by a proper Fermenta- 


tion and Turgency ; ſo that prelſ- | 


ſing to the Womb, it is diſcharg- 
ed thence at certain ſet times, 
which are differing in the Youn- 
ger and Elder Women; the one 
being commonly at the New, the 
other at the full oft the Moon, 
They begin in ſome young Wo- 
men at 12, I3, Or 14 years of 
Age, and in ſome not till 17, 18, 
20, or 24 years old, and ſtop a- 
bout 48 or 30; and yet I have 
known ſome Women to have had 


them to 66 Years of Age and up- 


F<. eee 
y | It is a Topical Medicament of a 


/ 


wards, Some lay they are pro- 
duc'd from the Semen or. 8 
bred in the Teſticles, whoſe Fer- 
ment being communicated to t 
Blood, cauſes that Monthly Hy 
ſterick Evacuation: And 'there- 
fore when the Courſes ceaſe, iii 
ſome old Women of a hot f 
bit of Body, the Seed is more 
turgent and provoking, which 
excites an unaccountable Letche- 
ry or Deſire in them, even more 
than formerly. 


Cataplaſma, A Paltice; 


ſoft Conſiſtence, and is made 1ſt. 
of Raw Things not boiled, roaſt, of 
baked, which is the moſt effectu- 
al, 2. Of boiled Things, which is 
more frequent, and commonly 
made of vegetable Roots, Herbs, 

Flowers, Seeds, Berries, Fruits; 
adding pro 


per Meals of, as of 
Barley; Beans, Oats, Wheat, 
Rice, or omitting them as the 
Nature of the Matter may require, 
rogether with a convement quan- 
tity of Honey, Milk, Wine Beer. 
Ale, Vinegar, Oil, Fats, &c. If 
the Things be unboiled, they are to 
be bruiſed or beaten to a Soft- 
neſs; or ſhred ſmall, and then 
brought to a Conſiſtence with 
Brandy, Beer, Oil, Vinegar, &c. 
adding Crumbs of White Bread, 
wg | 


63. * Catarats; Blindneſs. It 
is Twofold. 1. 4 Suſfuſion, which 
is a Cataract beginning, or inci- 
pient. 2. (ataracla, a Cataract 
Confirmed, properly fo «called. 
1. A Suffufien is While there is 
ſome Sight,in which littleClouds, 
Mots, and Flies, ſeem to fly be- 
tore the Eye. 2. A (Cataract, 
which is confirmed, is when the 
pupil of the Eye is either whol- 


ly, or in part, covered or over- 
whe 


Imed with-a little thin Skin 
. under 
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with a ſmall cataplaſin applied to 


or Roch. Alum in Pouder , beaten 


diſſol ved, in which a thin flice of 
applyed- over the Eye, and fo 


the Ancients to be a Deflimion of 


eating Defluxi: n is (as the An- 


the Rheum falis on the Glandules 
of the Noſtrils and Mouth. 2. 
_ Bronchuws, when it falls on the 


the Breſt. 4 A rthritis vaga when 
jt is wandering, or falis upon the 


under the Horney Tunicles; ſo that 
the Lighi cannot have its due ad- 
mittance to the Tye. A Con- 


Needle thro” the Allugineous 
an Horney Tunicle, as far as the 


| 55. Tatechu: It is that cal- 


„* aa At. 


led Terra Fapanica. It is highly 
Aſtringent and Styptick; given 


| rwe One 1s cured by thrnſting | inwardly from half a dram to a 


dram, it ſtops all ſorts of Ca- 


tarths, or Fluxes of Rheum, all 


Cataract, or Film, Which is to be | Fluxes of the Belly; and all. 


broken and depreſſed by its be- 
ing wound about the Needle; 


and it it ſtart, to be broken: 


Tnen the Eye is to be tyed up 
it to comfort and. ſtrengthen it; 


with the White of an Egg, and 


Fluxes of Blood in what part of 
the Body ſoever. . 
66. Cauſtick Liquoz of Uer- 
digreaſe: Take Verdigreaſe four 
ounces, Sal Nitre fix ounces; mix 
them together, fire them, and let 
them burn in an Iron or Marble 
Mortar weil heated; then make 


White Roſe-· water, till the Alum. is them into a Pouder, and put them 


White Bread may be dipt, and 
bound up. | 1 
64. Catarrhus, A De fluxion 
ot Khenm. It 1s either Suffocative, 
or non Suffecative, It was taken by 


into a convenient Veſſel. Let 
them, by dropping, diſſolve in a 
moiſt place; and preſerve the Li- 
quor that falls in a thick Glaſs, or 
1 Ge Ti + 
This Liquor is highly approv 
for conſi . - 220 cor- 


ſuming proud 


rupted Fleſh; and likewiſe all 


Humcurs or Rheum trom the | ſorts of Excrcſences, more partt- 


Head to the Subjacent Parts ; but | 


the Modern ſay there is no ſuch. 
thing, and that there is nothing 
falls from the Head to thoſe Part? | 
I. Cat arrhus Su ffocati vus, .a Suffo- | 


cients ſay ) when the Recremen- 


E 


titious Humour or Rheum falls 


cularly ſuch as accompany Vene- 
real Diſtempers. 152 

67. Cauftick Pouder, or Spe- 
Cificx+ Corroſive of Paracelſus 5 
Take Corroſtve Mercury Sublimate 
three ounces, Sal Armoniack two 
ounces, pouder them together ; put 
them into a Matras, pour on them 4 


on the organs of Reſpiration, . and | pint of Aquaſortis ; which evaporate 
threatens Suffocation : But Blan- in 4 moderate heat till the Ingredi- 
chard- rather thinks it to be a | ents come to the conſeſtence of a Paſte , 


the Larynx, by which the difficul- 
ty of Breathing and Suffocation 
is cauſed. 2. Non Su ffocativus is 
-manifold, as 111. Coryza, when 


Jaws. 3. Rheuma, when it fallson 


+ car and that is 4 Rheuma- 
iſm. | N 


7 


Swelling of the Glandules about | dry the whole Maſs in ſuch'a moderate 


heat. as' will reduce it into a fine 
Pouder. e | 
This Pouder Cauterizes very 
ſpeedily and violently any ſuper- 
fuous Fleſh, and ſuch Excreſen- 
cies as are to be removed. It is 
quick in Operation; but the re- 
gard that is to be had to the Na- 
ture of the Corroſive Sublimate, 
requires mueh Caution and Pru- 
dence in the uſe of it; inſomuch, 
that you muſt put on but a ory 
; | . tele 


Emumnctor ies of the noble Parts. 


The Juice of this is very good to 


Jaundice, or to waſh eating Ul. 


60. 
| Pilewort: It . breaketh the Skin 
Where it is applied as a Ponirice ; 


up the Noſe, greatly purges the 


- the ſame effect. 6 


always uſed ; an Ointment made 0 


| f | tem, To the. Liquor diltilied, 
the Ro by boiling of the bruiſed. 


| and then preſſing it out, vepeating 
; with the like quantity of freſh Roots. 
the Piles or Hemorrivids, nor did 1 


ment cures all Swellings and Sores of 


 Ruptures, Difficuicy in breathing, 


* * * * 
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little at a time, and uſe it only 


upon ſtrong Bodies; and it is to | 


be applied upon no other Parts 
than. what are remote from the 


68. Celandine the greater 


take out Spots, Pin and Webs 
in the Eye; but by reaſon of its 
ſharpneſs, you may allay it with 
a little Breaſt milk: Warts fre- 
quently rub'd with the Juice of 
Celandine, will dry up, and pee] 
off. The Decoction ot the Roar 
being drank with Aniſeeds and 
white Wine, is good for the 


cers withal, The Root being 
3 aſſwageth the Tooth- 
ach. : 


Celandine the leſs, or 


it cauſes bad Nals and Hair to 
tall off; the Jnice of it ſnnffed 


Brain: A Gargariſm made of the 
Decoction of it with Honey, has 

. Though the Herb is good for theſe 
Purpoſes, yet it is the Root which is 


Root 4 pound, in freſh Butter, 4 

pound and a half, till it is Criſp, 

this Operation three or four times, 

is an admirable thing for the Cure of 

ever know it fail The ſame Oint- 

the King's Evil afier.a wonderful 
: 


manner 


70. Centaury the great: The 
chief Vertues of chi conſiſt in 
the Root; which 35 uſed for 


old Coughs, Plenrifics, and ſpit 


| ſee 


ting of Blood : It is ſucceſitulſy 
wen in Dropſies and J undice, 
Ca either intnſed in Wine, or 
beat to Ponder, and drank img 
mediately. | * 

71. Centaury the leſgy Of 
this leſſet ſort Galen has Written 
a lige Treatiſe. It purgeth 


Choler and Phlegm ; for which 


cauſe the Decocton thereof is 


given in Tertian Agnes : It kills 


Worms 1n the Belly. The leaves 
of this Herb being applied treſh 
to Wounds, ſearch them, and 
heal up U cers. | | ES, 
72, Cephalick Elixir: Take 
Miſleto that grows on the Oak, 
Piony- roots, the bigger Valerian, 
of each an ounce and half, Pio- 
ny-· ſeed, Lautel and Juniper ber- 
ries, of each one onace ; Cina- 
mon, Mace and Cubebs, of each 
three drams; flowers of Tille- 
tree, Roſemary and Lavender, 
of each a handful ; bruiſe what 
is to be bruifed, and macerate 
them together for twenty four 


hours in the Water of Lillies of 
the Valiey, Black- Cherry- Water, 
che rectified Spirit of Wine, of 


each a pint and half; then diſtil 


add refined Sug ir one pound, 
Tiycture of Anibergreaſe 2 dtam; 
this Elixir kept ia a d uble well 
ſtopp'd Glaſs, is of wonderful] 
ule in Epiicphes, Apopiexies, 
.nd other cold Diſeaſes of the 
Brain, being taken faſting, from 
half a ſpooufui to two ſpoon- 
__ . - „ 5 
By this Diſtillation you will not 
have above half the Virtues if the In 
gredients; your better way is to 
make a Tinctfure of them thus Tale 
Miſleto of the Oak, Mace, Piony- 
roots, Valerian the greater, Peacocks- 
1 of each two ounces ; Piony- 
s, Fay and Juniper berries, Cro- 
„ 0 


5 * 


8 


a Mace, Cuhebs, of e 


Pi 


Flo, of each two ounces and half; 
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ent Metallorum in fine Pouder, of 


tach an ounce and hal 3 Cinamon, 
| an ounce ; 
of the Lime-Tree, of Roſe- 
and Lavender, Lillies of the 


Fl owers 


being all dry, put them into a hot 
Tren- Mortar, and put to them of the 
beſt Salt of Tartar ſix ounces, grind 


them well together for 4 pretty while, 


then put all into 4 ſtrong narrow- 
mouth d Glaſs, and 
the beſt reftified Spirit 
quarts; dige them in a cold place 
for twelve or fourteen days, ſhaking 
the Glaſs once a day; then let it ſet- 
te, and decant off the clear Liquor 
| for uſe. Doſe, half a ſponful at « 
time in 4 Glaſs of generous Wine, 
73. Cerate for Masks for Wo. 
men : Take white Bees-wax four 
pound, Sperma Ceti two ounces, 
Oil of the four greater cold 


Seeds cleanſed, extracted without 


- Fire, and Biſmuth precipitated 
of each three drams; Borax an 
burnt Alum finely poudered, of 

each half a dram; melt and mix 
them in Balneo Mariæ, and at 
the ſame time dip and ſpread the 
Cloth. This Preparation for the 
Lining Womens Mask, or laying 
on their Faces when going to 
Bed, wonderfully preſerves the 
Beauty, and encreaſes its Charms 


and Lovelineſs to Admiration. 


74.Cerate tor WomemiBreaſts 
Take Oil of Roſes fix ounces, 
bruiſed” Leaves of Periwinkle 
three ounces ; the Juice of Mint, 
and the leſſer Sage, of each an 
ounce and a halt; boil them 
over a ſott Fire to the conſump- 


tion of the Jnices ; then preſs 


ont | what remains thorongh a 
Cloth; then melt into it 
Bees wax three ounces; and 
hen it is almoſt cold, put in 
three ounces ot the Pouder of 


put thereon vf 
of Wine, five 


| 


i 


q 


[ 


Maſtick ; and having well ſtirred 
theſe about, dip in the Cloths 
you intend to uſſm.. 
This 72 the Breaſit of — | 
men from ing or grows i 
_ Child van; The * Ji — 
changes the courſe of the Milk, and 
turns it downwards; it muff be laid 
pretty hot on the Breaſt, and wrapt 
up with warm Cloths, and renewed 
twenty four hours, till the de- 
ſired Effect be performed: 
75. Terecloth for broken Boner, 
Take Frankincenſe Galbanum , 
Olibanum, Maſtick of each an 
ounce , Wax three onhces ; Ro- 
fin an ounce and half, Oil-Ohve . 
two ounces; Diſſolve the Gal- 


| banum in a little Vinegar, and 


then melt altogether in the Oil, 
and fo bruiſe and ſtrain it tho- 
rough a Cloth; then dip your 
Cerecloth, and apply it to the 
Fracture, and it will mainly 
ſtrengthen the Sine ws, and knit 
the fracturd Bone ſooner than 
can be reaſonably expectec. 
76. Cerecloth foz Cons : 
Take Bees-wax, Turpent ine, Balſam 
of Peru; of each an ounce, Balſam 
Capivi. three ounces, Roſin in fine 
Pouder an ownce and half, Vermilli- 
on three ounces, Oil-Olive a ſufficient 
quantity; mix over a gentle Fire, 
and make a Cerate. 
77. Cerecloth of Galbanum: 
Take Gum Galbannm, Ammoniacum, 
Sagapenum, of each an ounce and 
half; Tacamabacca, Turpentine, of 
each an ounce; Aſſa-fatida, fat 
Myrrh, af each half aw ounce ; Beeſ- 
wax two ounces; diſſol ve all, except 
the Turpentine and Wax, in Wine- 
Vinegar, and therewith mix the Wax 
and Turpentine melted together, till 
they come to a good Conſeſtency. It is 
& famous thing againſt Fits of the 
Mother and Vapours, being applied to 


| the Navil and Pit of the Stomach in 
„ Wer 


melt 
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Women ; it alſo provokes the Terms, 
 expels Wind. eaſes the Belly- ach and 
Cholick, and i ſaid to kill Worms. d 


78. * Cerecloth foz a ſoze 
Brealf } Take Oil Olive, new Beeſ- 
Wax ; of each a pound Ceruſe in fine 


Vonder 8 onnces, Licharg- finely pow- 


dered four ounces, Myrrh in fine Puu- 
der, Balſam of Peru. of each two 
ounces; Camphire (reduced to Pouder 
with 1 of Wine) one ounce ; 
t 
boiling Balneo; add all the other 
things, ſtirring them till they are per- 
fectly incorpotated: Then put in as 
many Clotrs as it will cover; 


aud taking them out, Jay them 


upon a Board wet with Water, 
to kcep them from ſticking: 
When cold, imooth them with 
a Slick-ſtone, lay them to dry. 
and ſv keep them for uſe. It not 


— 


only heals and cures fore Breaſts, 


cools Inflamations, diſcuſſes re- 


cent Tumours, but gives eaſe in 


the Gout, ſtrengthens weak Limbs, 
and over-ſtrained joints, and heals 
ſimple green Wounds in what 
part of the Body ſoever, giving 
eaſe to all extravagant Pains 
whatſoever, eſpecially in the 
Back and Leins. | : 
79. Cchalybeat Pouder: Tal. 
Steel or Iron reduced to a Pouder; 
either with Water or Sul pbur, fox 


ounces, Aniſceds, Fecula of Aron 


roots of each one ounce ; Nut meg two 


ounces; white Sugar, ten ounces ; 
mix and make a Pouder. It admi 
rably attenuates, incides, opens. and 
3s anticachetick, and a wonderful 


opener of Obſtructions; it provokes 


the Terms, helps the Faundice, kills 


| Worms, and cures the Green ſickneſs , 


Scuryy, and Hypechondriack Melan 
choly. It is a ſpecifick in the Cachexia, 
or evil Habit of Womens Bodies, and 
in all Obſtruttions of the Stomach, 
Liver, Spleen, Meſentery and Womb, 


Wax in the Oil, and in a 


and Diſeaſes thence ariſing e One 
Doſe from fifteen grains to half 4 
dram, according to the Age of the 


Patient, every day, Morning and > Sf? 


venin 3 * 7 * 
0. Chalybeat Salt againſt an 
ill Habit ot Body: Take Fitriol of 


Mars an ounce, Sal Prunelle two 


ounces, Salt extracted out of the 
dead Head of  Aquafortis three ounces, 
pul verixe them together, and put them 
into a glaſs Cucurbit, ſet them in 4 
Sand heat with a Fire made under 
them; by degrees augment the Heat 
till the Matter look red hot, and 
flows like W ater , and in the end turn 
to a hard red Stone or Gravel. 
This is much applauded for the 
cure of Cachexies and ſcorbutick Di- 
gempers. alſo to purge the Maſs of 
Blood, create an Appetite, and open 
the Paſſages of the Urine, provoke 
Sleep and divert the Fluxes of Rheum ; 
it alſo carries off bad Humours by 
Sweat and Stool, or inſenſible Tran- 
ſpirat ion; oh may take it when *tis 
finely reduced to Pouder, from ſeven 
or eight, to twelve or fifteen grains, 
in a glaſs of Wine, or ſome con veni- 
ent Cordial Water, 2 5 
81. * Cherries to dry without 
Sugar. Pull up the Stalks of the 
Cherries, that you may ſee the 
Juice in them: If you would 
ſtone them, draw out the Stalk 
with the Stone at it; ſet them 
all very upright in a Sieve one 
by one; put them in an Oven 
a little hotter than when you 
draw Manchet ; ſee to them that 
they boil not over; it ready to 
boil, take them forth a little, 
cool them,and put them in again ; 
and ſo let them fland all Day or 
Night: Heat the Oven again, 
__ let them ſtand till they are 
ry. | 
82. Cherry CTozdial, Take 
Black Cherries, large and full ripe, 
Fa plucking 
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4 Plackin off their Stalks only 12 
_— Pound7; put them into a large Stone 


Bottle, to which put choice Brandy 


Jie 4 Pint and 4 half, Cinamon 
NA. deres Hit, Nutmegs bruj- 
ſed, of, each a quarter of an Ounce ; 


yY” 
1 


Zar, 3 pounds in Pouder, Lime 
1 


- on 
1 * - 


once every Day + After three weeks 
=. you may uſe it: Two, three, or 
four Spoonfuls, will be an ex- 
=_ traordinary Cordial, at any time 
| 1 any Fainting, or IIlneſs, 
eſpecially in a Morning faſting. 
83. Chearies to preſerve. 
Take them when chey are in 
their Prime, ſcatter ſome Sugar 
and red Lisbon Wine in the bot- 
tom of the Preſerving Pan; put 
them in by degrees, ſtill caſting 
in Sugar, ſo much as that the 
Cherries and Sugar may be of 
equal weight: Set them over a 
07 Fire, and if you would 
ave them plump, add a Pint of 
Red Port or Lien, or Baraber 
Wine: When the Syrup is boi!- 
ed np ſufficiently, take them off. 
and keep them in deep Jar Glaſ 
fer, or Gally pots for uſe. 
1 Cheeſecaves to make 
Take new Milk, .. Cheeſe Curd 
new made, the Whey preſſed 
out ; break a pound of the Curd 
In a Bowl, put to it fix yolks of 
Eggs, two whites, fix Ounces of 
Currants, half a pound. of fin 
Sugar. eight ſpoontuls of Cream, 
fur Ounces of ſwect Butter, 
one handful of ſtale white Bread 
© Grated, or Wheat Flower, one 
Nutmez grated ; mix altogether, 
3nd put it into your fcyeral 
pieces of Paſte, which Bake 1n a 
mean heated Gren,, keeping a 
quick Fire at its mouth, not ſet- 
ting up its Lid at all; then take 
them preſcntly ob. | 


- 


4 "4 


fix Quarts, Double Refined Loaf of 


fo them up cloje, ſhaking the Bottle | bea 


85. * Cheeſe Artificial to make. 
Take new Milk two Quarts, 
ſweet Cream a Quart, a < 
of an Ounce of Cinnamon whole, 
Mace in Blades, Nutmegs bro- 
ken into 6 or 8 pieces; put theſe 
into the Milk and boil] z then 
add four Eggs, yolks and whites 

aten together, with 2, 3, Or 4. 
ſpoonfuls of Wine Vinegar to 
turn the Milk : Boil till it comes 
to a tender Curd, put it into a 
Cheeſe Cloth, tye it up, and let 
it hang draining tor 6 or 7 hours: 
when you open it, take out the 
Spice ; ſeaſon it with Sugar, and 
D. R. V, put it into a Cullender 
Pan, let it ſtand an hour or more, 
O tuin it out, and ſerve it with 
Cream under it. ft 

86. Cheeſe cakes, Amony- 

cakes, Rite cakes. Take a2 
Gallon of new Milk warm from 
the Cow, ſet it with a ſpoontul 
ot Rennet ; as ſoon as it comes, 
ſtain the Whey from the Curds, 
and rub them thro a little Sieve 
with the back of a Spoon: Add 
. in Ponder halt a ponnd, 
Butter melted half a pound, fix 
Eggs with three, whites, beaten 
with half a pint of Canary, Cur- 
rants pickt and waſht a pound; 
half a quarter of an Ounce of 
Cinnamon, + Cloyes, Mace and 
Nutmegs, of each in fine Pouder, 
with a little Salt; mix them 
well, and make it into a Paſte. 

Almond Cakes,. axe niade the 
ſame way, ſave the Almends are 
firſt to he - beaten in a Stohe 
Mortar, with a Glaſs ot Canary, 
and a little Damask Roſe Wa- 
ice Cakes are made with the 
lame Ingredients,. only the Rice 
muſt be boiled: before hand. 

87. *'Chcele Curds. Tale 


new Milk, put Rennet to it, let 
TM 1 


Pad 
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S 
ing on them alſo Blanched Al i 
monds flit in two; and ſo ſerve | 
the Curd thro! a little Hair Sieve, it up. e 
make it pleaſant with Sugar, the] 90. * Cheeſe Loaveg, Take 
yolks of 2 or 3 Eggs (it you like Cheeſe Curd, Grated Bread, yolk. 
them, ) and a little Damask Roſe- | of Eggs, mix them well pats 
water; mix all well, put it into] [weeten with fine Sugar tour 
a Cullendar to drain; put it out] Taſte; add Mace and Nutmeg - _ 
into a Diſh, and put a Pint or | in tine Ponder, of each enongh to 
more of Cream upon it, and ſerve| give it a, Flavour. Take Stone 3 
Nn f n+ or white Ware Pots, butter them, « 3k 
$8. * Toaſted Cheeſe. Take] put in the Curd, and Bake them,, 
choice fat Cheſhire Cheeſe Grated, | but not too much. When Ba- 
yolks of rwo Eggs, a penny white | ked, tum them out, cut a little 
daf Grated, a quarter of a pound | hole in the tops, and put Butter 
of ſweet Butter: beat altogether | therein ; ſer them in the Oven 
in a Stone Mortar; then Toaſt again to riſe, and color them, 
ſome white Bread very well, | then ferve them ß. 
which ſpread with the former 91. * Cheeſe-cake Paſte, Tale 
mixture, put them between two | fine Flower a quarter of a Peck, - 
Diſhes, with Fire underneath | 4 Eggs, 6 ſpoonfuk of D. R. W. 
and above, and when brown for Orange Flower Water ; or fair 
ſerve them. This is not well] Water a ſufficient quantity, to 
to be done, but in a Dutch] make it into à ſtiff Paſte. Rowl 
Stove, © Be - Tit out thin, putting into it ſweet . 
89. Cveeſe the Dutch way. | Butter; then make your Cruſt, 
Take 3 pints,* or 2, quarts of fill them with their Meat or Wo 
new Milk, ſeven Eggs, beaten | Curd, and ſo bake them, which 2 
very well; mix them, and ſweet-| will be done in half an hour. 4 
en with fine Sugar to liking ;| 92. * Cheeſecabes with Puff 
add a Gill or quarter of a Pint] Paſte. Take Flower a pound. 
of Canary, Ocange-Flower wa | freſh Butter three (quarters of a "vg 
ter a ſpooniul, P. R. V. a ſpoon- pound; wer the Flower ſtiff 
fol; keep ſtirring over the Fire, | with Milk, and two Eggs, then 
till it comes to a tender Curd, | rowl, in the Butter: Into this 
put it in a Cheeſe Cloth, let the] Puff Paſte, put the Curd mize. 
Whey run from it ; then put it | with five Kggs, a pint of Cream, 
into Bisket Pans, ol what ſhape | and a little Grated Bisket. 
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you pleaſe, and lay it in your 93. * Cheeſe-cakes, Take a I 
__ Diſh. Take Suet, which ſweer- | Quart of Cream, boil it, ani! 
en with Double Refin'd Sugar, beat it with the yolks of 2 Eggs. 
Which beat with the yoiks of 2 [When cold. Put it on the Fn 


. Eggs, and ſtir it over a gentle again, and boil till it comes to | 
| Fre to thicken it, and prevent | Curd, but not to Whey, Beſt 


2 - I as : 3 5 

- ts having a Scum upon it: when | blanch'd Almonds with Orange 
0 it is almoſt cold, put in a little | Flower Water, which put to 
IH Canary, P. R. W. and Orange- the former, with a little Nepler- 

e Flower Water. Pour this over] Bisket, and a little green Citron 


lit 
R your Cheeſes when cold, ſtick Peel rel fil, k Muk- 


* 


Ano Truſts or Paſte, and bake it. 
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e 
Plum ground in the Sugar: 
Swieeten it with fine Sugar to 
your Taſte, and bake in an Oven 
not too hot. 1 LY 
94. Or thus. Take new Milk 
| F< Quarts, turn it with Rennet, 

 *ſforns to make a tender Curd: 
when it is come and gathered, 
run it thro' a thin Strainer, preſ- 
fing out the Whey very dry : 

then beat the Curd with a pound 
ol ſweet Butter, very well: put 
to it rz Tggs, with the Whites 
. of fix of them ; add in fine Pouder 
a little Cinamon, Cloves, Mace, 
Nutmeg and Ginger, a Ititle Salt 
and D. R. V. with a ſufficient 
quantity of Currants, and Sugar 
enough to ſweeten it; ſo put it 


— 


quarters of an Hour; thicken the 
Butter with Flower in-a Sawee - 
Pan, adding ſome of the Car 
Liquor, two Anchovies, Oyſters 
and Shrimps; and put it overall, 
being well mixt with ſome Red 
Port Wine, and Sippits at bot- 
tom.  Garmſh with the Liver or 
Milt, Horſe-Radiſh ſcraped, cut 
Limons, and other proper Gar- 
PP.. ˙ » 
97. * Chickens to Stew: 
Take Chickens, qurter them, 
and Stew them in White Port 
and Water, but moſt Wine, till 
tender. Add a good quantity of 
Butter, a Bunch of Swcet Herbs, 
with large Mace: thichen with 
grated Manchet, addalfo a good 
uautity of Parſty, and a little 
Ste if you like it: Seaſon with 
a little Salt, Pepper, and Grated 
Nutmeg 3 and lay on the tops of - 
hem Beet Marrow, and Yolks 
of Eggs well beaten with $he- 
Juice of a Limon in the Sawce. . 
Garniſh with ſliced Limon and 
Parſly, and ſerve it uop,. | | ,, 


* 


98. Cheeſe to Make: It is not 
here meant the ordinary ſort of 
Cheeſe, but a Ka'riy, To make 
it therefore, = whole Cinna- 
mon in new Milk, or Cream ; 
let it boil, then take it off and 
ſweeten it with Sugar, add two 
_ of Milk or Cream, 2 
poon'ul of Runnet, cover it till 
it curdle ; then ſtrew on it Su- 
gar, and the Pounder of Cina- 
mon, and dip Sippets in Canary, 
and ſerve it up. | 


99. Cherletakes very fine : Take 


95. * Carps to Stew, Stick 
the Carp as. you do a Pig, and 
ſuave all the Blood you can: Scale, 
SGut and Cleanſe it, having a care 
not to break the Gall. Put it into 

a Stew Pan, and cover it with 
equal parts of Red Port Wine and 
ſtrong Gravy, with a little Salt; 
then ãdd ſome bits of Horſe-radiſh 
2 Bunch of ſweet Herbs, biuiſed 
Pepper, Cloves and Mace, with a 
_ - large Onion quartered, Muſh- 
_ rooms and Capers Let all Stew 
together till enough. Brown 
ſome Butter with Flower, to 
Which put ſome of the Liquor, 
_ with two or three Anchovies 
chopt ſmall, and fryed Oyſters ; 
ſqueezing into it the Juice of a 
Limon, and garniſh it with Horſe 
Radiſh ſcraped, fried Parſly, 
Oranges and urn pet 3 i 
96. Carp Ss Royal Stewed. 
The Carps being killed and pre- 


| a pound of Almonds Blanch'd, 
pared, and ſte for ſame hours] then beat them fine as for March- 
min Red Port Wine, with bruiſed. 


| 5 | ſed{|Panes, with a little Roſe- water 
, "Spice, quarter d Onions, Horſe-| to keep them from Oyling, and 
Radiſh, red Limons, with aa quarter of a pound of Loaf- 
tle Salt and Vinegar: Then] Sugar; take three pints of thick 


Cream, 
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Stew them gently tor, half, or 3 © 
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eight Naples Biskets, ſtir it, 


and before you take it off the 


Fire, put in the Almonds, 
take it off the Fire, and keep 
it ſtirring till it is cold, that it 
may not Skim; yon muſt boil 
Nutmeg and Mace in the Cream, 


and take them out before you 


put in the other things; ſet 
three Gallons of new Milk ten- 
der, break the Curd, and put it 
into a Cloth, hang it up to drain 
out the Whey, then preſs it 
ently; put your Curd into a 
Bow # break into it a pound of 
Butter, then beat the Curd and 
'Butter in a Stone Mortar ve 
fine, fo mix altogether with 
the Yolks of ten Eggs, well beat 
with a little Cream; put in 
Roſe-water and more Sugar than 
you beat in at firſt with your 
Almonds; it muſt be all Loaf- 
Sugar. You muſt make your 
Cheeſecake Stuff not ſo thick 
as you do for ordinary ones: 
You muſt bake them upon Tin- 
Plates ; ſet them in a quick 
Oven, but not too hot; let em 
ſtand half an hour or ſomething 
more; you muf} make the Cruſt 
of half Roſe · water, and half fair 
Water, the Butter rubb'd in your 
Flower and Sugar, two or three 
yolks, and the white of one 
LES 3 remember to Butter your 
at 


es, Ice them with Roſe- 


Water. 


100. Cheeſecake Curd, a fine 


way : Make a' Gallon of new 
Milk boil, when it is cold again, 
put in twenty one Eggs, being 
very well beaten, ſtir them 1n- 
to the Milk, ſet them on the 
Fire, let it boil till it comes too 
a Curd, ſtirring it all the time 


It is doing; let it not come too 


f 


much, for then it will be tuff, 


ches, ſtamp 


Cream bo 


beaten Mace, 


Way: Take two Pound of Pi 
| them, when t 
out of the Shells, with tw 
of Morning Milk Cheeſe - Curd 
gewly made, three Ounces of 
Elder Flowers, and ten Eggs, 
Sugar and ſweet Butter, of each 
a pound, with two quarts of 
Flower; drain theſe in courſe 


Strainers, and put them into Puff- 


paſte, Cheeſecake faſhion, 


102. Cheeſecakes without Milk: 


Take twelve Eggs, and lay away 

ſix of the Whites, beat. them, 

and wr quart of new 
4 


it off, and putting in the beaten 
Eggs, ſtir it about till it curdles, 
then let it cool a little, and put 
in a good quantity 
and 

meg, diſſolve 
Amber · griſe in Roſe- water, and 
ſprinkle it over lightly; then 
put in three or four ſpoonfuls of 


grated Bread, with half a pound 


of beaten Almonds, and a little 
cold Cream, with ſome Currants ; 


then make up your Puft- 
Cheeſecake falkiog » and — 


them in a moderate Oven; 


when you draw them, ſprinkle 


them over with Roſe-water and 


x03. Cherry-1Brandy 2 Take 
ſix quarts of the beſt Brandy, 12 
pound 


and whole Mace, two handfals 


of Clove-Gilliflowers, one hand- 
and one + 
Bam; let them lye 


ful of 8 
* Fe 
a we our Hours, 
and hen breaks this: Cherties 
between your Hands, 


- Mint, 


cn 


a b 
with Mace take ; 


of Sugar, 
Nut- 
2 little Musk and 


of black Cherries, a 
quarter of an Ounce” of Cloves 


put 
them 
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Them over the Fu a little while, 
and put as much Sugar as will 
ſweeten them, according to your 
mind, and then ſtrain them for 
3 to Pieſerve: 


pound of Cherries 


4 


Ta 
them into à pint of red 
take a quarter of a pound of green 
Pipim, pare and flice them into 
it; then put in two ouaces of 
Sagar, boil them very faſt till 
they be ot the Colour of Claret, 
take half 2 * of that Sy- 
rup to a pound 
ned, and three quarters of a 
pound of Sugar, divide your Su- 
gar into three parts, melt one 
part in your Syrup, then put in 
por earns, boil them very 
9 
rin the: boiling; when your 
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yru lies, and the Cherries 
Jook* = „ they be enough, 
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then lade them with 2 Spoon 
till they be cold, and put them 
into Glaſſes, and cover them two 
or three days after. 


: To5s Cherry⸗Mine: Take the 

- beſt Cherries, pick them, ſtone 

them, and: ſtrain them; into a 

Gallon of Juice, put two pound 

of Sugar, put it into a Tub, 

And let it work, when done, ſtop 

it up for two Months, and then 

| K* * 2 it * 7 7 

Ugar, 2 et it t IX 
- Weeks for uſe. | * 
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it be oew-kilfd, it will be ſtiff 
aud white, and firm in the Vent; 


ber, and green in the Vent; a 
Chicken ſcalded, do but rub your 
Finger upon che Breaſt of it, 
and if it feel ruff, then it is 
 - new-killd ; but if it feel ſlip- 
pery and Auny, then ſtale- kill d; 


2 
A; 


of Cherries ſto- 


ſtrew in the reſt ot the Su 


1 0s. Chickens to know : If 


duc if Nale-kilſ'd, it will be lim- | 


— | IIS, 

à Cramb'd Chicken, if it be fat, 

will have a fat Rump, and a 'fat 

Vein upon the fide of the Breſt 

like Pulier. * 

roy. Chicken, Ueal, or Lamb 
Pye: Take fx Chickens, and 


put | break their Bones, ſeaſon them 
Wane, 


with Mace, Pepper, Salt and 
Nutmegs, fill their Belly with 
Butter, and put them in a E. 8 
with a pound of Sauſages, lay 
Butter on the top, and ſo bake - 
108. Chicken⸗Pye: After you 
have truſs'd them, ſeaſon them 
with Cloves, Salt, Pepper, Nut- 
meg beaten, and Mace, then take 
ſome Parfly and Thyme, and 
mince them ſmall, and mould 
them into a Ball with ſome Rut - 
ter, and ſome of the aforeſaid 
ſeaſoning; nuff the Bellies of 
your Chickens therewith, - and 
then lay them into your Pye, 
with ſliced Lemon on the top of 
them, and the bottom of boil'd 
 Artichoaks cur into ſquare pieces 
(it in ſeaſon) cloſe it up, and 
when it is baked, put in melted 
.. ͤ HER. 
Chickens Frigacyd, See 
Frygacy of Chickens, _ 
109. Chickens. in « White- 
Brotb: Take a quart of white 
Wine, and three pints of firong 
Broth, and put one or more Chic- 
-kens. to it in a Pipkin. add 2 
quarter of a of Dares ſliced, 
half a pound of fine Sugar, and 
four or five Blades of Mace, the 
arrow of three Bones, and a 
andful of white - Kndive ſhred 
all, and let them ſtew. over a 
entle Fire; and when the Broth 
1s well taſted, ſlr ain the ybiks ot 
ten Wig into it, keeping it con- 
tinually ſtirring, that the Eggs 


may mix with the Broth and not 


curdle; then take out the Chic- 
: : | wy a kens 


| 
2 
? 
$ 
J 


p * 8 , * „ 14 9 * * 
. — . ” 7 N 22 n "9 * F 
N 8 . . Lb Lol ee 4 
Y „ * . „ 9 5 
r n 1 3 > _ 
f * n 8 


- 


IL” + 
UF. wa Rn 
7 


4 — — 9 
4 
et Li BEM F 


L -> KLE... m—_ bf 2 x Tz 
* 2 1 L # 24 F 
r 5 . 
3 : In 
” 4 
p 8 3 byes v 
1 * > 
1 r * 
3 „ a 
* 
iF * 0 
4 * a 
a 


/ 1 


4 
* 


# - 6 4 
au, 8 4 : at + a7 RS. 3 
- > 3 7 
0 ' i . - 
o > d = 1 
. Mw. 


mt 


it wie 


kens, put the Broth into the Diſh. 
and lay them in it, and garniſh 
Marrow, fliced Dates, 
1 Barberries, and 
boiled Skirrets. K 

1 10. Chilbanes: Take a Tur- 


nip, put it under hot Embers, 
and roaſt it well, then take off 


the Coat, and beat it to Maſh, 


apply it very hot Pouſriſewite. 
ſimhift it often for freſh ones, and 


continue it three or four days. 
There is nothing better for Chil 
banes, than to waſh them in Beef- 
Brine for a quarter of an hour or 
more, as hot as it can. be endured, 


| every day Morning and Evening, till 
they are gone, E | 


111. China Broth: Take halt 


an ounce of China, and infuſe it 
by the Fire all Night in a quart of 


Conduit water, and take a Knuc- 


Ele of Veal, and a red Cock, boil 


them in a good quantity of Spring 


Water, wherein you may put one 
handful of Strawberry leaves, 


twenty Raiſins, fix Dates ſton d, 
a ſprig of Mace, a ſprig of Roſe- 
mary; let them boil over a ſoft 


Fire till all the Flcſh fall off rhe 


Bones, then ſtrain it through a 
Cullender, and put thereto the 
Intuſton of the China; let them 
Boil gently half an Hour, 
{train it, and drink thereof every 
Mormng faſting. 

112. China⸗B roth: Take two 


ousces of China-Root chipped 


thin, ſteep it in three pints of 
Water all Night, on Embers co- 
vered; the next day take a Cock 
Chicken, put in its Belly two 
handfuls of Parſly, Mint, Raiſim 
of the Sun ſtoned, of each a good 


| handinl, and as much French 


Barly ; fix good Onions thin ſli- 
ced; boil theſe in a Pipkin cloſe 
covered on a. gentle Fire fix or 
ſeven hours; {train it and take 


W — 


| it for a Conſumption, or any de- 


fect in the lun 
113. Chops of the Breaſt, or + 
rather Nipple: Take Damask 
Roſe water half a pint; | 
white Gum Tragacanth, three 
drams; mix and diſſolve told, 
which will be done in about 


twenty four hours; to this add 
clarify'd May-Butter four ounces, / 


axed withBees-wax two ounces, - 

and pure white Sperma Ceti one 

\ Jt is à very emedy to cure 

Clifts aad Chaps in M omens Breaſts 

and Nipples : It may ſerve for the - 
Hands, Lips, or an) ot her Parts, be- 


ing anointed with it warm 


114. Churm d Cream : Take a 
quart of Cream that s very thick, 
two ounces of white Sugar, two 
ſpoonſuls of Roſe · water, put it 
into a glaſs Churm, and ſo cl. urm 
it; as the Froth riſeth, take it 
off and lay it in your Diſh and 
ſerve it. W lee O36 | 

x15. * Cider the Choiſe, There 
are ſeyeral ways of making it, 
according to ſeveral Men's Me- 
thods. . We will endeavour here 
to give you the beſt : It is made 
of ſeveral ſorts; of Fruits, vis. - 
t. Such as are wild, harſh;choaky, ' 
and not pleaſant for eating, 
which grow in great plenty in 
Herefordſhire, Morceſterſpire, Glo- 
ceſterſbire, and other adjacent 
Countries, in the Fields and 
Hedgrows, and which are alſo 
planted for this uſe, in Orchards 
and Encloſures in many Parts of 
England; the beſt ſorts of which 
are the Red Streak, White Muſs, 
Green Muſt, Weſtberry, Clarret Wine 
Apple, Gennet Moil, Stoken Apple, 

Summer Fillet, Winter Fillet, Olive 
Underleaf, Fox Whelp, and Broomſ- 
bury. Crab, which lalt affords the 


greateſt quantity of Juice. The 
; | greateſt 
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i  Frnits it adheres more tenaci- 


1 


taken from the Tree, than if laid 


Tage and harſh, that Swine will 


i well made and managed, will 


Pippin, 


the better colour d the Cider 
will be. N 


ples be thoroughly ripe, gather 


the longer they — 
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4 


greateſt part of theſe we. ſo b. 


ſcarcely eat them; yet theſe are 
they which yield t ar, wr 
leafing, and fi 

not interior to the Be 
ine; the Gder of which 


F 


in Perfection ſeveral Years, 

2. Such as is made of the choiceſt 
Apples, as Pearmains, Pippins, 
Kentiſh Pippin, Kirton Pippin, Hol- 
land Pippin, Golden Rennet, White 
ey Apple, Marigold 

Apple, Queen Apple, codling, &c. 
Theſe will yield a pleaſant Ci- 
der for preſent drinking, but not 


for ing; nor do they ſo eaſi- 

| wel cen Liquor or Juice as 
the former Wilding and harſh 
Apples, becauſe in theſe fine 


ouſly to its Pulp ; whereas in the 
other it ſeparates with all the 
eaſe imaginable, It 
is alfo obſery'd, that the redder 
any Apple is, the better it is for 
Cider, and the paler the worſe; 
that a ſweet Apple, if it has a 
tough Rind, is very good for this 
uſe; and that the more yellow or 
red its Pulp or Fleſhy Part is, 


116. Cider Obſervations in 
ehoiſe of the Fruit. 1. Let the 7 


without W and in dry 
Weather. 2. Let them lye a 
Week or two on heaps; the 
harſher and harder the Fruit is, 
lye; but the 
more ripe or mellow, the lels 
time : However, they will yield 
more Juice, if preſt as ſoon as 


op as aforeſaid 3. Such as are 
ind-falls, or bruiſed, or ſeem 


unripe, are to be ſeparated from 
the 4 and ſound: For it is bet- 
ter to make two ſorts of Cider, 
one choice and good, another 
worſer or more mean, than to 
make all bad. 4. From your 
Apples take away all their Leaves 
and Stalks, and ſuch as are rotten 
or otherwiſe periſhed: For Stalks, 
Leaves. &. will give an il] Taſte, 
and rotten Apples will make the 
Cider taſte deadiſh. 5; Such 
Apples as fall before they are 
ripe, (if not bꝛuiſed) may be 
kept in heaps till the full time of 
their Maturity, elſe the Cider 
made of them will not be worth _ 
drinking, 6. About 20, 21, or 
22 Buſhels of Apples; juſt gathe- 
red from-the Tree, will make an 
Hogſhead of Cider ; but if they 
have lain ſome time in heaps to 
meliorate, there will be required 
26 or 30 Buſhels to make a Hog- 
ſhead. 7. They who have great 
quantities of Apples grind them 
in a Horſe Mill, ſuch as the Tan- 
ners grind their Bark in: But 
Mr. Worlidge's new invented En- 
gine is ſaid to be much better, 
and will grind a great many, and 
that in a ſhort time, This En- 


| Improyement, ſo as to 
eem almoſt quite another Inven- 
tion; for that it takes up but a 
very little room, no more than 
fix Feet Square; and according to 
the bigneſs thereof, will grind 
from 15 to 20 Buſhels an Hour, 
with the Labour only of one Man, 
the feeding of it being now. con- 
trived with little Aſſiſtance of 
another; and does likewiſe grind 
all manner of Fruit, with little 
alteration in ſetting it. 50 
127. Cider to make: When 
your Apples are giound, they 


to be much Worm · eaten, or ae 


ought to be made TY 


gine has lately received a yet 
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. | 
or put up into a Hair Bag, and ſo pitate, But if the Fruit was 


put into the Preſs, of which 
there are ſeyeral ſorts, but the 
Screw Preſs is ſaid to be the beſt. 


When the Liquor is preſt from | be preſt out, and the ſooner will 
the Apples, Mr. Worlidge adviſes | it precipitate and become 
that it ſhould ſtand a Day or two] 3. As ſoon as the Cider of 


ard 
in an open Tun, or only covered | auſtere Apples is fine, you muſt 
with a Cloth, cr Boards to keep 


it from the Dult : Or in a Hogs-. 
head or other Veſſel not quite 


and Auſtere, or Choaky, 


irom its precipitated Lees, left 
it become acid, fower, or hard, 


full, with an open Bung, till the] or get ſome ill or 1 


5 
1 
# 


more groſs parts fubſide; and} Taſte from them. 4. The 
then to draw it into,Pails, and to] ing open ol the Veſſel 
put it up into the Veſſels you in-] Evaporation of its Gas, which: 
tend to keep it longer in, leaving} it makes in its Fermentation; 
about an eight part empty. Set] which if pent in, would either 
theſe Veſſels in your coldeſt Cel-| in time cauſe the Veſſel to Burſt, 
lars or Repoſitories, with the] or elſe cauſe a Reiteration ot its 
Bung open, or covered only with | Fermentations to the prejudice 
a looſe Cover, that there may be|of the Cider, making it poor; 
a free Evaporation of the Volatile 
Particles of the Muff, which 
wouid orherwiſe force its way 
and that the Muf# may be cool, 
and not kept warm, left it Fer- 
ment 'too much, and ſo make 
your Cider poor, ſmall and hard. 
118. Dbſervationg on Ci- 
der Making 1. This ſtanding 
open and cool, is, forthat it may 
the better let fall its groſſer parts, 
and in time become clear, with- 
our much loſs of its Spirit. For 
Coldneſs is the cauſe of its Defœ- 
cation, and growing Fine, as 
Heat and Warmth occafion its 
Unfineneſs, Cloudineſs, Thick- 
neſs, and holding up part of its 
Fzces, which in a little time will 
ſpoil both its Color and Taſte. 
2, As to the time of its ſtanding 
open, that muſt vary accordin 
to the Nature of the Fruit, I 
the Fruit was Mellow or Sweet, 


fore obſerved : And this has been 
indeed, the principal Cauſe of. 
ſo much bad Cider, as is. almoſt 


They uſually, as ſoon as the Ci- 


mented, to flop. it cloſe u 

thinking, that unleſs it be ſo 
ſtopt, it will Decay and Dye, 
which has been a very great Er- 
ror and Miſtake. 5. Whilſt its 
groſs Faces, or any Settlings re- 
main in the bottom, every change 
of Weather will cauſe ſome mo- 
tion therein, which attenuates 
the Cider, ſo as to let ſome rich 


tain in its Body, to precipitate 
or ſubſide, whereby the Cider is 
impoveriſhed and made thin, 
Jejune, hard and ill taſted. For 
there are certain Particles which 
the Body of the Liquor t to 


the more groſs Particles will be keep, which are its Efſential 
_ out with the Liquor, and Salt, or Saccharine Subſtance, 


0 it will require the longer time by no meam to be parted with) Io 
to Ferment, Deſzcate and preci - [by which it is vulgatly ſaid to be 
| | - | a 


hard, only Ripe, (not . 
the 


preſently Rack, or Draw it off 


, is forthe - 


ſmall, or hard and ſower, as be- 


der is Preſt, Strained, and Fer- 


Particles, which it ought to re- 


1 "WER * f _— 90 n N „* we 
oy OB N P 4 
"yu * 2 
He 5 
1 # * 


ſooner and clearer will the Juice 
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evety where to be met withal. 


ON 


— 
a . — — 
j—öXV—N— — ꝰ .. ——.· + 
7 on \ - 
Y Cw e ” — 
"OY 


— — - O — 
— — 
f + Ha — 2 C 8 — 
WC .. —— — . Uh * — 
. r 2 — 
- gone” 


% 


— 


* oth nd 3 
r 


— . 
- 1 . 
2 
ff - , _—- teas 
. _— 7». FS. 15 
* 


c * 
* 5 9 
1 4 
"IP 
* 
3 " n 
: C © | 
N , ' 


5 i 2 3 ” A . 0 65 * I * 5 4 RE : 
-- : Le) 9 . 4 1 9 = * ; oof - WAY S 
F i 5 = n * 7 * 5 K 
r 4 F . 
, - ""_ —_ - 6; 
1. 95 CS << Py * - mY v. £ 
1 - . he „ * th 
8 8 
* : Ge * A ct "es . * 
* „ - — - * 
5 - ;, = þ 2 
4 . FP * 
b oO 4 . . 1 pl 
« v 7 4 #... 4 ' , 
k & . * 8 
* 5 * { . 


— 


of à good and ſtrong Body : If 
theſe, by many and olten Fer- 
. mentations be loſt, the Cider 
looſes its Sw eetneſs, Pleaſantneſs, 


| And Graretulneſs, and becomes] 
| - #7 Pogr, thin, hard, or acid, and 


t dead. 6. Theſe things ha- 
-ving been obſerved, have put 
ſome' to ſeek a Remedy for the 
ſame. Some have uſed many 
ways to Ferment it, and to 
clear it by reiterared Fermenta- 


-tions, which have indeed ſpoiled 
the Cider. Others have enfor-d 
ced @ Precipitation by means of 

Iſing Glaſs, Whites of Eggs, &c. 

and have yet found the Cider 


thin, ' pale,” acid, or hatd, and il! 
or unpleaſatit Taſted. Others 
again, have by addition of Mo- 


loſſus, © courſe Sugar, or Sweets, 


endeavoured to reſtore it to 


a good. Color and Taſte, but ala; | 


all theſe Methods are truly He- 
terogene, to the true and moſt 
excellent Cider. 7. Your Cider 
having then' ſtood open for ſome 
conſiderable” time, till it becomes 
indifferently fine, which may be 
in 3, 4; or 5 Weeks, you may 
Rack or Draw it off into other 
Casks, where it may be, till it 


becomes more fine: For after it 


has parted with its more groſs 


Fætes, it will the more eafily 


ſeparate from the remaining Par- 
ticles, or flying Lees, than it 
would have done, if not ſepara- 
ted firſt from thoſe groſſer Parts, 
by the rene ing of its Fermenta- 
tion upon every accident, or ſud - 
den change of Air. ee 

119. Dbſervations on the 


Managing of Cider, after it is 


made. I. The Finenels of the 
move but the Scum afide with a 
Spoon or the like, Or by a Glaſs, 
Fipe, of about a Foot, or a F bot | 


'Glaſs - Pipe 


aud half long, open at both ends: 
Stop the upper end of the Pipe 
with your Thumb, put the other 
end down. into the Cider, as 
deep as you think fit, then remo- 
ving your Thumb, the Cider 


will riſe in the Pipe; ſtop the 


Pipe again with your Thumb, 
and draw out the Pipe, which 
hold over a Drinking Glaſs, fo 
will the Cider, (by removing 
your Thumb, ) fall into it, in 
which you may ſee, the true Con- 
ition and Finenefs of your Ci- 
der. 2. If che Stock of Obes 
is not over great, and you would 
2 — 25 preſerve your choiceſt 
Cider by it ſelf, get large Glaſs 
Bottles of two or three Gallons 
apiece, into which draw the 
ſame, which Bottles let ſtand 
open, or hut barely covered, in 
a cool, Cellar; for a Month. or 
more; till you find by your Eye, 
your Cider. to be very Fine, or 
rather Superfine ;_ the zemaining 
Particles er flying Lee, being pre- 
cipitated to the Foie di thoſe, 
great Glaſſes. 3. If your Stock 
of Cider: is too great fox this way 
of Bottling, then make uſe of 
Stone Jarrs, or Earthen; Glazed 
Stands, or other Glazed Earthen. 
Veſſels, the larger the better, 
which may be placed in Rows in 
your Cellats, or Vaults, covered 
with Boards or ſome ſuch like, ro 


keep it from Duſt, &c. but not 


from Air: Now to find the Fine - 
neſs of your Cider in theſe Vel- 

ſels, you muſt make uſe of the 
> above mentioned, - 
4. Theſe Glaſs Bottles, Stone 
Jarrs, or Glazed Earthen Stands 


| or Veſſels, are the moſt fit for 
. Cider may eaſily be ſeen, if you 


this work, (better than wooden 
ones) becauſe ot their Coolneſs, 
which very much contributes to 


the Precipitation of the remain. 


ing 
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Tine, as aforeſaid, before you 
in theſe Czsks, for want of that 


Nil much contribute to its pre- 


gree of Fineneſs, which it will 


laſt Feces, into ſmaller Veſſels, or 


the other, you may place thoſe 
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ing Lees, which would other- 
wiſe much kurt, if not ſpoil 
your Cider. 5. If your Stock 
of Cidet is too great for theſe 
kinds of Veſſels, you muſt then 
kack it into other very clean and 
ſweet Casks or Bineis, Hogs- 
heads, c. in Which let it remain 
lightly covered, till it is very 


ſtop it up. 6. If you do not 
find that the Ci ler grows fine, 
ſo ſoon as you would have it, 


Coolnets, 12 may put into it 
me ſmall Flinte, or Pebble 
Stones, dry and clean, which 


cipitation and clearing. 7. When 
it has aitained its ultimate de- 


accompliſh, it you let it ſtan 
its due imme, (but ſome will 
Fine in half the time which o 
thers require ; and again, ſome 
will require twice or thrice the 
time winch others take.) Then 
Then take a Glaſs Syphon or 
Crane, and draw it off, from. Its 


Bottles, in which you intend to 
keep it for uſe: Theſe {top cloſe 
with Cork, and if Bottles, tye 
them over with Pack thread, 
which put into a cool Cellar, 
where after a jew Weeks ſtand 
ing, it Will acquire a fine Reliſh 
and Briskneſs, and mantle in the 
Gals, without any manner of 
Fœculency, retaining its firſt 
pleaſant Sweetnels, and Taſte of 
the Apple, but with a change of 
its Color, which will be from a 
pale, to an Amber or Canary 
Color. 8. I: you would have 
ſome ol it grow ſooner ripe than 


Bottles in ſome Warmer Koom. 


or Place, fo will it muck ſovuer 


arſwer your . expectation. 9. 


Sometimes, the next Summer af- 


ter, this very fine- Cider may 


have ſome Kays as it Wee, or. 


flying Feculences appear in the! 
Bottles, occafioned by the warze H 
of the Seaſon, cauſing ather 
Fermentation, from that eat 
or ſtrong Body cf the Crier, re- 
pleniſhed, or full with its own 
alt, when made ot the 


Efential Sa 
Sweeter, or more Mellow fort. 
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of Fruit. Theſe, in ſome ſhort 


time, will precipitite or ſubſide 3 
and then with your Syphon draw. 


off the fine Cider trom «thoſe 


Feces, which you may do with- 
out any prejudice to your Cider; 


to. For want of this timely 
drawing off, or prevention, 


(which cannot be ſo well done. 
in Wcod Veſſels, as in thoſe of 
Glaſs,) in Which you may eatily 
perceive. ,, the various chang:s 


which may happen in your Ci- 


der) much choice and very fine 
Cider, is in a manner loft, or at 


leaſt fo much ſpoiled, as not to 
be fir for Driaking, without 
ſome after additional alterations 
and amendwe nts.  Worl:dge, _. 
120. CTider made in ſome 
Southern Parts of England; They 5 
Pear mains, Girton- 


take Pippi 
Pippins, Holland Pippim, Gold- 
en Rennets, Harvy Apples, and 


other choice Fruit, which they 


grind ſmall, prefs out the Juice, 
and then Barrel it up, letting it 


ſtand till it has done Working. 


Then putting in a pint of 

Muſtard into the Barrel, they 
ſtop it up cloſe; the like quanti- 
ty (in proportion) to any other 


Veſi-l greater or lefler than a 


Barrel, When it has ſtood a 
Month, they draw it off into 


Bottles, and into every Bottle 


they put a little Lumꝑ of Double 
. WT” Re- 
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Refined Loaf Sugar, and ſo Cork-\ Veſſel, for at leaſt 24 Hours ; ſo 

ing them up, and tying them | will its Feces ſettle, which ought. 

. down with Pack-thread, they | to be, before it is Tunn'd up; 
WW - — I keep them in a cool Cellar or] and then you are to draw it off, 
=_ : Wat _ | leaving as much of the thick Lee 
| . * Cider made after behind as you can, (which may 
Mr. Cook's way. Take through | afterwards be put among the 

ripe Apples, (tor if the Fruit be | Preſſings for Water Cider.) If 
not ripe, the Cider will be you find your Cider ſtill fo Tur- 
fowre,) gathered dry, free from | bid or thick, that it will Work 
Bruiſes, Rottenneſs, &. which | much, then after it has ſtood 
lay on dry boarded Floors, on | ſome ſmall time in a cool place, 
heaps to Sweat, for the ſpace of | draw it off into another Veſſel 
10, 12, or 14 Days, at what by a Tap, 2 or 3 Inches from the 
time they will have done Sweat - bottom, and again let it ſettle ſo 
ing: Then Beat or Grind them, | long as you think it is near ready 
and let them lye 24 Hours before | to Work ; for if it works in your 


Preſſing, ſo-will your Cider be | Tubs, it will let go but little of 

of a more bright Amber color, | its groſs Lees. All the while it 

and hinder its over Fermenting. is inthe Tubs, you are to cover 

_ -- Hard, or not perfectly ripe Fruit, | it, that no Duft &c. may fall in- 
and Winter Fruit, may lye to] to it. The finer you put it up in 
Sweat three or four Weeks be- your Casks, the leſs it will Fer- 
fore Grinding, If the Fruit be | ment, and the better it will 


very Mellow, add to every 20 Drink; yet you mult have a care 
Buſhels of Stampings, fix Gal- | not to chill ir, (as often happens 
lom of pure Water, ſo ſoon as | in cold and Winter Weather,) 
they are Beaten or Ground: The | for then it will not work at all; 
ſofter and mellower, the more | and then in this caſe, you muſt 
Water muſt be added, to re- | put in a pint of Alchovi Juice, 
ſtrain its over Fermenting or] mixt with half as much of Iſing- 
Working; which tho' it may | Glaſt, to refine it, which tho ijt 
make the Cider weaker, yet it | will not do it preſently, yet it 
Will make it prove the pleaſanter, | will pertorm the Work the next 
for over ripe and mellow Fruit, | Spring, Theſe Directions ob- 
lets go ſo much of its looſe and ſery'd, Barrel it up, and when 
fleſhy Subſtance in Percolation, | it ceaſes working, it cloſe, 
that you will gifficultly ſeparate | and reſerve it ſo, till it is fit to 
from the Lee, before it Fer- Bottle, that is, when it is fine; 
ments; ſo that then its fine, | for till then, will endanger the 
brisk and delicious Spirits fly | Burſting of the Bottles. And it 
away as it were in Troops, or Ein preſent Drinking) you would 
rather Armies, leaving the Cider | have it brave and brisk, and cut- 
poor, ſmall, flat, and vapid, and | ting, put a little Lump of Loat- 
in ſome (mall time, (by reaſon of | Sugar into each Bottle. 6 
the unſeparated groſs Lees, ) it | 122. Oblervations on th! 
becomes hard, and ſowre. The | management of & ider. 1. if 
Cider made of ſuch Fruit, has | is made of hard, or but juſt ripe 
need of Settling in large Vat or Fruit, as ſoon as it is preſt, rain 
123232333 Gl : 7 SE 


changes of Weather. 


burſt the Cask. 
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it into a Vat or Tub, with a Ta 
in it, and cover it over cloſe wit 
Sack Cloths, ſo will the moſt 
turgent parts evaporate; Whereas 
if it be put too ſoon into Casks, 


it will too ſoon Ferment, before 


the groſs Lees can be ſeparated 
from it; which fetching in the 
Vat, the clearer will be drawn 
off into your Casks, and ſo it 
will be preſerved from a too vi- 
olent Working, which cauſing 
it to looſe its Sweetneſs, will 
cauſe it to become ſower. 2 


Therefore let it ſtand in the Vat, 24, 


36, or 48 Hours, more or leſs, ac- 


_ cording as you find it inclin'd to 


Work; and when you draw it 


off, leave as much as yu can of 
the groſs Lees behind; 
it is the Lees which is apt to put 


becauſe 


ic into a new Ferment, upon all 
3. hen 
you have Barrell d it up, fill not the 
Cask quite fall; and it you find it 


begins to Work much, Rack it 
off again, and remove the remain- 


ing Lees: And if after this, you 
find it ſtill upon the Ferment, you 
niuft ſtill repleat the ſame Work 
ot Racking it, till it becomes 
quiet; tor it is a Liquor very 
apt tor this Operation, eſpecially 
it the groſs, cr grofler Lees, are 
not timely ſeparated from it: 
And therefore it moiſt or unſet- 
led Weather happen at the time 
of its Fermentation, it will re- 
quire ſo much the more Care and 
ains, to be taken about it. 
4. Whew it has done Workiag, flop 
it up, leaving only a ſmall Veat-. 
hole, at the firſt ſtopping, by 
which you may eafily try if it 
wants Vent, for then it would 
5. If your Fruit 
be unripe, or your Cider ſmall, and 
Jos deſire to encourage, and make it 
Rocher, you may improve it dus. 


. 


Take Juice of Pippins, Pear: 
mains, c. to every Gallon of 
e two pound of Rai- 
{ons c mall; cover the Vat, 
and let them ſtand 2 or 3 7 4 
Draw off the Liquor by the, ap, 
pang out the Raiſons, and put 
oth Liquors into a Cask to Fers 
ment. Afre 14 days, Rack it off, 
not filling the Cask full, you 
draw it into, but leaving room 
for it to Work up in: After 
which, ſtop it cloſe, leaving on- 
ly a ſmall Foſſet Hole open, or 
looſly ſtopt: And when it has 
done Working, fill up the 
Veſſel, and then when Fine, 
Bottle it off. 6. Or 'yow may do 
the ſame this way. Fill your Cask 
about 3 quarters full, and let it 
ſtand till it grows clear, which 
will be in ont 8 or 10 days 
time, and then draw off the clear 
only, into a clean Cask, which 
fill almoſt ro the tog giving it 
Vent thrice a Day, Ma Week, 
leſt it ſhould burſt the Veilel. 
Then to every five Gallons, put 
one Pound of Raiſons fht, and 
one Pint of Brandy; let it ſtand 
3, 4, Or 5 Days more, then ſtop 
the Cask up very cloſe, and a- 
bout March next, (not before,) 
Bott le it up. But it it is cod ling - 
Cider, it muſt he Bottled ſooner, 
for that will not keep fo lang. 
127, * Cider Boiled. Some 
commend the Boiling of Cider, 
as that which gives a mighty 
Strength to it; but it is much 
better to be done to Cider of 
tome forts of Fruit, than of 
others, The Cider which moſt 
requi: ea Boiling, is that which 13 
made of Pippins, Har ven- Apples, 
Pomewaters, and the Bitrer-Sweet- 
Apple. Which grows nich in 
Dorſetſpire, aud other Appits of a 


| Wateay Juice; which Cider 38 
& 2 much 


. 
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much mended by Boiling, eſpe- 


cally if it ſhould be kept to be 
two Years old. The waygpt do 
ing it is thus. Take the LE as 

as it is preſt, and ſtrained, 
(before it Ferments, for then the 


Boiling wiil Evaporate all the 


Spirits, and ſo ſpoil the Cider, 
inſtead of bettering it;) put it 
into a Copper Tinn's within, or 
a large Earthen Pot which 1s 


wide and open, for the more 


_ expeditious exhaling its Aqueous 


or Watery Parts: Make it to 
Boil moderately, and continually 
Scam it, as the Scum arifes : 
O ſerve the color of it as it Boils, 
fo as not to Boil it longer than 
till it comes to the Color of good 


Small Beer. Then ceaſe the Boil- 


% 


ing, and when cold, Tun it up 
leaving only a ſmall Vent; and 
when it 1s Fine, Bottle it up. 


Let not this Boiling be done to 
the Jnigg of Apples long ga- 


thered, © | | 

124. Civer Sweets to 
make, Firſt make an Egg-water, 
by beating 40 or more Whites of 
61 0 with a kind of Whisk to 
Glare, and well mixing it with 


ahout 8 or 10 Gallons of Water: 


But to prepare your Egg- Water 


in parcels, viz. a Quart or two 
ata time as you ule it, is the bet- 
ter way. The uſe of theſe Eggs 


is only to raiſe ſuch a Scum, as 
will carry away not only all the 
Foulneſs and Groſsneſs of the 
Sugar, but all the Whites of 
Eggs alſo put in in the Egg 
Water. The proportion of Su- 
gar to the Water, in making 
theſe Sweets, is a hundred weight 
of Sugar to 16 Gallons of Water, 
or 56 pound to 8 Gallons, 28 
pounds to 4 Gallons,&c. Put four 
Gallons of this Egg-water to 


entle Fire; and ſtir it about till 
the Sugar is diſſolved; and be- 
ſureè when it Boils, to put in more 
Egg W 


ater, to keep it from boil- 
ing too high, and ſo continue 
putting it in, a Quart or two at 


a time, till all your Egg-water 


is ſpent. Take off the Scum as 


riſing, and the Sweets are clear, 
then add the reſt of your Water, 
fo much as to make up the quan- 
tity of 16 Gallons, and let it hoil 


which keep for the following 
uſe, for bettering and mellora- 


ting your Cid: r. As to the ſort 


of Sugar, you may make your 


white Sugar, the Cider into 
which they are put wil-be. and 
remain of a pale color. But if 
you wake them of Brown Sugar, 
the Color of your Cider will be 


higher, and of an Amber or Ca- 


nary Color; and this latter, (be- 
ing alſo cheaper) may be uſed as 
well as the former, for that moſt 
People love to fee their Cider of 
the Amber, or deeper color. Or 


Sugar 28 J. Water 8 or 10 quarts, 
in which 10 Whites of Eggs or 
more, are to be beaten and diſ- 
ſolved : Put the Sugar into a 
Veſfel, or Copper Kettle Tinn'd 
within, over a gentle Fire, and 
add thereto a Gallon of Egg- 
water, ſtir all about till the Su- 
gar is diſſolved; when it boils, 
put in more Fgg-water, to keep 
it from boiling too high ; and fo 
continue putting it in, one half 
Pint after anotber, for an Hour, 
till all your Egg. water is ſpent, 
Scumming it all the while; {© 


your Sugar: Hang all over a 


. 


made of it, 


will the Sugar, or rather Syrup 
N perfectly CHROME 
| an 


— — 


it ariſes, and when it has done 


to the Conſiſtency of a Syrup, 


Sweets either of white Sugar or 
of Brown: If they be made of 


in leſſer quantities thus. Take 


P N 
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and be very pure and fue: Boi 


it to the Conſiſtency of a Syrup. 


Which being cold, is for uſ- 


with your Cider, with a little 
Bag c Coriander Seed infuſed 
in it. Of theſe Sweets. yon are 
to put in ſo much as to pleaſe 


your Palate, or as the Tartnefs 


of 


of your Cider requires, which 
is not pet to be done, till the 
Cider is Rick'd off the laſt time, 
and that it has paſt its Fermenta- 


tim, 
125. Cider Wzandy, or 


Spirit to make, It is made ex 


actly as you make Brandy or 
Spirit of Wine. The Cider 15 
put. into a Copper Body and 
Head, both Tinn'd within, with 
its Refrigeratory or Worm, run. 


ning through a Pipe of cold 


Water, under whoſe Beak a Re- 


ceiver is plic:d. Take eager, or 


ſowre, or very hard Cider, (for 
that vields by much, the more 
Spirit,) twelve Gallons ; from 
which with a gentle Fire draw 
off two Gallons of Cider Brandy 


or Spirit, which reſerve for the 


ufe in Sed, 126. lollowing, The 
remaining, you may diſtil ſo long 
as any Spirits will ariſe, and 
theſe may be called Small Spi 
rits, or Low Wines, which af- 
ter wards may be mixed with the 
next Cider to be Diſtilled, by 
which means it will yield a much 
grea'er quantity of Brandy or 
Spirit, And thus continually 
mixing theſe Small Spirits or 


Low Wines, with the next Cider 
to be Diſtilled, you will (in 


courſe of Diſtilling) obtain the 
Whole, and the All of the Spi- 


nts contained in vour Cider, 


without any kind of Loſs what 


ſoever. Where Note, 1. That 


the ſowre, prickt, or. very, ſtale 
Cider, which is ſcarcely fit to 


Drink, makes not oniy he great- 
eſt quantity of Brandy or Spirit, 
hut alſo the ſtrongeſt and beſt 
raſted. 2. That it is good to be 
ke pt ſo long before it is uſe, 
till its Empyreuma , or taſte of 
Burning, is loſt or gone from it, 
which Age and Time will free 
it from. 3. That tho' we have 
allowed two Gallons of Spirits 
to be drawn from twelve Gallons 


of Cider, yet ſome draw bur a 


Gallon and half, or 6 Quarts 
from the ſame quantity; but 
this diſproportion 1s to be con- 
ſidered in reſpect only to the 
Q-alification af thè Cider ; for 
that ſome Cider wilt yield' in 
the ſame quantity, $. 9 or 10, 
Qurts of as Strong Spirit, as 

other Cider will yield but ſix 

Quarts; which thing, is to be 
ler to the Diſcretion of the 
ARTIST. 4. In New England, 

(where they have a great plenty 
of Cider,) they make this Spirit 
znother way; thus, They put 
à Hogſhead of Cider abroad in 
the open Air in Winter time, 
to Freeze, ſo will the Spirit, 
(which will not Freeze.) retire 
into the middle of the whole, 
and will be abcur (in every 
Hogthead cf 63 Gallons,) about 


12 or 14 Gallons of Brandy, or 
Spirit, according to the Good- 


nets of the Cider: When it is 
well Frozen, they bore it thro', 
and ſo let ont the Brandy into a 
proper Receiver z; which ſhews 
that 12 Gallons of good Cider, 
does, or may contain 21 Pints, 
or o Qiarts and a half; but 
compleatiy 18 Pints, or 9 Quarts 
„ Ate 

126. Cider Royal ; Take 
a Hogſhead of choice good Ci- 
der, and put to it the whole 


| quantity ol Brandy or Spirits of 
an, 


- one 
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one other Hogſhead of Cider , 
which is about a pint and half 
of Brandy or Spirits, at leaſt, to 
every Gallon of Cider, (if the 

ſhead yieids but 12 Gallons. ) 


Note, that the Cider ought to be 


_ Cider is before the Spirit is ad- 


fine before you put in the Bran- 
dy or Spirits, and paſt its Fer- 
mentations; but it ougt:t not to 

very ſtale; for the ſtaler the 


ded to it, the longer time it will 


take ro be incorporated, and in- 
timately mixed therewith; and 


the ſooner it is put in, the ſooner. 


it Will be fit for uſe; only be 
ſore the Cider has done working 
before it is mixed with the Spi- 


tit. You are alſo to add of the 


— 


former Sweets about 4 or 5 Gal- 
lons to eyery Hogſhead of Cider, 


Which is about a Quart, cr a 


Quart and half a Pint, to every 4 


Gallons ; but of theſe Sweets you 


may put in more or Jeſs, accord- 
ing to the Tartneſs, or Hardneſs 


of your Cider. and the Reliſh 
your Pallate requires : Theſe are 


allo to be added after the Fer- 


mentation is over. You muſt 


firſt mix your Spirits with the 
Sweets very well together, and 


then add to them an cqual quan- 
tity of the Cider; all which be- 


ing perfectly incorporated, you 
are to put it all into your Cask 
or Hoęſhead of Cider, and then 
ſtn them well together with a 
ftrong Staff withall your Strength 
at the Bung hole, for half a quar- 


ter of an hour; aud then the 
Bunge hole being ſtopt cleſe, you 


may rowl vonr Cask round back- 


wards and forwards for 10 or 12 


times, for the more per ſect mix- 


ing together : So being ſet in its 


proper Place, let it ſtand { with- 
out drawing any off) for 2, 3, or 


A4 Months, by Which time it Will 


| 


| be fit to drink, and Bottle up, 


and choicely good, not infetione 
to any Wine, not inferiour even 
to Canary. n | 


2opoztions, If you would 
ave your der Royal weaker, then 
to every Hogſhead of Cider put 
4 Gallonof Spirits, and 2 Gallons 
ot Sweets, which is about halt a 
pint of Spirits, and a quarter of 
2 Pint of Sweets to one Gullon; 
and this will make it of the 
Strength of ordinary French 
Wine: Or put to every Hog- 
ſhead of Cider 6 Gallon of Spi- 
| rits, and three Gallons of Sweets, 
which is to every Gallon of Cider 
3 quarters of a pint of Spirits, and 
a quarter and half of Sweets; 
aud this will make the Cider of 
the Strength of ſome mean, green, 
or ordinary Canary. Theſe things 
' are to be mixed and done, as in 
the fonner Section, after Fermen- 
tation; and when the Cider is 
rack d off the laſt time, after 3 
or 4 Montbs it will be fit to drink 
\ as the former, and may then be 
drawn and bottled off. If your 
Cider is ſtale, it will require the 
longer time to digeſt and melio- 
rate; but if whilſt recent or new, 
*rwill be the ſooner ripe and fit 
for bottling, or drinking, Theſe 
| Cider Royal's in this Section will 
drink very unpleaſingly, when 
firſt made; but after they have 
ſtood their due time, they will 
drink like Wine, very Rrong and 
grateful to the Palate; and then 
it may be bottled up as afore- 
ſaid. They will keep in Casks 
two years, provided the Casks 
are kept full; for that in two 
Months time they will be apt to 
waſte a quart, more or leſs, as 
the Veſſel is in bigneſs; fo that 
| they muſt be continually fill'd up 
Fay 9H $95 Oe . $oot. Hy . agam 
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again with Liquor of the ſame 


ether P: 


Kind and Strength, or rather 
fironger, If they be kept too 
long, they will become unplea- 
ſant again, and as ingrateful as 
old Hock. Ts | | 
128. * Cider Royal yet in 
zopoztions, Put to eve- 
ry Hogſhead of Cider 9 + Gal: 
lons, or 38 Quarts of Brandy or 
Spirits, and 6 4 Gallons or 25 
quarts of Sweets, which is to 
every 5 Gallons of Cider 3 quarts 
of Brandy or Spirits, and 2 quarts 
of Sweets: mix and do as before 
directed, and let it lye barrell'd 
up for 2, 3, or 4 Months. At 
the end of which time you will 


find it as ſtrong and as pleaſing 


as Canary, It muſt be own'd, 


that this is an excellent Compo- 


ſition; but if our firſt Cider Roy- 


al be compleated with this Pro- 


portion of Sweets, that will ve- 
ry much exceed it, it is fit that 
every one ſnould make Tryal, and 


ſo pleaſe their own Palates, be- 


cauſe ſome do not like Liquors 
ſo extravagantly ſweet as ſome 
others do. 3 

129. Cider Ropal to Cure, 
when it becomes unpleaſant and un 
to Bottle, as like Old Hockamore, 
Put one Hogſhead of this Old 
Cider Royal to one Hogſhead of 
new Tart Cider, before it is quite 
clear and fine: Mix them well 
together, and put them up into 
tw O. other treſh, clean and purely 
ſweet Hogſheads, adding Bran- 


dy or Spirit and Sweets in a due 


pour new Cider: This in a 


proportion to the ity of 


ut 
2 Months time will be full as 


good, it not better than ever it 


was, Suppoſe you do it in Oclo. 
ber Or November, it will be moſt 
excellent cider Royal by the end of 


December, or New-years-day, and 


fit for drinking or botling ; which 


double that time. | 

130. Obſervations on Ciden 
Royal, r. That if you have 2 
Cider Spirits, that then Frihch 
Brandy, or a fine Sugar Spirit 
uſed in the ſame Propbrtion will 
do the ſame thing; ſo alſo a Spi- 
rit diſtilled from the fermented 
Jon of Cherries, Goosbemes, 
Turneps, &c. 2. That by keep- 
ing it too long, it will looſe 
much of its fine Taſte and Fla- 
Vour, as is before- noted; yet it 
will looſe nothing of its Strength. 

That by adding Wormwood 
Wit, as you do to old Canary, 
or rather Rheniſh Wine, you 
may make as good, and as grate- 
ful a Purl Royal, as that which 
is made with Wine, and as bene- 
ficial- to the Stomach, both for 
procuring Appetite, and cauſing 
Digeftion ; ſo that no Worm- 
wood Wine will exceed it. 4- 
That this Cider Royal may be 
made to the ſtrength of any Wine, 
even to the height of the beſt 
Canary, ſuitable to all Seafons of 
the Year, and agreeable to the 


fir Conſtitutions and Palates of Per- 


ſons of all-Sexes and Ages what- 
ſoever. 5. That if our firſt Ci- 


der Royal (with a larger Pro- 


portion of Sweet) be kept 2 or 
3 Years, it will be better d there - 
by; provided, that every two _ 
Months time the. waſted Liquor 
be ſupply'd, and the Veſſel kept 
full, with more Liquor of the 
ſame ſtrength or ſtronger, with- - 
out putting into it Scum, or o- 
ther unwholſome Ingredients. 6. 
That when you would have it 
reſemble canary, you muſt add 

the greater proportion of Spirits. 
and Sweets; but if French Wine, 


| or other ſmall. 
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your | new Cider cannot be in 


Wines, then the 
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Spirits and Sweets muſt be leſs ; 
and many times no Sweets at all. 
7. That the husky Parts of the 
Apples, after the Cider is preſ! 
oy being ſteeped two or thre- 
Days in as much Water as wil! 
cover it, and then preſſed clean 
out, and t ina Veſſel till i. 


has well fermented, (as alſo the 


Lees of all your Cider) bein? 


then diſtilled, as before directed, 


will afford a quantity of Brand; 
or Spirit- as good as the_former, 
and which may be uſed for the 
ſame purpoſe, - 

13 t. * Cider⸗kin, or Cider 
with Mater. put to the Mu 
cr Cider Preſſings about half t 
quantity of the Cider which was 
pr. fed out, more or leſs, as you 
weu d have it, ſtronger or ſmal 
ler; digeſt them together 48 
hours, then preſs out, tunning 
the Liquor up immediately ; thus 
will it be fit to drink in a few 


days, the Liquor clarify ing it ſelf. 


It will be yet made ſtronger or 
better, by adding to it the Lees, 
or Settlings of your Cider, put- 
ting it with the Murc, or Pulp 
while in digeſtion before Preſſure, 
or by addition of ſome ſuperflu- 
dus Cider, which your Veſſels 
would not contain, or by grind- 
ing ſome fallen or refuſe Apples, 
and adding them thereto. It af 
ter Preſſure you preſentiy boil it 
and add Hops (as if to Beer) or 
put in Ginger and Bay- Leaves, it 
will keep ſo much the longer, 
and be ſo much the more plea- 


- fant to drink. 


_ * 132, * CTiderkin another way. 
Take a Peck, or more, of fliced 
Apples (the Core taken away 
Water a Barrel ; boil till a third 
part is conſumed, ſtrain ou, and 
ut that Liquor upon a Buſhel of 
Pruiſed ar ground Apples, not 
ü 1 5 2 _ | 4 
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boiled, digeſting 24 hours; preſs 
out the Liquor, and Tun it up ; 
et it ferment, then ſtop it up 
cloſe, giving it vent now and. 
rhen, leſt it burſt the Cask; and 
when 1t 1s fine, it may be either 
lrank, or bottled up for uſe. | 
133. * Civerkin otherwiſe, 
Take. half a Bnſhel of Apples 
led, which boil in a Barrel of 
Water till the Apples are ſoft: 
let the Water lye upon the Ap- 
ples tor 24 hours, than decant, 
draw off, or ſtrain out the clear, 
aud put this Water upon 3 Bu- 
ſhels of bruiſed Apples, in a 
Vat, with a Tap at bottom, out 
of which draw the Liquor 3 or 
4 times a day; and this for 2 or - 
3 days together: then in a Hair 
Bag preſs out the remaining Li- 
quor in the Apples, which mix 
with the former; and when it 
has done working. Tun it np. and 
ſtop it up cloſe. ' Theſe Ciderkins 
are a ſmall kind of Beveridge, 
and may ferve for the Family and 
Servants drinking, Py” 
134. CTider made another 
way, Take ripe Apples (uch 
as will fall eafily upon ſhakivg ) 
grind them in your Mill or En- 
gine; put them into a Hair Beg, 
and gradually ſquecze ont the 
Juice in a Preſs: Tun it up in a 
ſeaſon'd Cask, putting into it a 
Paſte made np of a little Honey 
and Flower, and encloſed in a 
thin Rag; let it ſtan] 6 or 7 days, 
and then draw it off from the 
Lees into another ſeaſen'd Cask, 
or Bottle it up at your Diſcreti- 


on, not ſtopping the Bottles for 


24 hours; and when vc u do Bot- 


)jtle ie, leave an Inch ſpace or 


more from the (ork, leſt it ſhould 
work again, and ſo make the 
Cork fly, or b.r{t the Bottles; 
but to prevent this, "twill be good 
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ro open them once a day, for ſome 
time, or to have a Quil run thro? 
the Cork, which you may ſtop 


and open at Pleaſure. If you 


Bottle it not at preſ-'t, but rack 
it off into another Co k in which 


it may remain all Winter, it 


ought to be put into a warm place 
for fear of chilling or freezing ; 
and in Summer in a cold Place- 
to prevent its fermen ing a- new, 


for that would make it grow 


thick and mnſtv: And when you 
come to bot ling it, be ſute to 
ut a little lump of Loaf ſugar 
nto each Bottle, if it be for pre- 
ſent drinking. The Cask vou 


Tun it up in ought to be ſeaſon- 


ed, by burning in it a Rag dipt 
into Frimſt mne, and tyed to the 
end of a Stick; when the Smoak 
is gone, waſh it with a litle 
warm Liquor which has run thro? 
a-ſ-cond fHraining of rhe Murc, 
or Husks of rhe Apples. 

135. * Cider of Codling, or 


Summer Cider; Cider made of 


this Fruit, tho! it is of an excel- 
lent Taſte, will not keep longer 


than Autumn; and therefore is 


always made for preſent ſpend- 
ing. When the Codlins begin to 
be ripe, gather them, and lay 
them in Hay or Straw for 3 days 
to ſweat a little; quarter them, 
cut out their Corts, and bruiſe 
or grind them; ſqueeze or preſs 
out the Juice, letting it run into 


2 Receiver underneath, thro' a ve- 


ry fine Hair Sieve, that may ſtop 


it. 


the ſmaller Particles of the, Fuſp 
which may be preſs d out with 
Being drawn off, let it ſet- 
tle for 24 hours; then decant the 


clear, and put half a pint of Ale- 


yeſt to it, and let it gently fer- 


ment for 24 hours; after which 


draw it 


0 i into another Cask, 
in which let it remain for 14 


* 4 


days; then Bottle it off, putti 
into each Bottle a little lump; 
Lea -Sugar. Let the Bottles 
ſtand open 24 hours, and ſo ſto 
them up cloſe. Thus ordercg, 
it will be fit to drink in abdüt 
10 days time, and have 2 very 
brisk, cool, and pleaſing Flavor, 
or Reliſh 2 gy 7 th 
136 * Cider Fining, with 
other Dvſervables, 1. It Cider, 
Perry, or other Liquors, do not 
tine. as they ought to do, ; 
may rake of Iſing glaſs about the 
quantity of 4 cunces to a Hog- 
ſhead ; which being pulfd in 
peices, or beaten thin upon ſome 
Anvil, and cut into ſmall bits, is 
to be put in ſteep into White 
Wine (which will more eaſily 
diſſolve it than any other Liquor) 
all Night, and ſo over a gentle 
Fne to be perfectly diflolved : 
then take abont a Gallon of your 
Crier. in which gently boil the 
diffolved Matter; which done, 
put it into the whole Maſs of 
vour Liquor, ſtirring it well in: 
Stop the Veſl:1 cloſe, and fo let 
it ſtand to ferment $ or 10 hours, 
[as you pleaſe: During which 
time, the Glue being diſperſed 
throngh the whole Maſs, it will 
precipitate the Lee. When you 
ſee it has done working, draw it 
out gently at a Tap below the 
Scum; or you may firſt take off 
the Scum gently., 2. This Work 
may alſo thus be done: Steep 
the 4 ounces of Ifing-glaſs in 
White Wine, enough to cover it; 
after 24 hours beat rhe Iſing-glaſs 
to pieces, and add more Wine to 
it, and 4 times a day ſqueeze it 
to a Jelly; and as it thickens, 
add more Wine to it, till it is all 
reduced to a perfect Jelly; mix 
it well with 3 or 4 Gallons of 
the Cider, and then put it into 
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your Hogſhead ring it well [often the ſpoiling of much Ci- 
ö with a Saff, This cold way is der, becauſe it is a Liquor very 
much better than the other; for apt to involve any Taints, Mu- 
boiling part of the Cider makes |ſtineſs, Stinking, or other ill Sa- 
the whole the more apt to de- |voury for which Cauſe new Casals, 
. z. The Cider thus purified without they be prepared, very 
or mage fine,” yon may preſerve much diſaſſect the Cider; Wine 
it (ina full Veſſel) a long time, Casks, if they can be gotten, are 
there being no more Lee in it than truly the beſt ; but where they 
is neceſſary for its preſervation ;|are not to be had, you muſt take 
or you may, after 12, 13, or 20]up with others. x. Scald your 
days, bott] 1 off; which _ Coon with 1 2 | 
_ ing open 24 Hours, may be opt, go ntity ot Apple Murc 
bo cored and tyed down wit or — have been boiled. 
Pack- thread. 4. This may bez. If it has been tainted with any 
uſed in ſuch Cider made of Pip- ill Savour, beil an ounce qr two 
pins, Pearmains, Harvy- Apples, of beaten Pe in Water, e- 
Pome· waters, and where its flying {nough to fill the Veſſel ; which 
Particles or Lee do not eafily pre- put in boiling hot, in which let 
cipitate ; but in Red Streak, Gen · it ſtand 2 or 3 days. 3. Or take 
net Moyl, &ce. Cider, it is unne- jſome Quick-lime, and put it in- 
ceflary, becanſe that Cider parts to the Cask; which ſlack with 
with its Faces with much] Water, keeping it cloſe flop' 

_ eaſe, not having much Adheſion and tumble it up and down til 
to the Pulp; for which reaſon it{the Commotion ceaſes; from 
is not ſo ſubject to Acidity, nor which being cleanſed, be fure 
'reiterated Fermentations. | 5. Ci - your Cask be dry before you put 

= der made of green, or unripe in the Cider. 4. Or fume your 

- Fruit, will not fine kindly ; and | Casks with Sulphur, becauſe this 
when it does, it keeps not long does (as well as take away the 

| good, but quickly becomes acid; ill Smell and Tafte of the Cask) 

and therefore, if you would have with all condace to the Prefer- 

it to keep its full Strength, you vation of your Cider. And this 

ought timely, with Iſing-glaſs, to] is done by dipping a large Rag 
 ranſea ſeparation from its groſſer into melted Brimftone, and by 

Parts. 6, But it is to be obſerv-tying it to a Wire; let it down 

ed, that if the Cider is made ofjlighted into the Cask, fo as to 
choice Fruit, that the longer it is fill it ſull ot Smoak; upon which, 
in fining, the ſtronger more if you pour in yout Cider, it 
laſting it will be, becauſe it re-|will give it no ill Taſte, but be 
tains the greater proportion of a Preſervation to the Liquor, and 
its Spirit. 7. If the Cider is preſtlalſo a Preſervative of Health: 
from Pulpy, and thro? ripe Fruit, Beſides which, it will much help 
having lain long in hoard, it will] to fine it. 5. Some mix with the 
not ſo eaſily looſe its Spirits as] Sulphur 4 Parts, Burnt Alom one 
the other; and therefore is the Part, and Brandy 2 Parts; into 
more eaſily preſervet. which all being melted in an 
| 137. * Cider Cagks to pre-|Earthen Pan, tney dip in new 
part: Not having good Casks is peices of Canvaſe. n ine 
„ | ; N 5 ; C 
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ſet on fire to burn de the 


: Veſſe). '6, But the better way 


for this Operation is to have a 
little Earthen or Stone Pot ( to 


burn the Brimiſtone in) with a 


Cover fitted to it, in which ſhall 


be two Pipes; one Pipe to go 


into the Cask, and another to 
come into your Month, by which 
you may blow the Fume into the 


Cask. 7. But where the Cask 


ſeems to be incurable by theſe 
Remedies, the moſt effeCtual 
wilt be to take it 1nto pieces, 


and 4 ' it all over on the in- 


ſide; when aired, to ſet it 
roge: r again. 8. The upright 
Cask is the moſt commended for 
Cider, becaufe it is apt to con- 
tract a Scum or Head, which al- 
Ways lying all over its top un 
broken, contributes very much 
to its Preſervation; whereas ly- 
ing length ways, by the ſinking 
of the Liquor, the ſaid Head or 
Scum is broken, or covers not 
the whole Surface of the Liquor; 
for which reaſon 1t decays and 
grows flat ; whereas 1n the up- 
right Cask it keeps its Life and 
Briskneſs to the laſt. 

138. Cider to Pꝛeſerbe, and 
reſtore if decay d. 1. Deadnels | 
and Flatneſs of Cider. is often 


_ canſed by the not cloſe ſtopping 


of the Veſſel, whereby the Air 
has too great a Power over it: 
The Remedy 1s, to put in a quan- 


tity of the newly preſt Juice of 


ſome Apples: And this you 
may do, if it be in Bottles, by 
putting in 1, 2 or 3 ſpoonfuls of 
= Muft T. each Bottle of dead 

ider, and ſtopping it up again. 
But Cider, which 1 dead or flat 


will often times revive again of 


it ſelf, if cloſe ſtop'd, upon the 
Revolution of the Year, and a 
proaching Summer: Let if its 


put into boil'd Cider, 


deadneſs or flatneſs comes by be- 
105 kept in an Ale or Beer Veſ- 
ſel, it is never to be revived a- 
gain. 2. If it is cauſed from its 
not working well, put a ſmall | 
quantity of Lime, or Calc d 
Tartar to it, and they will cauſe 
it to ferment by their Warmth 
and Alcalious Salt; fo will it 
Py become brisk and florid; 
hut then it muſt be drank preſent- 
iy, or quickly bottled. Oak or 
Beech Chips or Shaving promote 
alſo Fermentation; and therefore 
a new Cask cauſes it oftentimes. 
to ferment” too much. 3. Gin- 


Cider, and gives it more brisk 
Spirits and eaſy Taſte, by help- 
og its Fermentation, corrects its 

indineſs, and adds to its Dura- 
tion. 4. If it has got any ill Sa- 
vour or Taſte from the Veſſel, or 
auy other Cauſe, grind ſome Mu- 
ſtard ſeed in a wooden Bowl with 
a Cannon Bullet, adding to it 
ſome Cider in the grinding, and 


and it will help it. 5. Muſtard- 
ſeed ground with Canary, and 
| gives it 
good Spirits, keeps it brisk, and 

preſerves it. 6. If Cider be thick, 
it may be made good and clear 


As there 1s a difference between 
acid or ſharp Cider, and that 
which is pic d and tutm d eager ; 
ſo the firſt has its ogy ill, 
and may be retrieved, by additi- 
on of New Spirits, ox Muſt, or 
Sweets : Whereas the latter, by 
reaſon its Spirits are wafted and 
decayed, is never to be reſtored, 
for all attempts to recover it are 
in vain, 8. Three or four Eggs 
put into a Hoſhead of acid, or 


ſharp, or hard ' Cider, will in 


ſome meaſure meliorate it; ſo 


| alſe 


ger promotes the Melioration f 


put it into the Veſſel of Eider, >, 


by a ſecond Fermentation. 7. 


Ted with hot 
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alſo, ſometimes two or three | 
Rotten Apples, will refine it, if it 
be thick. . Wheat boiled till it 
begins to break, and when cold 
© "put into the Cider, (not in too 
| 5 a 22 will help it 
much the 

cloſe ſtopt. 10. Wheat unground, 
about a Gallon to a Hogthead ; 
or Leven or Muſtard ground 
with ſome part of the Cider, or 
rather with Canary, and put in- 
to the Cask, will both preſerve 
Cider” from growing eager, and 
\ alſo recover it when acid. '1 1. But 
the beſt addition to preſerve it, 
is a ſtrong Decoction of Raiſons 
of the Sun, or the new Lees of 
Spaniſh Wine. 12, After Fer 
mentation, when the Cider is in 
the Cask it is to be kept in, it is 
good to caſt into it a good quan- 
Inty of Wheat Bran; becauſe it 
very much thickens, contributes 
to, and ſtrengthens the k 
Coat, or head of the Cider, 
which yery much conduces to its 
preſervation. x4 | 
139. * Wottling of Cider, 
1. This is the only method or 
Way, to preſerve it a long time : 
You may Bottle it 2 or 3 days 
after it is well ſettled or Fine; 
but if for preſent Drinking, be- 
fore it 1s throughly Fermented : 
Otherwiſe, you may Bottle it in 


March following, which is the 


beſt time. 2. If your Bottles 
are foul, they ought to be clean- 
ater, or Soap 
Suds, and ſmall Shot, or ſmall 
Pebble Stones, _ them al- 
together, &c. But if they are 
Muſty, or have any ill Savor, 
you mult boil them in a Ve] 
of Water, or Soap Suds, or Lye, 
putting them in when the Water 
is cold, to prevent their Crack- 
ing; and in which they are to 


4 


Veſſel being kept 


remainWtcer boiling) till they 
are cold; and when you take 
them out, you are to ſet them on 
Hay, Straw, or old Wollen 
 Cioths, and not on the cold 
Floor. 3. Great Care is to be had 
in chuſing good Corks, for that 
much good Cider is loſt, or ab- 
ſolutely ſpoiled through the de- 
fects of them; and therefore 
they ought to be choſen one by 


| 


one. 4. Before they are uſed, 
they ought to be ſteeped all 
Water; for 
tter comply 


Night in Scaldin 
ſo they will the 

with the Mouths of the tles, 
than if forc'd in dry the 
moiſture of the Cork, does in 
{ome meaſure contribute to keep 
in the Spirits. 5. If the Cider 

you Bottle is Nev, and not ab- 
ſolutely Fine, let the Bottles 

ſtand open 24 Hour before you 
ſtop them up; or elſe open the 
Corks once or twice a day, to 
give the Liquor Air, for ſcveral 
days together; for ſo. you will 
prevent the burſting of the Bot- 
tles, or flying out of the Corks, 
upon any ſudden change of Wea- 
ther. 6. The ſmaller, or poorer 
Cider is more apt to fly, or break 
the Bottles, than the ſtronger, 
being more apt to be eager and 
windy ; whereas the Rich and 
Strong, 'Ciders , having a more 
Solid Body, more firmly retain 
their Spirits, and ſo ſeldom 
make their Bottles burſt : If you 
tear a Fermentation, open the 
Corks to give Vent, and fo pre- 
vent it, and 6 or 8 Hours after, 
ſtop them up again. 7. Lay 
your Bottles therefore a little 
ſide ways, when the Cider is 
Fine, ſo that the raiſing them 
may not diſturb the ſmall Set- 
ling (which will always be) nor 
let the Lee beget any new Fer- 
| menta- 
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menta ion, which is a great ad 
vantage ro your Cider, and in 
deed to any ocher Liquor. 
8. Aber your Cider has been 
bottled a Weck, if it is new 
Cider, (elſe at time of Bottling) 
put into each Bottle a piece ot 


White Loaf Sugar, as big as a 


very large Nutmeg 3 this will 
make it brisk, but it the Cider 
is to be kept long. it will be apt 
to make it tun Sower. 9. All 
the Summer long, the Bottles 


may be kept in cold Cellars, or 


Vanlts, or in Sand; alſo in cold 


Citterns, or Fountains of Water, 


provided you Pitch over your 
Cor ks bef re hand, to prevent 


their rotting: It the Cider i 


good, and has a ſtrong Body, 
the longer the Bottles are kep', 
the be'tcr the Cider will be. 
10. Laſtly, in cold Winter time, 
and herd Froſty Weather, your 
Bottles are to be ſet upon Hay or 
Straw, on Dea! Boards, and to 
be covered alſo with the ſame, 
to preſerve them from Freczing 
and Breaking; and about April, 


you may replace them, in their 


coldeſt Re poſitor ies again. 

140. Cider to order another 
way. | 
W.tcr Cider, and dry it very 
weil. 2. Take a quart of the 


beſt old Malaga, or Canary, and | 


put into it, ſtop the Veſl-l cloſe. 
and row it up and down «very 


Way in it, to leaſun it. 3. Then 


Tun your Cider, having a Tp 
in the Veſſ.! before Tunning. 


not filing the Veſſel full by a 


pre tv deal, but leave room 
encugh in the Hogſhead for it 
to Work, and ſtop it very cloſe 
to k«ep in the Spirits. 4. As 


you hear it Work, (tor you muſt 
every day watch it) which 1 
when it begins to make much 


1. Scald your Veſſci u ith 


Glaſs full, to give it vent, leſt it 
burſt the Veſſel, or Cask. 5. 
When it i: Fine, Rack it off in- 


to another Hogſhead, and _ 5 


that, in ſome little time Bot- 
tie i, 5 


141. Cider to Fine in 
twenty four Yours, 1. Let 


the Cider ſettle in the Fat for 


24 Hours or more, to free it 
trom the groſs Lees, and then 
Barrel it up. 2. As ſoon as it is 


Tunn'd, take in proportion to a 


Hogſhhead of Cider, the Whites 


of 15 or 20 Eggs, which beat to 
a Glair, and When the Froth is 
gone, put ſo much tine Sc 


neither to thick nor too thin, 


' viz, about the thickneſi of Cream: 


and 


mix them well together, 


put it into the Cider at the Bung- 


hole. 3. Then with a ſtro 

(tick, ſtir it about ſoundly, that 
all may be well mixt together; 
it will be Fine in 24 Hours, and 


in 24 Hours more, you may 


Bottle it. f 
144. 


head of Cider, put a qnarter of 
a hundred, or 28 Pounds of the 
beſt, Frail Malaga Raiſons ; and 
in 6 10 or 14 days, or 21 days 
at fartheſt, your (ider will, be 
Fine, and very Palatable, which 
you muit watch, by drawing 
every day a little Glas full at a 
Peg-hole in your Veſſel, which 
Peg hole, let not be higher than 
the middle of the Head of the 
Veſſel: When you find it to be 
very Fine, Bottle it off pꝛeſent- 
ly; elſe in 2 or 3 days time after 
i's being fine, it will not be 
worth any thing, 0 

143. * Civer Flat oc Sower, 
to reſtore, if not quite —_ 

5 97: 


much fine Scower- | 
ing Sand to it, as will make it 


ider Decayed, to re- 
cover the beſt way. To a Hogs- 


| noiſe, draw out every day a 


— 


it as much of that Cider, as in 


incorpotate with the Cider, than 


- * Sugar, which may, or may not 
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| Take in proportion to a Hogs- 
head of Cider, fix pounds of 
brown Sugar-Candy, and add to 


iling, will bring it to a Syrup. 
this Syrup is through 
cold, put it into the Cider, and 


ſtop up the Cask very cloſe. | 


It will cauſe preſently a Fermen- 
tation, but not ſo great as to 
hurt your Cider; but your Veſ- 
felt ought not to be quite full, 
that it may have room to Work 
in. So in few days, the Cider 
will be fic to Drink, and of the 
feR color and Taſte ot Red 

_ Streak, „„ | 
144. Cider advantaged by 
ſome particular Additions, 
t. Honey, Sugar, or Sugar-Candy, 
mixed with Spices, and put into 
Flat Cider, revives it much, be- 
ing put in in proportion to the 
quantity. 2. Cider will 
bear a mixture of Water, with- 
cout Injury to its Preſervation, 
others will not: When you find 
what Fut will bear it, let the 
mixture of Water be added in 
the Grinding, ſo will it better 


it put in afterwards. 3. In Bot- 
ling of Cider, (beſides Loaf - 


be put in,) Ginger, and Famaica 
Pepper, (8 or 10 of the Grains to 

a Bottle,) may be put in, in 
Botling, becauſe they make the 
Cider lively and brisk, and help 
its Windine(s , but Ginger more 
than other Spices, 4. Mixture 
of Fruits is of great advantage in 
making good Cider, provided 
they be of equal Ripeneſs. 

Mr. Worlidge ſays, that Red 
Streaks and Golden Rennets mixt 
together, make the beſt Mixture. 
5. Juices of Currants, or of 


þ 


and a moſt excel 


put to a ſufficient 


N 


Quickneſs and Color witnal. 
6. But the juice of Black 
Cherries, is preterrable to all 
others, becauſe it gives it both a 
Rich Taſte, and a Glorious Color. 
7. And Elder Berries are not 
much inferiour to them, if mix- 
ed and preſt out among the Ap- 
ples, for they give a good reliſh, 
| ſent Color. 
8. Malaga Raiſons ſtampt, and 
| ntity of 
Milk, and then ſtrained thro? 
a Flannel Bag - If a ſmall quan- 
tity of this be put to one or two 
Spoonfuls of Syrup of Clove- 
gilliflowers, and put into each 
Bottle in Bottling, it it gives an 
excellent Color, Reliſh and 
Taſte. 9. Dryed Red Roſes, 
dryed Clovegilliflowers, or Al- 
kanet Root cut and well bruiſed, 
put into Cider, gives it a Glori- 
ous Color, beſides making it a 
Cordial. But their Tincture 
made very deep with Brandy, 
being added, advances the Cider 
in its Glorious appearance, and 
withal ſtrengthens it beyond ex- 
pectation. 6 C0 
145. Cinamon takes away, and 
difſolyes all ſuperfluoms Humours 
ot the Body, and fortifieth the 
Members. There is a Diſtilled 
Water made of Cinamon, ſtrong 
in Smell and Taſte, and of great 
Virtue; and is thus made. 
146. Cinamon Tater to 
make: Take a pound of: Cina- 
mon that has not loft its Scent or 
Tafte, bruiſe it, and put it into 
a Veſſel with four pounds of 
Roſe water, and half a pint of 
White-wine ; ſet your Veſſel, 
being very cloſe ſtopt, in warm 
Water, and then make your 


being placed on a Furnace where 


 Mulberries, give it a pleaſing 


the Fire is maintained, in ſuch 


. 
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Diſtillation in the ſame Water, 
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Fire, and it will keep a twelve 
| Month. This is excellent in 
147. Cinnamon - Mater efter hot Diſtempers, eſpecially- mix- 
a moſs eaſie way, without Diſtillation | ed with Jnleps and Cordials. 
Tale Spirit of Wine three Pints ;| | 150. Claret- for the 
| bruiſed Cinamon four Ounces ; in- Stomach; Take Cinamon four 
fuſe them together fer a Week in 4 Qunces, Cloves, Ginger, Mace, 
large Glaſs cloſe jtopd, ſhaking | Gilangal, and Cardamonas in 
the Glaſs twice « day : Then take\ Pouder, of each half a Dram. 
Damask Roſe-water a quart, diſſolve | Of red Roſes, 2 Ounces, macerate 
| therein white Sugar-Candy a pound ; | cham in the Cold, in two quarts 
mix both theſe Liquors together, and | of Brandy, and a pint and a half 
hang therein Must eight or ten of D. R V. fix Hours; being 
. grains in fine Pouder, tied up in «| put into a Matrals very cloſe ſtop- 
„ EIS ged, filter it, and in the filtering 
This Diftilled Water is SOV e- diſſolve two pound of Loat- 
reign againſt. all Diſeaſes pro- Su 
ceeding from cold Cauſes, for it 
diſſolveth and conſumeth Phlegm, 
removes Windineſ and clammy 
Humours, and comforts the Sto- 
mach, Liver, Spleen, Brain and 
Sinews: It is an admirable Cor- 
dial againſt faintneſs or fainting 
Fits, comforting and cheering 
the Heart : It refiſts Poiſon, or 
the biting of Venomous Beaſts, 
provokes Urine, and the Terms, 
and proves helpful to thoſe that 
are ſhort Winded, or are Sick 
of the Palſy. | ; 
1348. Citron: The Juice of it 
reprefſes Choler, (and if made with Wine, or the juice of 
into a Syrup with fine Sugar) is Qui they ſtay. Vomitt! 
very good againſt. the Plague reſtore Loſt Appetite, Fortihe 
and Peſtilential Fevers. The the Sromach and Head, gently 


Meat or Pulp, is of a groſs and warm an over-cold Liver; and 
phlegmatick Subſtance, the Ker- } for this reaſon, they ares given 
nel bitter and looſening. with ſycceſs to {uch as bave the 
149. Citrons ; a Syrup, Take ar ye nal The ſmell of the Oil 
Citrons as many as you think} of them is good againſt Fainting- 
convenient, pare and ſlice them Fits and Swoonin 


gs; the Cloves 
very thin, then put them into] being chewed, they ſweeten the 


a Silver Baſon with Layings of} Breath, and faſten the Teeth ; 
fine Sugar, till it be near full the Ponder of then in white 
the day following pour off the Wine, in given for the Falling- 
Liquor into a Glaſs, with a Glaſs | Sickneſs, or Palſie; the Diſtilled 
Funnel, ſtrain it through a fine Water of Cloves is good againſt 
Lrrainer, clarity it on a ſoft] Surtcits and peſtilenual Diſcaſes 3 


\ 16 


manner that the Water may con- 
tinue boiling. 


„and fot c Water is per- 


This is very pleaſing in Taſte, 
and exceedingly fortifies the Sto- 
mach and Vitals, diſſipatæs Win- 
dineſs, and creates a good Appe- 
tite; you may take it from three 
Dram to an Ounce, _ 
15x. Cloves. They help Di- 
geſtion, ſtay the Flux of the Bel- 
2 2 are binding; they clear 
ſight, and the Pouder of them 
conſumes, and takes away the 
Web or Film in the Eye, as 
2iſo Clouds and Spots. Being 
beaten to Poudet, and Drank 
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receiving the Smoik of the 
Ctoves into the N Itrils whiiſt 
they are burning on a Chaffing- 
Dich of Coals, Open the Ports of 
the Head. | 
_ 52. Clove Powers, F 0i/ 
of Cluves two Drams, is diſſolved in 
Reftified Spirit of Wine four Ounces, 
you have one of the greateſt Stoma 
chicks in the World, It is good 4 
gainſt Vomiting, Sickneſs as Heart 
griping in the Bowels and Stomach, 
the Cholick and creates a good Ap 
petite, and prevails againſt all cold 
Diſeaſes of the Head, brain, Nerves 
and Womb, as Apoplexies, Epilepſies 
Let hargies, Vertig:s , Head achs, 
Megrims, Convuljzons, Palſies; 40/5 
of the uſe of Iumbs, dimneſs of Sigitt, 
Faintings and Swoonings, Vapours, 
Fits of the Mother, ſlipperineſs of the 
Womb, and other . eakneſſes of that 
part. The Dyſe is one ſmail Spoonful 
in the Morning faſting, and as much 
laſt at Night going to Bcd, in a Glafs 
of generous Vi ine or Ale. EE. 
153. Cock-Ale ; Stone four 
pound of Raiſons of the Sun 
waſhed and well dryed; take 
two young Cocks, truts chem, 
boil in Water, and put them 
into four Gallons of Ale, wit 
the Raiions: Take Nuimegs and 
Mace, of each an Vance, Dates 
half a pound, infuſe thele 10 a 
quart oft Canary tacnty . four 
Hours, and put them to the 


Ale: When the Cocks are bold 
almoſt to a Jelly, tram and prets. 


out the Liquor, put it into a 
Cask, and put about half a pin 
of new Ale- yeaſt to it, let ut 
work a day, and the next day 
you may broach it; but three o: 
four days is , better. If this 
prove too ſtrong, as no doubt 1 
Will to ſome Pzlates, ming e 1: 
as you pleaſe with ſome plain 
Ale in the drawing, or by uc 


ting two Gallons of it into a 

Firxia of plain Ale, It is ex- 
cellent to ſtiengthen and reſtore 

decayed Natwe, ard is drank 

with ſuccets in a Conſumpticn. 


thc Sun ſtoned and bruiſed; take 
allo a young Cock, draw ag 
truſs it, parboil it, and ftrip,o 

the Skin ; beat it in a Mortar 
till all the Bones are broken; 
put to it wo quarts of Canary, 
in which let it lye all Night, to 


eight Galions of Ale, when it has 
almott done Working, together 
with the Raiſons, Dates Stoned 
and cut in bits, 4 cor 6 Ounces ; 
Nu:megs thin ſliced, Cloves flit 
and bruiſed, Mace, of each half 
an Ounce; mix altogether, and 
ſtop it up tor 7 Days; and then 
draw it out into Bottles, putting 


a Lump of Loaf Sugar into each 


Bottle, and in eight or ten days 


fume, you may begin to drink it. 


Ic will keep very good a Month, 


after yon have begun to drink it, 
and in Winter time longer. Ic 


n: muthes, reſtores in Con- 
inniptions, expcls Wind, Warms 
and firengtiens the Stomach, 
cues a god Apperite, and Di- 
gcuion, and iꝗeſthres ſnch as are 
att.ctcd with any We. kneſs. 
You may drink half a pint or 
mire of it in the Mori faſt» 


4d the nike qu. utity after Sup- 
be. | 3 
155 Tock Mater Take two 
firjhy. large, and well grown Cocks, 
and all; which dane. put the beaten 


Heſh into a Copper od) well Tin d 
within, 


Marjoram, Penirehal, Tanſie, Vi orm 


wodd, 4 


154. Cock Ale e nother u ay. 
Take jour pounds of Raiſons f 


which, put the next Mornivg, | 


ing; as much: juſt after Dinner; 


and add thereto Limon- 
Ti me, Savory Spear Mint Sweer- 
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cut and bat them in a Morter, Bones 
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wood Roſemary Flowers, of each two 
hand fuls; (inamon, Cloves Nut megs 
Pepper white and long, all bruiſed 
each one Ouncc; Minters Cinamon 
Jamaica Pepper, both bruiſed, of 
each four Ounces ; Milk, Muskadel. 
choice Brandy, of each a Gallon, mix 
: them well together; digeſt them a 
; - Month in the Still in a Blood warm 
Balneo Matriz, the Jundures be- 


ing well luted ; which done, in| Pepper; let it ſtand half an 


Bilneo M riæ, draw off the Wa 
ter to dryneſs, ſo have a moſt 
famous thing for all forts of Heal 
neſſes, Faintings and Conſumptions 
But before the Diſtillation, you may 
put into the Receiver 4 pound and 


half or two pwnd of treble Refin d 


Ambergriſe, and twelve grains of 
Mus in fine Pouder, and tied u 
in a Rag upon which let the Diſtil- 
led Liquor fall, Doſe, two or three 
Spoonfuls in the Morning faſting, 
half an hour before Dinner, and as 
much laſt at N- ght going to B-d, 

156. CTodlin Cream. Scald 
the Codlins till they are pretty 
fott, peel them, and ſcrape off 
the pulp from the Core, ſtrain 
the Pulp, put to it Sugar dif 
ſolved in Koſewarer, - and then 
mingle 'theſe with Cream; ad- 
ding, it you fiud occaſion, more 
Sugar. ; 1 
157. Codlin Tarr, Scald the 
Codlins and peel them, cu: them 
in halves, and rake out the Core, 

lay them in your Tart with very 
tine Sugar, a few ſmall bits of 
Cin. mon, and a little Roſe-water, 
it you boil your Roſe water with 
Sugar to a Syrup, it will be the 
better. ( 

158. Codg Yead to dreſs, Firſt 
let your Water boil, with abunch 
of ſweet Herbs ; then put in 


Sugar in fine Pouder, fix grains of | 


egir,. and a handful of Salt: 


When it is boiled, let it drain a 
quarter of an hour over a Chaf- 
ting d iſh of coals ; make the Sauce 


two Shallots, one or two Blades 


of Mace, a little Nutmeg grated, 


a little Limon fliced, bruiſed 


Hour over a Chaffing diſh of 
Coals; then put in a pound of 
Sweet Batter, make it thick, and 


pour it all over the Fiſh, garniſh 


your Diſh with Limons, Oyſters, 


Barberries, Fenel, and ſmall Fiſh 


RC 7 5 
159. CTodg⸗ Bead another 
way. Take a large Cods- head 


p| with the Neck cut large; ſeaſon 


well the Pickle you boil it in; 
put in a good handfnl of Salt, 
crackt Pepper, all Spice, a little 
Limon Peel, ſome Bay Leayes, 
an Onion quartered, a pint of 
white Port Wine, and Water 
enough to cover it: When theſe 


are well boiled together, put in 


your Cods head, and let it be 
well b-iled 3 take it up, put it 
in a Diſh over a Stoye, to draw 
the Water from it, and having 
your Sauce ready, Garniſh it 
with ſcrap't Horſe Radiſh, and 
ſhced Limon. 


150. * Coffee, its Uirtues. 
It is brought from Arabia, 
and the Liquor made of it, 
is drunk generally thro' all the 
Grand Senior's Dominions, as alſo 
in the Dominions of the Sophia 
of Perſia, in the Mogul's Territo- 
ries called the Eaſt Indies, and 


in many parts of China, We 


will give you the Virtues 


the Head, half a pint of Vin- 


e from Doctor | Lovel's 


with half a pint of white Wine, 
2 pint of Oyſters, and a little 
of the Liquor, two Anchovies, 


Herbal 5 
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Herbal, pag. 97. of the Sccond 
Edition, Printed 1665. It is of 4 


drying Quality, drys up the Crudities 
0 2 eee the 
Brain. It helps in Conſumpt ions pre- 
vails againſs Lethargies, Ri ckets 
in children, and Swooning in Man or 
Woman, It ffrengthens the Eye ſight, 
and does it good, even by its Steem : 
It prevents Dropſies, Gouts, and the 
Scurvy, and hel ps ſuch as are Hypo- 
chond riacal, and troubled with the 
Spleen, Wind, Yapors, &c. All 
which it is good againſt, without any 
Perturbat ion of the Body, or any of 
the inward Parts. The Turks drink 
it to belp againſt the Crudities of their. 
Stomachs, Chillneſs of the Bowels, by. 
drinking much Water, and eating 
much Fruit, which are in a great 
meaſure cauſes of ſuch Illneſſes. He 
* ſays, it is cold and dry but J ra- 
ther think, that it is temperate, 
or hot in the firſt degree, and dry 
in the beginning of the ſecond. 
The Drink or Liquor made of it, tho 
drank very hot neither heats nor in- 
flames, more than Poſſet-Drink, Tt 
cloſes the mouth of the Stomach, and 
hel ps Digeſtion, and ſo may be taken 
in the Merning faſting. and at 3 or 
4 in the Afternoon ; and if you- ſo 
pleaſe. at 8 or 9 at Night. It en 
li vens and ſupports the Spirits, quick. 
ens the Senſes, and makes the Heart 
Light ſome and Chearful, It is good 
againſt Coughs and Colds, ſuppreſſes 
Fumes riſiug up into the Head; eaſes 
the Head ach, ſtops Catarrhs or De 
uxions of Rheum, and is good againf} 
the Ohſtructions of the Lungs. It is 
. better than any other drying Drink 
for Old People, and alſo Fo Chil- 
dren, which may have many Humors 
Breaking out, running Sores, Kings- 
Evil, &c. It prevents Abortion, or 
Miſcarriage in Women with Child, 
and is profitable againſt Drouſineſs, 


Objection, which is Univerſally 


ſed only tom the Root of Intereſt, 


gether, or more. It is good and pro- 
fitable againſt the Stone, and clean - 
ſes, or makes a White.and Fine Skin, 
It is neither Laxative nor Binding © 
the Body, but is only alterative in its | 
Lualities + Thus Dr. Robert Lovel, _ 
161. Coffee its Defence. 
Now as to all this Author has 
laid, I am fully ſatisſied that it 
is all Truth, and yet it is not all 
the Virtues nor good Effects 
that may be faid of it. But 
I ſhall endeavour to obviate one 


in a manner. raiſed againſt it; 
which is, That it cauſes the Pal ſie, 
or 4 Trembl ing and Shaking of the 
Limbs, and is an Enemy to the Nerves, 
Tl. is is truly nothing but the 
Vintners Fable, diviſed by them 
againſt the Uſe of Coffee, becauſe 
it ſo much hurts their Trade, 
tor that many hundreds of thou- 
ſands of Matters and Things, are 
now Tranſacted in a Coffee- Hoſe, 
or over a Diſh of Coffee, which 
would otherwiſe be done in a 
Tavern, to the great prejudice of 
the Wine Office, It is a Fable rai- 


and none but 1gnorants and Fools 
will believe it. That rhe drink- 
ing of Wine has cauſed a Tremb- 
ling and Shaking in the Hands, 
Head, Lips, and other parts; 
and made Paralytick, ſo that they 
could ſcarcely with both Hands, 
carry a Cup to their Mouths, 
there are almoſt innumerable 
Witneſſes of; and that it has 
iven ſuch extraordinary Tremb- 
— and Shakiags of the Limbs, 
and made Paralytick many Thou- 
ſands, and Ten Thonſands of 
Perſons devoted to it, is ſo Pub- 
lickly known, that it needs no 
Diſpute or Proof, and yet all 
this while, there is no Seandal | 


hindering Sleep for 3 or 4 Hours to- 


— 


3 


upon Vine: Whereas I never 
. "ſaw 
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ſaw nor heard of, nor yet any 
that I know, have ſeen, or known. 
any coffee Drinker, tho* the moſt 
extravagant, attackt with any of 
thoſe Deplorable Maladies, and 
yet Coffee lyes under all the Diſ- 
advantages of that Scandal, But 
this is certainly in the Breſts and 
Brains only of Fools, and Vathink- 


ing Perſons, who always judge 


from Common and Popular Fame 
and <lamor, but are not able to 


judge from the Cauſe to the Et 
fect. I would be ſatisfied to fee 


but One Perſon, whom Drinking 


of, and then how in 3 or 4, 
or it may be 5 or 6 particular Per- 
ſons which ſhould chance to 
drink it, its Power or Effects, 
ſhoald be directed ſo preſently 
from.the 'Sromach to the Hands, 
is not poſſible by me to be appre- 
hended, unleſs the Devil himſelf 
was in it, or that it was Bewiteh d, 
and fo directed to thoſe part icu- 
lar parts, by ſome little inſinua- 
ting Imps of the Infernal Crew. 
But to let all this paſs, there 1s 
no reaſon to be given for the Tale 
of a Tub, when the Bottom is 


of Coffee has made Paralytick, or | out. In almoſt all the Nations 


given a Shaking or Trembling of the 
Hands te? but I am ſure that is 
impcflible : But could that be 
done, as 'tis not One Swallow 
makes a Summer, (0 that Paralytick, 


of the Faſt, vis, through” all the 
Turkiſh Dominions, and the Per- 
ſian Empire, the Mogul's Country, 
or the Eft Indies, and in many 
parts of China, viz. in about One 


Hundred and Twenty Nations 
and Peoples, it is their daily, 
and (except Water,) their only 
Drink, and yet the Name of the - 
Palſie, &. is not known amongſt _ 


might have his Diſeaſe from ſome 
other Previous Canſes, not yet 
obſerved by himſelt or any other. 
And to tell me that ſome parti- 
cular Perſons, upon the Drinking 
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a Diſh or two of Coffee, have ime 
mediately had ſuch a Shaking or 
Trembling of their Hands, is 
ſaying of nothing; becauſe almoſt 


Millions of others drinking it at 


the ſame time, and many of 


them who have drank it extrava- 


gantly, and admirably. ſtrong 
too, for 10, 20, 30, yea 40 Years 
together, know no ſuch Effect 
by it, but directly the contrary, 
and ſay that it has preſerv'd 
them in Health and Strength. 
from their firſt drinking of it till 


then; ſo that we mult believe 


ſome other Cauſe' or Matter ex- 
cited ſuch an immediate Shaking 
and Trembling , and not the 
coffee; or elſe, that the Coffee ſuch 
Perſons drank, was certainly 
Bewiteht, or rather that the Devi. 


Was in it. That Coffee is not an 


ee be 
the cauſe of Palſes? I my ſelf 
was affected with a Dead Pal ſie, 
at about Eleyen Years of Age, 
wherein, the whole Right Side 
of my Body was ſeemingly Dead, 
from the Crown of the Head to 
the Sole of my. Foot, ard ſo I 
continued for about fix Weeks, 
but by ſome Medical Preparations 
my Father gave me, I was ſcem- 
ingly Cured. of it, not to be ſo 
affected with it ever after; tho! 
upon any t.king of Cold, or 

drinking t much Wine, my 
whole Right Side would be af- 
fected with a kind of Dead Num- 


them; how then can Coff 


bedneſs for 24 Hours or more, 


c. which upon taking Antipara- 
lyticks, and the Colds going off, 
wouid go away again , and 


ſhould be perfectly reſtored to 


Intelligent Subſtance; I am ſure 


my former * and Strength. 
| H 2 
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This Stare, and theſe returns of of the Stomach, and Inteſtines 
this dangerous Paralyſis, continu-¶ are Nexvous, it follows, that be- 
, ed with me, till I begun to drink] ing agreeable to thoſe parts, it 


Strong Coffee at home, at my 


muſt be a Friend to the Nerves 


own Houle, which I have done, | in General, and therefore to the 
now (1709,) for more then ten] Head and Brain, and the Nerves 
Years ; drinking it for the moſt | and Branches of Nerves thence 
part twice a day, vis. Morning | proceed ing. And as it is Hot, 
and Evening, and ſometimes drying and Alcalious, or a Sweet- 
thrice a Day, and that Liberally, ner of the Blood and Juices, ſo 
and yet have had no Recidivation| it muſt be a Warmer and Com- 
or falling again into that Diſeaſe ;| forter of the Nervous parts, and 
but on the contrary, I can ſpeak |a Reſolver of coagulums, and that 
it with all Truth, that Lam now | it muſt neceſſirily be an Enemy 
at the writing of this, ſo far] to Cold and Moiſture, and the 
from any Symptom of a Paralyſs,| (ongelation of the Juices and 
or Palſie, that I am confident; IJ Humors of the Body, Which are 
have at this preſent, double the | the Principal Cauſes of Palſies ; 


Strength of Body I had ten years b 


eſides, as it is Diuretick, ſo it 


ago; which I think, amounts] carries off thoſe Cold, Moiſt, 
even to a Demonſtration, That] Tartarous, Congelative and Pa- 
| Coffee no ways induces 4 Palſie, or] ralytick Humors by Urine- I 
any Paralytick Symptoms, but on the] think I have now ſaid enough 
contrary, ſtrengthens the whole Body. | in the Defence of Coffee, which 
And this Truth is alſo apparent | had no need of this as its Second, 
from the Reaſon of the thing. | ſince its own Innoceny, and moſt 
Tis certain that Coffee is one of | excellent Qualities and Virtues, 


the greate ſt Stomaiicks in the 


were Amor of Proof enough io 


World, ſoft, drying, and free oppoſe all its Adverſaries, how 
from any Corroſive, acid, or ſnarp Gigantick and Powerful ſoever: 
Particles, and a great Friend to] Vet it was neceſſary to be fad, 


the Viſcera, or Bowels in all re- 
ſpects; and a true Sweetner. of 


with reſpect to ſuch whoſe nar- 
row. Capacities, and weak Judg- 


the Blood, Lympha, and other ments, were not ſufficient to op- 
Jo of the Body, and withal|poſe Popular Clamour.. © * 
iuretick. Now theie things] 162. Coffee Liquoz or Drink, 
being ſo, it is manifeit that theie how many ſorts. We ſnall con- 
Qualities of Coffee are Dizmetri | ſider the making of this Liquor 


caily oppoſite to the Palſie, and 


in a Twofold reſpect, via. 1. In 


ail the Cauſes inducing it, or reſpect to its Weakneſs or 
Symptoms ariſing from the ſame , Strength, which we ſhall conſi- 
that it is a true Friend to the] der in this Section. 2. In reſ- 


Nerves, and Nervous and 


Mull: } pe& to the Modes, or Manners 


cular paris, and an Enemy to allſ and ways of making, of which 
ſuch Cauſes as may any ways {we ſhall treat in the next Section. 
hut them. And whatſoever is] Coffee is made, 1ſt weak, 2. mean, 
Stomachical, or a Friend to the] 3. ſtrong. 1. Weak Coffee has but 
Stomach, muſt be a Friend to] a ſmall allowance of Pouder, and 
the Head, and ſeeing the Coats that is only an cunce of good 


9 


F 


Pouder 


2 


| 24 
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Pouder to a quart of Water, or 
half an ounce to a pint, ard in 
this Proportion it is generally 
made at the Coffee Houſes, There 
are ſome Honie keepers make it 


thus weak, out of pretence that 


Stomach, 


their Stomachs will not hear it any 
ſtronger; but I rather believe that 
it is out of a covetous Mind their 
Pockets will not allow it. This 


1 maſt confeſs can do but little 


good to the Body, becauſe as it 
has no Strength to nouriſh and 


ſtrengthen the Ventricle and 


Bowek, ſo it is unpleafing at 


leaſt, to the Palate, and lies heavy 


and cold upon the Stomach, ra- 
ther nhurung than helping the 
Appetite and Dige ſtion. 


163. II. Mean Coffee, or that 


which is in 4 Medium between Week 
and Strong, And in making this 


they aliow an ounce” and half, 


and iome two ounces to a quart 
of Water, or 3 quarters of an 
ounce to a pint, or an ounce at 
moſt, This is much better than 
the former; but unleſs it be an 


bur ce fo a pint of Water, it can 


# 


nor be grateful to the Palate a d 
f. eſpecially to ſuch as 
are accnſtomed to drink Strong 
coffee However, it is much bet 
ter than the We. k; bur as much 
as it is hetter than the Mak, it is 
juſt ſo much worſzr than the 
Strong, | ba. 


164. * III. Strong Coffee, This 
it weil made, is admirable, 
The Proportion is 3 Ounces 
of Pouder to a quart of Water, 
or an ounce and half to a Pint. 


This is truly grateful both to 


Palate and Stomach, and wonder- 
fully fortifies or ſtrengthenz it, 


and all the Nervous Parts through- 


out the whole Body, from Head 
to Foot: It adds or gives Spitits 


og 


to the Body upon any ſinking of 
the Spirtts, Faintneſs, Weakneſs 
or Wearineſs of both Mind and 
Body, and that above and be- 
yond whatever the beſt Wine 


can do, adding as it weze Life 
and Strength to the whole Man. 
It is doubtleſs very good againſt 
Conſumptions, and all manner of 
Weakneſſes in the human Body, 
prevails againſt Vapours, Hyſte- 
rick Paroxiſms; and Hypochon- 
driack Melancholy, and that in 
both Sexes; is good againſt all 


Congelations of Blood and Hu- 
mours, as alſo all cold and maiſt 


Diſeaſes afflicting the Head, Brain. 


Nerves, Nervous Parts, and even 
the whole Body; ſo that of ne- 


ceſſity it muſt be a potent Reſi- 
ſter of Palſies, whether of the 


whole Body, or of its Parts, all 


ſorts ot Shakings, Tremblings, 
Numbedneſs, and other Weak- 
neſſes of the Stomach, Inteſtines, 
and other Bowels, Head, Brain, 
Nerves, Muſcles, Limbs, and ex- 
tream Parts; yea, and the pre- 
ternatural Diſorders of the whole 
Body, becauſe of its warming, 
drying, ſoft and ſweetning Pro- 
perties, Which are all oppoſite 
to the Palſie, and all Para lytick 
Diſtempets and Weakneſſes; and 


ſo for the ſame reaſon it 1s an 
Enemy, and prevaiis alſo againſt 


the Scurvy, Dropſy, Jaundice. 
and Gout, and all manner of 
Rheumatick Pains and IIIneſſes 
in what part of the Body foever, 
it (by being aſſiduouſly and long 


uſed ) abſorbing all Acidities in 


the whole Body, and deftroying 


their Coneglative Powers 'by 


which thoſe Diſeaſes are chiefly. 


promoted and created, and by 
its diuretick Property, carrying 


off all thoſe heterogene and mor- 
bifick Humours, Cauſes and Par- 
EFT 1.49 "'B-3 © = 
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ticles by Urine, after a very fin- 
lar manner. It may be that I 
ave ſaid here a great deal in 
Commendation and Praiſe of this 
Strong Coffee, but I can truly ſay, 
that I have ſaid nothing but what 
I know my ſelf, and in my own 
Perſon to be Truth, and have had 
confirmed from manifold and 
daily Experiences fora great ma- 
ny Tears, to my exceeding Satiſ- 
faction. I was alſo cured about 
10 Years fince of a Rheumatick 
Pain in my Shouider, which was 
ſo vehement, that ( beſides the 
perpetual [Pain ) I could not fo 
much as lift my Arm or Hand up 
to my Head, nor put it behind 
my Back, which continued with 
ine for near two years together, 
in which I received no Benefit, 
by a long application of Veſica- 
catories, nor continual uſe of 

| ey i This vehement Rheuma- 
tilm I was perfectly cured of, by 
drinking a full quart of Streng 
Coffee at a time, and continuing 

cot it for ſome days together, and 
have beeu ſo well and free from 
it ever ſince, that to this day I 
have not had the leaſt return of 
it. The like Relation I have had 
from two other Perſons, particu 
lar Patients of mine, who by 
their own Diſcourſe, were much 
more greviouſly afflicted with it 
than I was, who by an extrava- 
ant drinking (to uſe their own 
oads) of Strong coffee, were 
perfectly cured and treed from 
their deplorable Lameneſs, after 
manifold Applications and uſe of 
' many-other things both External 
and Internal, had for ſome Years 
paſt been tryed in vain, 


164. * Coflee Liquoz, oz Dink, 
how to make. There are 3 ſeveral 
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you ought to know, that you 
may make a true Eſtimate, and 
be able to chuſe that way which 


is beſt, wiz. x. The Old Way. 2 


The new or better way. 3. The 4 
by Infuſion, or beſt way; of Which 
in Order- I. The Old Way, Take 
Running or River Water, boil 
it, and then put into it the quanti- 
ty of Coffee you deſign; which 
boil only ſo long, till the Coffee 
is fallen down, which wiikbe in 
about 2 minutes of Time. It 
ought to be Running or River Wa- 
ter, becauſe it makes the Cffee 
more ſmooth and pleaſant ; where- 
as Well Water, or what is hard 
and will not bear Soap, is nothing 
near ſo good, for that it makes 
the Coffee Styptick as it were, and 
unpleaſant. LS 
165. II. The New, or Better 
Way, Take River Water, into 
which before you boil it, put 
in the Coffee you deſign cold; 
mix them well together; an 
putting them over the Fire, 
let them warm, heat, and ſcald 
together, and at length boil (ta- 
king heed that the coffee boils not 
over) let it boil ſo long till the 
Coffee is boiled down very well; 
then taking it off, ler it well (et- 
tle, and ſo drink it, either with-⸗ 
out or with Sugar (double re- 
fined) as every one likes beſt. 
The Coffee being drank, the ſame 
quantity of Water you intend to 
make your next Coffee of, is to be 
put upon theſe Grounds, and 
made to boil upon them; after 
which. you pour off the clear, 
and waſhing out and caſting a- 
way thoſe Grounds, you 
your new Coffee into the Pot, up- 
on which you put the ſecond 
Draught poured off from your 
former Coffee Grounds, and put- 


ways ot making of Caffe, which 


ting them over the Fire, they 
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warm, heat, and grow ſcalding 
hot gradually, and at length boil, 
till the Coffee is boiled down as 
before ; and thus hro' the Year, 
you never ule any more ſimple 
fair Water, but always the ſe- 
cond boiled draught, cleared of 
from the Coffee Grounds, Now, 


why the Coffee is put into the 


Liquor cold, and after it is boil- 
ed, is from a very good Reaſon, 
becanſe the Liquor has ſome con- 
fiderable time allowed it to ex- 
tract the Virtues and Goodneſs of 


the Coffee, vis. all the time it is 
a w-rning. heating and ſcalding, 


and ali the time it is boiling roo, 
which is ve | 
leaſt 6 or 7 times the length of 
time it has to do that work in. 
When it 1s put in, when the Wa- 
ter boi's; Which, to boil down, 
ſeldom comes to more than one 
minute, ſeldom cr never to two 
minutes, which is an inconſide- 


rable time for the Liquor to ex- 


tract the goodneſs of the - Coffee 
in. . 
166 III. The making Coffee 
iufuſion, which is the 1% 2 
When you have drank your cf 
fee off, pour the quantity of Wa- 
ter you intend to make your next 
coffee of upon that Grounds, and 
le: them boil together; after 


Which take the Pot off the Fire, 


and let it ſettle for a quarter of 


an hour, (not more) then de- 


cant that clear Liquor, or ſecond 
draught, waſhing and caſting a- 
way the remaining Grounds; 


immediately put into the Pot the 


Coffee Pouder you intend next to 
make uſe of, and upon it pour 


the former ſcalding hot Liquor, 


but juſt now decanted off, and 
let them ſtand together in Infu- 
ion till the next time you make 


confiderable, at 


and drink Coffee; at what time 
put the Pot with what is in it 
over the Fire, letting them lei- 
ſutely warm, heat and become 
ſcalding hot, and at length boil; 
which lec boil ſo long till all the 
Coffee is well boiled down: Then 
being ſettled, you may drink it 
ſcalding hot, as before. After 
this manner you may make your 
Coffee of theLiquor of theGrounds, 
by a previous Infuſion from Mor- 
ning to Night, and from Night 
to Morning, or from drinking to 
drinking thro' the whole Year : 
That this is the beſt way, is ma- 
nifeſt from the Coffee it ſelf when 
made, which, as it is much more 
pleaſant to the Palate and Sto- - 
mach, ſo it ſeems to be of don- 
ble Strength to that which is 
made the former Ways, and will 
be as ſtrong as if you had don- 
bled the quantity of your Coffee, 
The true Reaſon and Canſe of 
this is from the Principles of the 
Concreet, In ſome things the 
Virtue and Goodneſs is only to 
be gotten out by boiling, all the 
Infuſions for never ſo long a time 
will do nothing. Again in other 
things, their Virtues and Good- 
neſs is gotten out by Infuſion on- 
ly; boiling will do nothing for 
t 

you ſpoil them. Again, ſome 
things having a complicate Pro- 
perty (as Coffee) their Virtues 
and Gcodneſs are to be extracted 
by both Ways, viz. by both In- 
fuſion and Boiling. It is mani- 
feſt by daily Experience, it Cof- 
fee be but a very little roo much 
boil'd (one minute or little more 
is enough) it is ſpoil d, and 
grows either flat or ſowre : But 
an Infuſion of it for 10 or 12 


hours, yea for 24 hours, makes 
E the 
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the Liquor not only pleaſanter, 
but of double or tripple Strength, 
tho? it has but one minute; boil- 
ing, viz, ſo mich as to boil it 
don, that it may be clear. 
When yon have read all this, 
and well conſidered it, you are 
left to your own choice; in 
which, if Reaſon guides you, I 
doubt not but you will embrace 
the laſt way, which 1s, by 4 pre 
vious Inſu ſion of your Coffee in the 
Second Draught of the Grounds, as 
is before declared, | | 
167. Cocao Mut: Nox (a 
cao, of Which chocolet is made. 
It grows in the Weft- Indies, where 
they call it Cacevate, There are 
ſeveral kinds of the Nut, diſſ in- 
owſh:d by the Provinces or Pla- 
ces where it grows. The beſt 
Nus are the Caracca Nuts; thoſe 
Which grow in Martineco, and 
> Other Iſlands, are nothing near 
' fo good, but have a bitter Taſte 
with them. We will give you 
their Virtnes from Dr. Lovel's 
Herbal. They are cold and dry, 
and ſo ſhould be Reftringent, and. ſo 
Obſerucli ve; but they have different 
farts; and ſo likewiſe they partici- 
pate of heat and moi ſture That iſ 
they be well Ground and mixed, their 
Reſtringency and Obſtructiveneſs will 
be Corrected. Without doubt, 
they arc Balſamick and Healing, 
and there re good againſt Cougis 
78778 Whce lings, Phthiſicks and 
onſumptions; ſtrengthen weak 
Bodies, and cauſe ſuch as uſe 
them much for Food, to grow 


Bulkv, Fat. and in good Liking. 
i 1868. * Chocolet Paſte, how it 
| + made. Having choſen your 
4 Nuts, you muſt Roaſt them, in 


a proper Veſſel not too much, 
Jett you ſpoil them, but to that 
all their Shells or Halls being 
broken, may eaſily fall off; which 


- 


* 


4 


being ſeparated trom the Sub- 
{tance of the Nut, with all the 
reſt of the Recrements or Filth, 
it is to be broken or bruiſed, 
and then to be laid upon a Pol- 
iſhed Porphyrie Stone, not per- 
ectly flat, but a little hollow'd, 
which being heat very hot, is to 
be laid at a little diſtance over 


Live Charcoal, or other Embers, 
on which with a hot Iron Row- 


ler, it is to be rowled upon, till 
the whole Subſtance of the Nuts, 
(which is exceeding Oily, if the 
Nuts be good,) is reduced to an 
impaipable Pap, which while it 
is hot, is to be either dropt upon 
Paper, it you defire to make lit- 
tle round flat Cakes; or other- 


wile imo ſquare Cakes in ſhallow 
Tin Mouids, which may hold 


Cakes of 2, 4, or 8 Ounces 
apiece ; in. which Moulds it is to 


lye till it is cold and hard, and 


then you may turn them out, Pa- 
per them up, and keep them tor 
ute, 
purely with the Nut alone, or 
otherwiſe you may Work into it 
an equal Weight of Double Re- 
ned Sugar in very fue Pouder; 
and ſo accordingly it is called, 
chocolet without Sugar, Or, Chocolet 
with Si gar. Some will Work it 
up with Perfumes, ſome with 
Spices in fine Pouder, ſome with 
both, and ſome. with none of 
them; in reſpect of which, you 
may do what like: you beſt 3. but 
that Chocolet is now molt. hke'd, 


U 


This 14 to be done either 


which is made up of the Nut, 


{imply without any addition. 
169. Chotoler Potable, or 
made ſit for Drinking. It is three- 
fold, 1. That made with Water 
alone, 2. That made with Milk. 
3. That made with a Mixture of 
Wis and Wine, of all which 
in Order. I. Water Chocolet is thus 
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made. If you will make it good, 
it is thus to 8 
ning or e clear River Water, 
2 Pint P Chocolet Paſte made 
with Sugar a quarter of a pound, 
pure fine Fiower or white Starch 
a dr m, or half a quarter of an 
Ounce; Brandy two Onnces, 
and a little Salt; mix, diſſolve, 
and boil to a Conciſtency, Which. 
will be in about 10 Minutes 
time. If you make it of Choco 


let Paſt, made without Sugar, 


the Prop ox ions are Water a Pint, 
Chocolet Paſte, Double Re fied 
Sugar, choice Brandy, of each 
two Ounces; pure fine Flower, 
or White Starch, a Dram. or 
halt a quarter of an Ounce, S:ir 
a little; mix, diffoive, and boll 
in about 10 or 12 Minutes tcwill 
be d %,j 8 
170. 7 H. Milk chocolet. Take 
Milka Pint, Sugar Chocolet Paſte, 
a a quarter of a pound, fine Flow- 
er or white Starch a Dram, or 
half quarter of an Ounce, a lit- 
tle Salt, mix, diſſolve and boil, 
and in about 12 Minutes it will 
be done. It you make it with 
Chocolet Paſte without Sugar. 
the proportion is Chocolet, dou 
ble Refined Sugar, of each two 
Ounces, &c. as before. 
171. III. Wine Checolet. Take 
Water 3 quarters of a Pint, 
choice Red Port, or nather 
choice Sherry, half a pint ; 
Sugar Chocolet a quarter of a 
pound, or ſomething better; 
nne Flower, or white Starch, 
a quarter of an Ounce, and a lit- 
tle Salt; mix, diſſolve and boil, 
and in about 12 Minutes it will 
be done. But it you make it with 
Chocolet without Sugar, the pro- 
portion to the former Water and 
Wine, will be of Chocolet, two 
Ounces and à quarter, Double 
- Refined Sugar three Ounces, fine 


Flower or white Starch, a quarter 
of an Ounc-, &c. as before. 
172. Oblervations on the 
making of theſe Compoſitions. 1. That 
the Proportions here ſet down 
and limited, mike ſtrong ani ve- 
ry good Chocokt. - 2. That the 
Minutes imited for che m kingy 
is according to the goo incl of 
the Fire; a ſlower or eſs Fire, 
Will make it require a longer 
time. 3. That the beſt Chocolet 
Paſte, vis. thar Which is made 
of the Caracca Nets, m kes the 
beſt Thocoler, vis. of a ple aſant, 
ſweet ard mi:ky Taſte 3 wht reas 
the Martineco, or other worſer x 
Nuss, being bitter, mak: it much 
interior. 4. That adding little 3 
Salt to it, very much heighrens . 
its excellent reliſh. 5. That 
| Ome add to theſe Proportions, 
Volks of Eggs, viz. 1 or 2, wheres 
by it is made more Nutritive; 
this addition may do with ſtrong 
Stomachs, bui w. ak Stomacus 
will not bear it, for ir will al- 
ways lye heavy thrre. 6. That 
if it is made of Chocolet well 
Ground or Wr nght, there will 
be no occaſion for Milling of it, 
tor 11s Subſtance will keep up, 
well enough mixt wi h the W. 
ter. 7. That becaule a great 
deal oi Chocolet is not ſafficrently 
wr. uzht, bn: being made, will 
ſeparate and precipitate tr:m the 
Water, therefore that the quan- 
tity of fine Flower or White 
Starch is added, which being diſ- 
ſolved and boiłd up with it, in- 
timately mixes the rewith, and 
t hickens the Water, which cau- 
ſes its perfect Unition with the 
Chocolet: The proportion of 
Flower here ſet down will do, 
but ſome Chocolet will require 
a greater quantity, according as 
the Paſte is indiffcrently well or 
worler 


| 
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_ . _Worſer made. 8. The Brandy | of the Guts, and other Fluxes, It 
being added to the Water Cho-| prevails againſt the Green Sickneſs, 
 Eoler, cannot be taſted by the | Jaundice, and all manner of Infla- 
miceſt Palates, yet it certainly 2 (made without Mine,) and 
very, much heightem the fine bſtructions of the Viſcera, or Bo- 
Reliſn of the Chocolet when] es. It is good æainſt Morphem, 
made, 9. That many, at time cleanſes the Teeth ſweetens the Breath, 
of Drinking the Milk Chocolet, | provokes Urine, cures the Strangury, 
will add to the whole quantity | gives eaſe in the Stone, expel s Poj- 
-a good Glaſs of Canary. 10. That | ſo», and preſerves from all Infectious 
ſome in making the Milk Choco- | Diſeaſes : Thus Lovel. It is wich- 
let, add an equal quantity of | out doubt a true Nou: iſher, 
Water, thinking thereby, to] ſtrengthner, and reſtorer of the 
make it lye eaſier or lighter at Body in Conſumptions, cauſing a 
Stomach ; ſo that in making | Cheeriul and Healthful Counte- 
this Proportion, there is Milk} nance, and a Vigorous Habit of 
and Water, of each half a Pint, | Body; If made with Wine, 
11. That in Boiling, it will be Eggs, &c. it provokes Luſt much, 
apt to run over, when, by ta- increaſes Seed, and adds to the 
king of it for half a Minute off } Vigour of Procreation ; how- 
the Fire, it will fall down; then | ever, it much Comforts and 
putting it on the Fire, it will | Strengthens weak, crazy, and 
- riſe again: This ig ap falling | infirm People. 7 
of the Chocolet, ought to be re- 174. Ceeliack Paſſion. It 
BS s 4 or 5 times, always well is an Inteſtine Liſaffection, or 
lirring it when you take it off | kind of Diarrhea, or Flux of the 
the Fire with a long Spoon, ſo] Belly, wherein the Ailments 
Will it be well Ms 12. That | either wholly changed, or only 
to ſome ſweet Palates, the pro- | in part paſs by Stool, without 
tion of Sugar here ſer down, | any Chylification ; and it is two- 
is not enough; for ſuch, it you] fold, vz. 1. That in which the 
know their Minds betore hand, Meat or Food is only digeſted in 
ö you ought to put in a little more| the Stomach. 2. That, when 
in the making; but otherwiſe, the Concoction or Fermentation 
If it is alr made, they may | is performed both in the Sto- 
add it according to their own| mach and Inteſtines at once: 
king, at the drinking. _ But by reaſon the Lacteal Veſ- 
1473. Choecolet Potable, it: ſels, or little Teats, or Glandules 
Virtues from Dr. Lovel. In the] of the Guts, are obliterated thro? 
Second Edition of his Herbal, | long Faſting, or a Purulent Flux, 
page 66. he gives you theſe Vir-| or Diarrhea, or Dyſentery, the 
- ues. Besng taken alone, or relented | Chylus is not diftributed-to all the 
with Milk, it excites to Venery and | reſpective parts of the Body. 
- _ Procreation, and helps Conception, | 175. Cohobate, and Coho⸗ 
rlacilitates Delivery, preſerves Health, | bation, They are Terms in 
And cauſes a Plumpneſs and Fatnefs] Clymiſtry, and fignifie a repeating 
1 ef Body, It helps Digeſtion, is good ot the Diſtillation of the ſame 
> = n Obſeructions] Liquor, pouring it again upon 
Feng the Has and Griping | the Ces Mortwwnn, Favery or for- 
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mer Matter it was diſt:}l*d from; 
its uſe is, 1. More effectually to 
ex ract the Vitues of things. 


2. To open ſeveral hard and con- 


dens'd Bodies. 3. To Volatilize 
and exalt Spirits to the l. igheſt 
degree. es wa 

176. * Colcothar, It may 
ſignify.three things, vis. 1. The 
Rofin, or remaining Body of 
Tn:pentine, after its Spirit is 


drawn from it. 2, The caput 


Mortuum of Vitriol, which re- 
mains after the Diſtillation of its 
Flegm, Spirit and Oil, being a 
very dry, red, Styptick Subſtance. 


3. The Body of Vit:1ol calcin'd - 


a good while in a ſtrong Fire till 
it turns red. | 
177. Colon Jntefinum, Tr 
is the ſecond” of the great Guts, 
ariſing from the Inteffinum Cecum. 
beginning where the Lem ends, 


in the Cavity of the Os Ileum, in 


the Right Flank, and patles by 
the Right Kidney ; thence it tend 
up under the Liver, and ſome- 


times is annexed to the Gall Blad- 


der, which dies it of a yellowiſh 
Clay Colour: Thence it goes on 
tranſverſly, under the bottom ot 
the Stomach, and on the Left 
Hand is taſten'd to the Spleen ; 
after which it paſſ:s to the Left 
Kidney, winding and turning ve- 


ry obhquely there; but after- 


wards it deſcerids almoſt in a 


right line: It is the wideſt and 


larzeſt of all the Guts, and uſu- 


tur) it by the Tymphaducts, ei- 


guiferous Veſſels; tho ſome 


Tney are ſuch as are uneven in 
their Surface, and made up as it 
were of many leſſer Glands, 
Their uſe in the Body is to ſepa- 
rate ſeveral ſorts of Juices from 
the Blood, and alſo to elaborate 
and alter them; and by proper 
Ducts” to convey 'them to their 


. Maxillury Glands ſeparate, and 
Mouth by their proper Ducts. 


dicine for it. Roſte two good 
Turnips in Embers, as you roſte 


ſqueeze out the Juice between 
ewo Trenchers ; take as much 
Juice of Lemons as of the 
Turnips, mix them together; 
take thrice the weight of the 
Juice in brown Sugar - Candy bea- 


boil three or fout boils, then put 
it into a glaſs: It is to be taken 
one ſpoontul in the Mornin 
taſting, another at four a Cloe 


ally about 8 or -9 Hands long, Night the laſt thing that is taken. 


endins at the upper end of the | 181. Cold Uehement, an ex- - 


0s Sacrum, and (o is joined to the 
beginning of the Rectum. 

178. Conglobate Glands, 
There are Kernels in an Animal 
Body, which are ſmooth in their 
Surface, and ſeem to be made up 
of one continued Subſtance. They 


ſerye to ſeparate che Z1wphe from 


traordinary thing. Take Syrrup of 
Corn Poppies 2 ounces, Poppy Water 
an ounce, Tincture of Cloves 40 drops; 
miæ for 2 Doſes, to be given upon Ex- 


ſhaking, the Bottle every day, is an 


- 


the Arterions Blood, aud to re- 


bring the Saliva or Spittle into the 


a Warden, when they are ſoft, 


ren fine, put it into the Juice, 
and ſet it over the Fire; let it 


ther into the Chyliſerous or San- 


think, the Glands of the Meſen- 
tery, and rhe Breaſts ot Women 
which give Suck, ſetve to*ſepas - 
rate to the true Chyle. $2 
179. Conglomerate Glands, _ 


Appropriate Receptacles and Ca- a) 
Vids, - Thus — Parotides and 


1380 * Cold being taken, a Me- 


—— 


in the. Aﬀtexndon, and one ar 


tremity, Or this, An TInſufon of 
"bruiſed Poppy Heads in Brandy or a - 
choice Sugar Spirit, for a Mmh, 


0 


incomparable Remedy, 2 or 3 Spoon- 
Fol- 7 it being given in Extremity, 
mia d with Parſly Water. Or our 
Pulvis Ariflos made into 4 
Bolus, with a ſmall quantity of 
Mithridate, and given. To Chil- | 
dren from 3.Years old to 10, you 
may give one Grain, or Grain 
and half; from 10 to 15 years of 
Age, you may give 2 or 3 Grains, 
and from 15 to 60. Years old and 
upwatds, you may give from 3 
Graim to q Or ang 12, if __ 
xequires, always beginning wit 
the ſmalleſt Doſe, and gradually 
encreaſing it. Or, Take our Guttæ 
Vitæ from 15 to 50 Drops (according 
to Age and Extremity of the Di” 
 eaſe,) Muld Canary 4, quarter of 4 
pint, more or leſs, mix them for a 
| Doſe, to be repeated once every day. 
The Click is a vehement pain in 
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take a new- lay d Egg, and put 
out all the Meat, then take out 
the Film very clean, then dry 
the Shell very well againſt the 
Fire, beat it very ſmall and fift 
it, and drink a quantity of it in 
white Wine, Probat. 
183. Colick and Stone: 
Drink of the diſtilled Water of 
Parſley, in white Wine, or good 
Ale. A Decoction - Garlick, 3 
large Heads (their Skins being 
pul'd off) boiled in 3 pints of 
Milk and Water (half Milk, half 
Water) to a quart, and drunk 
hot, the whole quantity in one 
Day, is an excellent thing; ſo al- 
ſo 30 or 40 Drops of our Gutte 
Vitæ, taken in a Glaſs of Canary, 
at Bed time. N 
And nothing inferiour is the diſtil- 
led Water of Hydropiper, or biting 


the Abdomen, or Belly, and takes 
its Name from the Part chiefly 
affected, viz. the Gut Colon, which | 
is either vaſtly extended by Wind, | 
or prick d or corroded by ſharp 
Humours, either contained with- 
in its Cavity, or envolved iy its 
Coats or Tunicles; and ſometimes 
it is from ſharp Humours in the 
Meſentery, or ſmall ſharp point- 
ed longiſh Cryſtaline Stones bred 


— So 
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Arſmart being conſtantly drunk as 


ordinary Liquor, So alſo the Water 


diſtilled from Onions, Leeks and Gar- 
tick ; but in the time of the Fit, ap- 
ply this Cataplaſm, Take Parſley, 
| four or five handfuls, cut it, and boil 


it in half a pound of freſh Butter till 


it is al muſt criſp; then put it into 4 
Linnen-bag, or tie up all in a Cloth, 
and apply it to the Perineum, or 


Space between the (ods and the Anus, 


within it, which I once ſaw in 
a Diſſection, or from the Stone, 
Gravel, or Tartarous Matter in 

them, any of which may cauſe 
this vehement Pain; but it may 
bc difficult to diſcern from which 
ok theſe Cauſes it may ariſe; 


therefore general Anodyns, or 


{ 


1 


with Carminatives and ſtrong 
Nephriticks, compounded toge- 
ther, onght to. be given, and 
ſometimes Abſorbents. 

182. Calick: Take four drops 
ol the Spirit of Salt, in four ſpoon- 


well corrected Narcoticks, mix'd | 


as hot as can be endured. keeping it 
there for the ſpace of three, four, or 
five hours, and repeating it if need 
be; this takes away the Pain to ad- 
miration, and in ſeveral Patients 
after ſeveral Years vexation there- 
with ) this Remedy having been uſed, 
the Diſtemper has returned no more, 
* A ſtrong Decoction of Parlley in 
fair Water, but eſpecially of Parſley - 
Roots bruiſed, or of Roots and Leaves 
together, flrained, and mix d with 

white Wine, is a famous thing in this. 
Caſe; ſo alſo the Juice of Parſley! 


taken to 4 ounces at a time, Morn- 


- {als of Canary, ſo drink it. Or, 


"43; | 


ing, Noon and Noght, mix'd with a 
| 5 * Glaſs 


\. 


ed 


| Glaſs of white Port Wine : Alſo the 
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pouder of Winter- Cherries, given 
from 15 Grains to half a Dram, or 
wo Scruples in 4 Glaſs of the ſaid 
White Port; and not inferiour to any 


ef them, is our Panacea Balſamina, 


given 4 gut, 20 ad 30, or more, firſt 
dropt into Sugar, and then ſwallow- 
ed in a Glaſs of White Port, or Par- 
ſiey Water in the Morning faſting ; 


| and taking every Night at Bed time 


26, 30, 35, or 40 drops of my Im- 
—. "Ra in a Glaſs of the ſame 
Wine, mull'd with an equal quanti- 
ty of Parſly Water, | | 

- 384; *C 
ling Sickneſs, Take Ponder of 
4 dead Man's Skull ( never buried) 
Pouder of Male Peony Roots, of E- 
lecampane, of each one ounce : Pou- 
der of Miſſelto of the Oak, of native 
Cinnabar grownd impalpable, of each 
two ounces ; mix and keep it for uſe, 
Doſe to Children from a Sc:nple 
to 2 Scruples ; and to ſuch as are 
grown up, from 2 Scruples to a 


Dram and half in a Glaſs of Black 
Cheꝛrrie Juice ( it in the Seaſon) | C 


otherwite in Black Cherry Water, 
or ſtrong Black Cherry Brandy 
I mean that which is very ſtrong 


of the Cherries, looking as deep, 


and almoſt as thick as Syrup : Or 
it may be given in Languis his 
Antepilept ick Mater. 

185. Cozdial Mater. Tate 
of the beſt Brandy ( whether from 
Wine or Sugar it matters not) 3 
Gallons. Spirit of Saffron a Gallon, 
Spirit drawn from Cinamon, Cloves, 
Nutmegs, Mace; thin Parings of 
Limon and Orange Peel, ( in equal 
quantities) 2 quarts; Juice of Black 
Cherries 6 quarts; Juice of Alker- 
mes, one quart, Syrup made of double 
refined Sugar and Damask Roſe- 
water, (only by melting a ſut- 
ficient quantity of Sugar im it, 
Vis, 2 Pounds of Sugar to every 


nbulfians and Fal- 


F 


| _ of the Water, and not at all 


iling it, or letting it ſo much 


as ſimmer: ) So much of this Syrup 


I ſay, as may make the whole Com- 
poſitum ſweet enough and palatable : 
Mix all well together, and keep it 
for uſe. After it has ſtoòd 1 
Days, decant the clear from the 
Feces (for there will be ſome) 
and upon that bottom put a 
uart more of choice Brandy, 
ake them well together, and 
ler it ſtand till it is fine; then 
decant it, aud put it to the for- 
mer, now caſting away the bot- 
tom. This Cordial is ſo good, 
that it needs no Commendation, 
3 or 4, or half a dozen Spoonfuls 
of it taken at a time, upon any 
Fainting, Weakneſs, Sickneſs at 
Stomach, or other like Diſorders, 


is an excellent thing; for it chears 


the Heart, revives the Spirits. 
reſtores in — — and | 
ſtrengthens univerſally the whole 
Human Body. 91 4 
186. Colly⸗ Flowers, White 
abbage, &c. to pickle. Take 
the whiteſt and cloſeſt Flowers, 
cut them about 4 Inches long 
from the Staiks ; boil them in a 
Cloth with halt Milk half Wa- 
ter, but not to be teuder: Take 
them out carefully, and let them 
be cold. Take White Wine 
Vinegar, what you think fit, 
Cloves, Mace, Nutmegs, Pepper, 
all only bruiſed, with a few 
Bay-Leaves; which boil all ro- 
gether, When the Pickle is cold, 
put into it your Colly- flowers, 
and in three days they will be fit 
to eat. The ſame way you may 
pickle white Cabbage - Stalks, 
young Turnips, Muſhrooms, & c. 
187. Comflits of Aniſeed, 
Carraways, Coriander, to make. 
Having a Braſs Pan tind over, 


made of a good depth, and with 
> | Ears, 
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de hang over « Chafag Diſh 


of Coals, with a Ladle, and Slice 
of the ſame Metal T inn'd over 
alſo: Take the beſt Double Re- 

find Sugar in fine Pouder, two 
pounds of which Sugar, put to 
each huarter of a pound of your 
«Seeds cleanſed from any Filth, 


_ | Straws, Stalks, Cc. and well 


dryed. Melt your Sugar in this 
'order ; put into the Pan, three 
Pounds ot Sugar, adding a pint 
of D. K. V. or Spring Water. 
ſtirring it till it is moiffned, and 
fuffering it to boil; then from 
your Ladle, let the Sugar, or 
rather Syrup, drop upon the 
Seeds, continually moving or 
ſhaking the Baſon in which they 
are; between every Coat, rub 
and dry them as well as may be. 
And when they have taken up 
your quantity, and by motion, 
or ſhaking up and down, are 
rouled into Form, dry them in 
an Oven, or before the Fire, and 
| they will be hard and white. 

188. Confections to Per- 
fume, Take Musk in very Subtil 
Pouder, Oil of Nutmegs, of each 


equal weight; mix them well 


together, and infuſe and digeſt 
them in D. R. W. with which 
you may gently ſprinkle your 


-* Banqueting matters; ſo will their 
Sͤ⸗cent, or Odour and Smell, be 


- as grateful and pleaſing to the 
Noſe, as their Taſte will be to 
189. Collar'd Brett of 
Take a large fat Breſt of 

Veal, Bone it, Seaſon it with a 
little of all ſorts of Spice, a lit- 
tle Salt, a little Limon Peel ſhred 
extreamly ſmall, 2 or 3 Sprigs 
of Toe; and as much 22 
minc d alſo ſmall; mix all theſe, 
and ſtrew the mixture over the 
Veal, putting in the middle alſo 


the Sweet Breads; rowl it up 
very hard, and tye it ſtrongly 
with whited brown Tape, and 


ſo Bake it. 1 401 

190. Another way to do the 
ſame, Take a large Breſt of Veal, 
Bone it, and take ont all the 
Griſtles. Take Sage, Thyme, 
Savory, Marjoram, Chives, Li- 
mon Peel, ſhred them very ſmall, 

and mix them with a fi: quantity 
of Salt, Pepper in fine Pouder, 
Nutmegs grated, and three hard 
Eggs chopt ſmall, which mix all 
rogether. Your Veal being ent 
ſo as it may lye flat and even, 
Eone five Anchovies, and ſlice 
thin four Ounces of Fat Bacon, 
Lay the Anchovies and Bacon up 
and down the Meat; ſtrew over 
it, your Herbs and Seaſoning ; 
and upon that, ſome minc 

Beef Suet, and Marrow mixt to- 
gether, and row it up hard, and 
tye it firmly with courſe whited 
Tape, cutting it into three Col- 
lars. Tye them ſeverally in clean 
Cloths, and very tight at each 
end, then put them into this 
following Pickle. Boil the Veal 
Bone bruiſed in a mixture Ot half 
Milk half Water, with a Bunch 
of Sweet Herbs, Cloves, Mace, 


Nutmez2s, bruiſed Pepper, Salt, 


and a few Bay Leaves: When 
they are all boiled well, that the 
Goodneſs 'is out, take out the 
Bones, and putin your 3 Collars, 
letting them boil tender, then 
take them out, tye them up hard 
in clean Cloths, hang them up 
till they are cold: Skin the Fat 
off from the Pickle when cold, 
and fo put them into it; of 
which you may eat at pleaſure, 
with Oil and Vinegar, beaten 
up thick together: As you find 
need, you may boil the Pickle: 


. cyer again, and fo it will 4 


the better. 191, C 
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1 91. Collar⸗ Beet. Take a thin 
Brisket of Beef, bone it, and lay 
it in Pickle thus: Take eight 


quarts of Spring- water, a quart 


of Bay-Salt, halt a pound of Salt- 
petre; put the Salt and Salt- 
Petre in the Water, Jet it boil 
half an Hour, and when it it 
nigh boiling; ſcum it well; when 
the Pickle is cold, put it to the 
Beef, and let it lye eight days in 
Summer, and ten days in Win- 


and dry it well with a Cloth; 


take half an Ounce of Famaica - 


Pepper, Cloves and Mace, of 


each a quaxter of an Ounce; rub 


them very well in the middle 
of your Beef, roll it wp hard. 
and bind it tite with courſe whi- 
ted Tape; bake it with a pint 


of Clirer, and two quari's ot ſmall; 3 hard Volks of Eggs 
Water: It muſt be baked with 


Bread five hours, turn it every 


is Bloody, 2 47 _ it over 
again. See alſo JB 35. aforegaing, © 

192. * Collar'd Beet 
the Brisket, Flank, Fore Ribs, Rands. 


tures all over it; rowl it up 
cloſe, bind it faſt with whated © 


Bal 


— 


courſe Tape; put it into an 
Earthen Pot, to which add Red 
Port Wine, a Pint or Quart, 
more or leſs, with an Onion 


or two quartered, and two o 


three Cloyes of Garlick. Cloſe” 
it up, or cover it with a piece 


of courſe Paſte, and Bake it in a 


Bakers Oven, letting it ſoak 4 or 


5 Hours. 
ter; then take out the Beef, 


193. Collar Breit of 
Mutton. Take a large Breſt of 
Mutton, take off its red Skin, 
Bone it and Griſtle it. Take 
Cloves, Mace, Nutmegs in fine 
Pouder, a quarter of an Ounce ; 
_—_—_ in pouder a quarter and - 

; Thyme, Savory, | Chaves, 
2 little Limon Peel, all ſhred. 


chopt ſmall ;" Salt a ſufficient 


quantity; grated Bread enon 
day in the Pickie ; it the Pickle 15 Ys EZ zh 


to embody all the former things, 
Your Mutton lying flat and . 
ſmooth, Bone 5. or 6 Anchovies, 


made of | ſplitting them each into 4 pieces, 


which lay up and down the 


or Surloyn, &c. Take a Flank of | Meat. Over which, ftrew the 


Beef, taking out the Griſtles and 
Sinewy parts: Put it into as much 
Pickle as will cover it, adding to 
it a hand ful of Salt Petre: Infuſe 
three days without ſhifting it; 
after which, take it out, hang it 
a draining in the Air, wipe it 
dry; have a good Handful of red 
Sage, tops of Roſemary, Savory. 
Thyme. and Marjoram, which 
mince or ſhred ſmall, to which 
add Cloves, Mace, Nutmegs, 
Ginger, of each in fine Ponder 


uarter of an Ounce ; a little 


a 

Salt, Pepper, and Salt Petre, of 
each in fine Pouder, half an 
Ounce. All theſe being mixed 
together, your Beef being laid 


flat and even, ſtrew thoſe Mix- 


tormer Seaſoning, row! it up 
like a Collar, bind it hard and 
faſt, with whited courſe Tape, 
and Bake, Boil, or Roaſt it, 
Cut the Breſt into four pieces, 
lay it ina Diſh with ſttong Gra- 
vy Sauce with Anchovies difſ- 
ſolved- in it, fried Oyſters, and 
forced Meat-Balls ; Gartyſh with 
ſliced Limon and Barberries, and 
ſerve it up as a Side-Diſh. But as 
a Standing Diſh, ſerve it with 
Cutlets in the Bottom, ws | 
gus, Colly-Flowers, Cabbage, 
or what is in Seaſon, with 
White and Black Puddings, 
Forc'd Meat Balls, ce. 
194. Collar d Celeg. The 
Eeles being perfectly cleanſed 


and 


as 
* 


and freed from Skin, and Bones 
alſo, ſeaſon them with Salt, Pep 
per, Nu megs, Limon Peel, and 
{ſweet Herbs. Rowl them up 
hard, and tye them faſt with 
whited courſe Tape. Having 
Pickle ready made, put in the 
Zones of your Eels with ſome 

Cider, a little Salt, Pepper, a 


few Bay Leaves, and a Bunch of | 


Sweet Herbs, in which boi! 
them, but not much; take them 
up. tye them again cloſer, . and 
hang them up tobe cold. When 
the Liquor u cold, skim off the 
Fat, and put the Collars into it: 
Boil up the Pickle now and then, 
as need requires. And eat ot 
theſe Collar'd Eek, with Oil and 
Vinegar, or Juice of Limons, or 
Lime Juice, | beat up together, 
and what Pickles you pleaſe. - 

195. Collar d Pig. Take 
a fat Pig, cut off its Head, Chine 


it down the Back, Bone it and 


Griſtle it; lay it in Spring Wa- 
ter for one Night; the next 
Morning dry it in a Cloth, cu: 
each ſide aſunder, Seaſon it with 
Salt, bruiſed Pepper, Nutmeg 
fliced, a little beaten Mace, and 
ſome ſmall quantity of ſhred 
Sage, Limon Peel, and ſweet 
Herbs. Row! them up hard in 
a Cloth, and boil in Sow ſe pron 
with Milk, Water and Bran ; 
ſtrain out the Bran, skim off alli 
the Fat, and when cold, put the 
196. Conſerves for Tarts 
of any Fruit, which will keep all 
the Tear. Peel off the Rind oi the 
Fruit you intend, take out the 
Stones or Cores, put them into a 
Pot, and Bake them with a ſmall 
n of Water and Sugar; 
then ftrain them thro' a ſtrong 
Cheeſe Cloth, add to them Cin 


a like quantity in fine Pouder, a 


ſufficient quantity, and a due pro- 
portton of double refined Sugar 
in fine Pouder ; boil them on a 
gentle Fire till they become as 
thick as Gelly, which put up in- 
to Glaſſes or Pots, covering them 
cloſe, ſo will they have their 
proper Taſte all the Ven. 
197. Conſerves of Flowers, 
4s Cowſlips, Carnations, Peonies, 
Primroſes, Red Roſes, Violets 8c; 
Take your Flowers full Blown, 
and in their perfection. beat 
hem to a perfect Pulp, in a Stone 
or Wooden Mortar; w hich done, 
add to them three times their 
weight of d uble refined Sugar; 
and putting all into a Pipkin, 
or Braſs or Copper Sauce Pan, 
Tinn'd within; ſo throughly heat 
them over the Fire, as to melt 
the Sugar; then put up tbe 
in Gally Pots for uſe, 

198, * Conferve of Stram⸗ 
berries. Firſt boil in fair Water 
and ſtrain. them; boil the Pulp 
in White Wine and Sugar. as 
much as may make it ſtiff, ſo as 
to Cut with a Knife; then. put 
it up in Jar Glaſſes or Gally Pots 


ner, you may Conſerve any ſort 
of Frnit: There is not mech dif- 
{erence between making this and 
making Fruit Paſte. 


Take white and yellow Saunders, 
Lignum Alves, Lignum Rbedium, all 
in fine Pouder, - of each an Ounce , 
Camphire made into Ponder with 4 
few drops of Spirit of Wine, two 


Maſs 


for uſe, And in the ſame man- 


199, Complection to Preſerve. 


Drams ; choice Engliſh * 4 
Scruple ; choice Indian Lake t wo 
Drams ; fine Bole Armoni ach three 
Drams; Vinegar à ſufficient quan- 
tity; mix, aud make it up into little 
Balls, It is not only of an excellent 


amon, Mace, Nutmegs, of each | 


Scent, but 4 little of it being 1 
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ed in Milk Water, Hungarian Wa 
ter, or fair Water, it gives a very 
good complection, and | preſerves 
Beauty, „5 
200. Confection to cauſe Sweat 
Take good Mithridate two Ounces , 
Salt of Tartar, Salt of Harts horn, 


of each half a Dram; Camphire, 


Pouder of Cloves Pouder of Vi 
pers, of each a Scruple, mix them. 
Ot this, rake to the quuntity of 
two Haſl--Nuts in Carduus 0; 
Sorrel-water, firſt diflolving it 
well; and keep cloſe and warm 
in Bed, and you may continue 
Sweating three or fur Hours 
it the Diſtemper be violent ; or 
a leſs while, as occaſion. re 
nires: For want of this Con 
ection, if any ſudden Cauſe re 
quires Sweating, you may tak- 
2 Dram of Mithridate in (arduus 
Treacle, or Sortel- Water, and 
keep your ſelf warm for ſome 
Hours afterwards, leſt the Pore; 
by this means opening ſudden 
ly, ſuck in the cold Air, and 
do more harm than good. It is 
alſo good againſs the Plague, or 
Peſtilence, Spotted Fever, and all 
forts of Maligu or Peſtilential Fe- 


ing gi ven as before directed. 

2 1. Confettion to help the 
Sigbt. Take Eyebright and Fennel 
of each 4 Dram, Cardamoms and 
Mace, of each a Dram and a half; 
Seeds of Rue and Celandine, of each a 
quarter of an Ounce ; Roſemary an 
Ounce; Anniſeed, Lignum Alves 
and Carraways, of each half an 
Ounce ; make of theſe finely beaten, 


This is called the Oculifts (onfecti 
en, and is very ſtrengthening to 
the Eyes and Brain; it reſtores 
decayed Sight. Take three or 
four Drams in five ox ſix Spoon- 
fu of Wins. 


vers, Meaſles, Small Pox, & c. be. 


| 


- 204, 


202 Conſerve of Citro F o- -. 
ers: Take ther weight or more 
in white Sugar, diff lve it in 
Roſe water, ſer it over a gentle 
Fire, and boil ir to the confiltence 
of a Syrup; then pw jn the 
Flowers, and boil it up to 


h-1ghr, and maſh them ta 4 
C-5nſerye. | 


203. Confolidative Plaifter, 
Take Sheeps Suet ei ght Ounces, 0¹ 
Olive 12 Oa ces; Wax Turpent ine, 
F each four \ Ounces; Frankincenſe 
three Ounces and a half; fat Myrrh, 
R jen, Maſtich Olibanum Aloes, 
all in fine Pouder, of each three 
Ounces Gum Elemi, Lalſam Capi vi, 
of each two Ounces ; Camphire Sar- 
charum Satwrni, of each one Ounce 3 
mix over a gentle Fire, to the Cone 
ſeſtence of an Emplaiſter, 3 

Tnis is excellent for Plague- 
Jores, or any ſuch Poiſonous or 
InfeEtious Swelling, It grves 
eaſe in Cramps, old Aches, or 
Pains ; Gouts, Rheumatiſms, Pal- 
ſics, Convulſions; digeſts, clean- 
ſes, and heals old running Sores, - 
putrid Ulcers, Fiſtula's Cc. be- 
ing Oy and diligently ap- 

ye 8 394 | 
f Conſumption a Broth for 


it. Take two good well Fieſht 


Pullets, bruiſe tnem in a Mortar, 


4 Confection with Honey or Sugar. ; 


Cream made ef pearled or bull d Bars 
1 ley, three Pints; miæ them, 


and mak? a ſtrong Gelly of them 
by loi g boiling, adding he Juice 
of two or three Limons, and the 
Crumbs of twopenny Manchers , - 
ſtrain out hard by pretling,- and 
make it pleaſant with treble Re- 
find Sugar. Doſe half a Pint of 
it Blood warm, or oftner, if the 
Patient pleaſcs, with two Spoon - 
fuls of Canary or Cinamon Wa- 
ter added to it- n 
20 5. Conſumption a Mixture. 
Take of the former Gelly a Qnart; 


* 


and 
make 


* 
* 
* - — 


* 


I 
75 3, wal 


— 


4 


much at ten in the Morning, the 


Conſumption here mentioned, and 


| 4 Rob, or Syrup with Honey, which 


_ time, Firſt, in the Morning faſting ; 


aud Emetick withal, ſo it ourht to 


— 


5 Cauſe. Te opens the Breſt and Lungs. 


here from a long Experience: Perſons 


this Herb been ſirangel, y recovered, 
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make it leuſant with Syrup made 


of the Fuice of Citrons, Limons or | 
Lurnces, This is an excellent 


Thing: for ſuch as are in Hectick 
Fevers or Conſumptions, accom- 
panied with great Heat and Dry- 
neſs Fake zalf a Pint of it firſt 
in the Morning faſting, then as 


like at four in the Afternoon, 
and laſtly. as much at Bed - time. 
206. Conſumption Cured by 
Fox Glove. But the Specifick which 
rranſcends all the Medicines for a 


many oghers beſides, is the Herb Fox- 
Glove. A weak Decottion of the 
Herb in Mitter, or in Wine, or in half 
W ater half Wine, may be drunk as 
ordinary Drink; and of the Fuice 
of the Herb and Flowers, may be made 


being taken three Spoonſuls at a 


Secondly, at ten in the Morning; 
Thirdly, at four in the Aſternon; 
asd Laſtly, at going to Bed, will 
reſtore (here the Patient is not paſt 
Cure) beyond ali expettation, It 
cures 4 Phthifeck or Ulcer of the Lungs, 
when all other Medicines have failed, 
ani the Sick efteemed paſt cure But 
as it is à very ſtrong Medicament, 
be given with Diſcretion, not to 
tranſcend the Strenoth of the Patient, 
Fer then inflead of doing Good, it may 
do kurt Aud therefore the Syrnp 
 ourhe to be taken at firſt in a leſſer 
* Doſe, and to be increaſed as you ſee 


frees them from tough Flegm, and 
cleanſus the Ulcer, and heals it, when 
all other Remedies att without Effect. 
iT have known it do wonders,and ſpeak 


iz deep Conſumptions, and given over 


DAY 


and ſo perfec ti, as to grow Fat again 2 


Theſe few Lines concerning this mat- 


ter alone, is worth ten times the 
Price of the whole Book, were there 


nothing elſe in it beſides, that one 
very confident of it, the deplorable 


Long < 
Phthiſes, or Heflicks, if they make 
uſe of it, will give me Thanks for 


of the Quacking Blood Snekers, who 


part of their Eſtates, would by 4 


have Fool d them out of their Lives 
too. See Punch Orthodox. 


to expel. 


hand ful; Celandine, Carduns, of 
each a handful and a half; put them 
into a Glazed Earthen Pot. when 
bruiſed together with a Pint of ftrong 
White Wine Vinegar ; ſtop the Pot 
cloſe, then let it feeth in Balneo 
Mariz, l the third part be conſu- 
med, and then ſtrain it out, and 


intected, drink two or three 


without Sleeping, a conſiderable 
time, if it may poſſibly be pre- 
vented ; it Fortifies the Heart, 
aſſiſting Nature againſt Poiſons, 


* 


* 


and Infectious Airs. . 

208, * Contagion what it is. 
It is the Infection of a Perſon 
with a Diſeaſe, either x. By cer - 
tain Effluvia or Steams, tranſmit- 
ted from another Sick Perſon, as 
in the Plague, Phthiſss, Opht hal mia, 
&c. 2. Or by Contact or Touch- 


% 


by all Plyſicians, have by the uſe of 


4 


ing, as the Lues Yenerea by Coiti- 
a - On, 


— 


I commend it as a Secret, and it 
ought to be kept as a Treature 3 


had occaſion to make uſe of, I am 
waſted Patients, who have been in 
and Tedions Conſumptions, 
this Notice, whilſt” they may have 
reaſon enough to Curſe the Memories 
as they have drain d them of a good 
continuance under their Hands for 


all their ſpecions Methods of Cure 


207. Tontagion of the Plague 
Take Rue, Mormwood, 
and Angelica tops, of each half 4 


keep it cloſe flopp'd. Let the Party 


Ounces of it, and Sweat after it, 
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on, Mad Dogs by Biting, Itch, 
or Malign Leproſie by Touching. 
3. Or by wearing, handling, or 
touching Sheets, Shifts, Gloves, 
Cc. as in Itch, malign Lepro- 
fie, ©, I . 

209. * Continent Cauſes or 
Diſeaſes, A Continent Caliſe is 
that on which the Diſeaſe de- 
pends, and continues without re- 
miſſion in a manner, till the Diſ- 
eaſe ends; and thoſe Diſeaſes 
ſeparated from ſuch Cauſes, 
are called Continent Diſeaſes. 
So Febris Continens, a Continent 
Fever, is ſuch a Fever as continues 
in the ſtate without any Inter- 
miſſion or Remiſſion, till it ends 
either in Life or Death. A Con- 
tinual Fever, is that Which at cer- 
tain times remits or abates, and 
atterwards comes on again in its 
former Vigour. n Intermitting 
Fever is an Ague; and this may be 
either Quotidian, Tertian or Quar- 
tan, either Half, Single, or Double. 
Again, a Stone picking in the Ureter, 
18 the Continent Cauſe of a Stran- 
gi), Or Stoppage of Urine, Which 
will continue 1n the ſame State, 
till the Stone is removed. f 


= 


Canary; add three Ouncet of fine 
Sugar, and half a Scruple of Amber= 
griſe in Pouder ; put them into . 
Stone Bottle, and ftop it cloſe, often: 
ſhaking it; and when it bas flood 


| 10 Days, then ſtrain it through 4 


Gelly Bag; and putting it up for 
uſe, take two or three. Spoon- 
fouls of it at a time, and it 
will greatly - ſtrengthen the 
Heart, and reſtore Health again, 
Oc. | 4 - | 
212. Cozdial Cherry Mater. 
Take Nine Pound ot Red or 
Black Cherries, Nine Pints of . 
Claret, 3 pints of Brandy, two. 
Ounces of Cinamon, three Nut- 
megs; bruiſe your Spice and 
ſtone your Cherries, and put 
them into the Wine, add to 
chem a handful of Roſemary, a _- 
harnd.ul of Bawm, half a band - 


g | ful of Sweet Marjoram ; digeſt 


them in an Earthen, or rather 
Glaſs Bottle, for a Month, ſhak- 
ing it every day; then let it ſet- 
tle, and decant the clear: When 
you have thus done, add a little 
tine white Sugar to them, to make 


it ſweet, ſtrain it into another 


210. Coral to prepare. Take 
ſuch a quantity %s you think coave- 
went, mare is into 4 fins Pauder, by 
Crinafng it po 4 Porphyry or an 
= Aurb ar; drop on it by degrees, 
& .ittle Roſe water, and make it in- 
to Balls for uſe, Alter this man- 
rer, Crabs-Eyes, Pearl, Oyſter- 
thells and Precious Stones are 
prepared, to make up Cordials 
Compounded of them, and other 
Materials, for the ſtrengthening 
the Heart in Fevers, or {uch hke 
violent Difeaſes, and to rcſtore 
the Decays of Nature. Wt 

211. Cordial Excellert, Take 
two Ounces of dried Clove Gilliflow-. 


_—_— 


| Glaiz, and ſtop it cloſe that no 


Spirits get out, and ſo uſe it; 


you may if you pleaſe, hang a 
Bag of Musk and Ambergrite in 
it, and when you uſe it, mingle 
it with Syrup of Clovegillifiow- 
ers, Cr Syrup of Violets, as yon 
ſee occaſion, It is a moſt excel- 
lent Cordial for Fainting Fits in 
a Woman in Travel, or any one 
that is not well. | 
213, Cozdial Mater from 
Schroder. Take tops of Roſemary, 
Sweet Marjoram, Sage, Bawm, of 
each one handful ; Cinamon, Grains 
of Paradice, of each one Ounce ; 
Mace Galingal, of each two Ounces, 
Net weg: (loves. Ginger, of each 


erg and put them into a Pottle of 


% 


half an Owce ; Juni per Berries tWo 
ba 1 


2 Ou, ; 
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Ounces; bhuiſe the Spices and Seeds. 
and ſhred the Herbs ſmall ; and in 
fuſe them all in three Quarts of 
Rheniſh Wine fir a Month, then Di 
ſtil it, This Water cures the 
Head-ach, Megrim, Melancholy. 
et the Stomach, Stinking 

reath; cauſes Fruit ſulneſs, fa 
cilitates Delivery, ſtrengthens 
the Stomach; and is good againſt 
the Palſie and ApaplExy. 

214. Cozdial Mater. Take 


2 Gallen of Strawberries clean 
| pres put to them a Quart of 


Brandy, and let them ſtand four 
days, and then pour off what 1s 
Liquid, and ſtrain the reſt into 
it; ſweeten it with alittle Sugar, 
and infuſe a Grain of Musk or 


Ambergriſe in it. This ſtrength- 


ens the Heart and Stomach ; halt 


a quarter of a Pint in a Morning, 


is a good Preſeryative againſt 11; 

Airs and Infections. | 
215. * Cornachine Pouder, 

This is that which is called the 


Earl of Warwick's Pouder; and it is 


a moſt excellent thing, and by 
Forreigners, called Put vis Corna 
chini, and Pulvis ex Tribus. Take 
Diagredium, Cremor Tartari, Anti 
monium Diaphoret icum, of each equal 
parts in fine Pouder, mix them. 
Doſe from a Scruple to rwo Scꝛu- 

les, and to a Dram in ſtrong 
Perſons. It is a famed Cure foi 
the Scurvy, Droply, Jaundice, 
Gout, Rheumatiſm and Lamencets, 
tho of long flanding. Theſe 


* Proportions are better, Take Di 


agredium ꝙ Ounces, Cremor Tartari, 
Autimon) Diaphoretick, of each ſex 


216 5 Corrolives, Thoſe 
things are called Gorroſives, which 


| Ounces, mix them. 


have a power to Corrode, Eat, 


or Diſſolve another Body; ſuch 
as are Corroſi ve Menftrums, or Li. 
quors. And therefore Corroſion | 


- 


_— 


in a Chymical Senſe is a Diſſoluti- 


jon of Mixt Bodies by Corrofive - 


Menſtrums, ſuch as Aqua Fortis, 
Aqua Regis, Spirit of Nitre, Oil 
ot Virol, which have the Power 
f Gna'v ing, Corroding, or Diſ- 
ſolving ot Silver, Gold, Copper 
Iron, &c. And theſe are calle 
Corroſive Medicines, 'as Cameries 
which w1ll Burn or Corrupt tne 
Parts they are applyed to, as 
Quick Lime. Lapts Infernalis &. 
217. * Cortical Part of the 
Bain. It is the outward Sub- 
ſtance thereof, full of Labyrinths 
and Meanders, on its outſide : It 
is covered with a thin Skin, of 
an Aſh Gray Color, being as 
Malpighius ſays, only a heap of 
littie Oval Glands, and full of 
little Veſſels. Inw ardly, the Me- 
dullsry Subſtance i; next to it. 
I's uſe is, 1. To Generate Ant- 
mal Spirits from the Blood, and 
hence they are conveyed by the 
m: dullary ſuhſtance to the Nerves 
and ſo diſtributed through the 
whole Body. 2. To be the Seat 
of the Memory. And Sleep is 
placed there too, by many of the 
AINATO MIS TS. 5 
218. Corpmbia, Corymbusg; 
or Lorymbe Hedera, Climinglvy: It 
15 Offen uſed out werdly, its Leaves 
are la id upon Iſſues, and for Pains 
in the Ears, procec dug from 
Matier containzd within, The 
Ancients bozled the Leaves in 
Wine, and applyed them to 
Burns, and malignant Ulcers. 
Some who have been AMicted 
with the Gout, have 2pply«<d the 
Green Leaves to the Paincd Parts. 
A Dram of the Ponder ot the 
Bert ies taken at a time in Wine, 
is an excellent Sudorifick, and a 


eaſes Pains in the Stomach, pro- 


3 the Plague: It 


vokes Urine, and expels Gravel. 
5 . Taken 
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Taken in Pennyroyal Water with 


a little Saffron, Morning and 
Kvening for ſome days very hot, 
ſcarcely ever fails to- move the 


Courſes. The Berries purge up 


Wards and downwards, The Di- 
ſtilled Oil of the Berries, pro- 
vokes the Courſes. expels Gravel 
and Stones, cures ſordid Ulcers. 
and is good agunſt cold Diſcaſes 
of the Joints. „ 

219 Corpza, vel Gravedo. 
It is a D;flux1.- of a ſharp, S-Ir, 
and thickned Humor, into the 
Mouth, Lungs and Noſtrils, from 
the Vent:icles ot the Brain, b 
the Olfactory or Smelliug Nerves. 
Fo when it grows thick, it can 
neither be percol ted ty cheReins, 
nur paſs from he Glandule Pitui 
farie through thy Infandibulum in 
to the Veins ; and theretore Di 
ſtils into the Noſtrils by the atore 
ſaid Nerves 3 which if it meet: 
with an Acceiſt in of Sulphureous 
Particles, it produces a Fever. 
and conſequently Thirſt. Hence 
comes that Coryza, with or with 
out a Fee, 

220. Coſmeticks, They arc 
Beantifying Medicines, / ſuch as 
Soften, Smooth, Whiten, and 
Beautify the Skin; even al 
things which promote an ex 
ternal Beauty or good appear 
ance of th. Cutis. Such as Wine 
Vinegar, Lime Juice, Juice of 
Limons, Spirits of | Sulphur and 
Vruriol, Oil of Tartar per deliqui- 
um, Saccharum Saturni. Sulphur, 
camphir, a Diſſolution of Corroſove 
Subli mate, &c. 

227, Coſmetick: Mater: 
Takefain Water twoQuarts ; Sacc ha 
rum Saturni, Roch Alum, of each one 
Ounce; mix, diſſolve and filter, If 

the Countenance is yellow or tann'd 
with the Sun, Take fair Water two 
Verte; Salt ef Tartar half an 


Ounce, mix them; diſſolve, filter, 
and keep it for uſe, with which waſh 
Morning and Evening. wine: 20> 
222, Tough; Boil in fWẽo 
quarts of Poſſet-drink, a good 
handful of Moſs that 
upon Oaken Pales, and 


and take three ſpoonfuls of good 


Sallet-Oil after it: drink qt Af. 


good draught in the Morsing, 


A 


” 


* 
0 
— 


ternoen and at Night. Without 
Oil, taking ſomet ies at Night. 


t. . 
223. Oꝛ this: Take Rai ſens of 
the Sun ſtoned, and Figs waſh:'d and 


one of Mattbews's Pil with 


ſliced of each a pound; unſet Hyſſop 


a handful, Elecampane dried kd 
bruiſed. two ounces ; Aniſeeds bruiſ- 
ed one ounce; boil all theſe in @ gal- 
ton of ſmall Ale till half is conſu- 
med; then ſtrain itz gand put to it 
Honey and Sweet butter. of each four 


ounces 3 Saffron dried ang- pauder d : 


half a dram © boil them again gently 


till incorporated: Drink halt a pint. 


ot this Liquor warayd, both 
(orning and Night. Tee 
portiork made ice, hath uin 
Covghs'of os Continuance. 

224. Coughs: There is u 
Medicine in the World better than to 


take half 4 ſpoonful, or a full ſpoon- | 


ful of our Tinctura Mirabilis eve - 


Water ſweetned with a little Honey; 
and at Mga going to Bed from 30 
to 60 drops, or more of our Gutiæ 
Vitz, or three or four grains of own 
5pecifick Laudanum, and continu- 
ing the Uſe of theſe things for ſome 


ſtive, and it is a Prejudice to him, 
then inſtead of the Guttæ Vitæ, or 


ry Morning faſting in a glaſs of fair 


days: If the Patient” is opt te be (o. 


d eciſick Landanum, give on 


our Cathartick Laudanum, two or 


three ſmall Pills about the ligneſi of 
White Peaſe at Bed time; they ope 


rate pleaſantly, keep the Body. ſol h- 
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ble, and give a Stool or two, the 
next day in the Afternoon. : 
- 225. Cough and @ozeneſs in 
the JFzeft ; Take half a-dram of 
Sperma Ceti, half an ounce of 
Oil of ſweet Almonds, as. much 
of Lyeatel}a's Balſam as a Wal- 
35 make it into Pills with Pou- 
dewof Liquoriſh,  _ 5 
226. Cough with a Cold; 
Take a quart of Milk, and make 
a Poſſet . thereof with a pint of 
Ale; then ſtrain it, and put two 
ſpoonſuls of beaten Aniſeeds, two 
Pippins ſliced with the Parings, 


and a ſtick of Licorice bruiſed, 


and a quarter of a pound of Kai- 
tins-ſtoned: let it boil gently for 
halt an hour; then ſtrain it a- 
gain, and drink a draught there- 
of warm, with a little piece of 
Freſh-butter in it: Take it two 
or three times a day. - 

227. Cough or Cold; Take 
three onnces ef Elecampane, 
ſcrape off the Rind, and cut it 
into thin ſlices; boil it in three 


* pints of Water till it comes to 


4 


a quart; put therein a pound 
of tine Sugar, and let it ſimper 
a little on the fire; take it 
off, and let it cool, and it will 
be a perlect Syrup; of which 
take three ſpoonfuls both Morn- 
meg and Evening. 


Dr thus: Take Pouder of Elecam- 


* 


pane- Roots, one ounce; treble refined 
Sugar two ounces in fine Pouder, mix 


them, Doſe three drams Morning 
and Evening. | 


228. Eourt⸗Gelly: Take 3 


or 4 Calves- feet, and lay them 
Mm Water all night; ſcald off the 
Hair, flit them, and take out the 
Jong Bones: Lake a young Cock 
and dref it, after it has lain all 


night in Water; boil it and rhe 


- 


% 


Feer togerher in four pints of 


 White-wine, and as much fair 
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Water, until they be enough; 
let it run thorough a Strainer in- 
to a Baſon, letting it ſtand till 
it is cold; and with the point of 
a Knife take off the cleareſt from 
the Settlings, which put into a 
Pot with three quarters of a 
pound of fine Sugar, and two 
ounces of Cinamon ſcraped, an 
onnce of Ginger, two {lices of 
Nutmegs, and ten Cloyes ; bail 
them together ; and while they 
are boiling, put in the Whites of 
ſix Eggs, and a Branch of Roſe- 
mary; ſtrain it thorough a Gelly 
bagg. This greatly fortifies Na- 
ture, creates good and wholſom 
Blood, and rcftores decayed and 
Conſumptive Bodies: © ©. 
229. Cowflip-Pudding ; Take 
the Flowers of a Gallon of Cow- 
ſlips, mince them {mall and beat 
them in a Mortar, put to them 
two handfuls of grated Naples 
Bisket, a pint and half of Cream, 
boil them a little on the Fire, 
take them off, and beat in eight 
Eggs with a little Cream, it ir 
do not thicken, ſet it on the Fire 
till it does gently thicken a litt le, 


but take heed it don't curdle; 
then take it off, and feaſon it, 


with Sugar and Roſe Water, let 
it ſtand till it be quite cold be- 
fore you put it in the Diſh; but- 
ter your Diſh, and put in your 
Pudding: a little more than half 
an hour ba kes it; ſtrow Sugar on 
„JFFC CCC 
230. Cowilip or Dpinage- 
Pudding: Make it as you do 
other fine Puddings of Bread, put- 
ting in the Juice of 2 to 
colour it; you muſt ſhred your 


Cod ſlips very fine inſtead of juice. 


231, Cowflip Mine: Take 
three 'Gallors of Water, three 


* — 


pound of. Sugar, boil them one 
hour and halt, ſcum it very well; 
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when it is boiled, take it off the 
Fire, and put-in fix quarts 'of 
- pick'd Cowflips, and let it ſtand 
all Night'; ſtrain them out, and 
put in New-Ale: Yeſt, let it work 
well, then Tun it, and let it 
ſtand five days, then Bottle it. 
232. * Cucumbers to Pickle 
in the likeneſs of Mangoes : 
Take large Cncumbers, but not 
too ripe, nor the Seeds grown 
hard, cut off about one Inch at 
the Stalk end, and with a Scoop 
take out the Seeds, and let the 
ſubſtance remain as thick as you. | 
can; make Brine of Pump-water, 
and Salt ſo ſtrong as an Egg may 


in a Brine made of Water and 
Bay-Salt, ſtrong enongh to hear 
an Egg; let them lie th rein 
twelve Hours; take them out 
and wipe them dry, put them 
into a Veſſel, having firſt laid a 
lay of Dill, a little Macg, a little 
Ginger and long bey 

then lay a lay of Cucumbe up- 
on that, and ſo a lay ot Dill, 
Ginger, Mace and Pepper, which - 
continue till you have put in all 
your Cucumber, boil your Vine- 
gar, pour it boiling hot npon 
your Cucumbers, cover them 
cloſe for two days, pour out the 
Vinegar and boil it again and 


ſwim therein, in which put your 
Cucumbers, and let them conti- 
nue there 48 Hours, covered cloſe, 
and take them out and dry them 
with a coarſe Cloth, put as much 
Vinegar as will cover them. To 
one Gallon of Vinegar put half 
aà pint of Muſtard-ſeed half bruiſ- 


ed, Salt according to your Pal-\ 


late, boil altogether for Pickle ; 
Into each Cucumber put two or 
three bits of Horſe-Radiſh of the 
bigneſs of a Dye, fix Cloves of 
Garlick and two Shallots, with 
two or three whole Corns of 7 
maica-Pepper, then ſtop them in 
with the piece of Cucumber you 
cut off at the end; lay your Cu- 
cumbers ſmooth and handſome 
in the Veſſel you pickle them in, 


{com it, and pour it upon them 
again boiling hot; do this three 


or four times, then put in a piece 


of Allom, ſtop it cloſe to keep 


out the Air, and they will be as 


green as Graſs, and very criſp. 
If you ſee Occaſion, boil the 


Pickle once in three Weeks. 500 


Cucumbers will require two Gal- 
lons and a half of Vinegar. 

234. Cutumbers to Pickle: 
Take Cucumbers, and wipe them 


clean, put them into a Pot, ſtrow- 


ing between every lay of Cucum- 


bers, bruiſed Pepper, Cloves and © 


large Mace. Take the beſt Wine- 
Vinegar, Salt, Cloves, Mage, 
bruiſed Pepper, a little Ginger 
ſliced, a littſe Fennel, and a lit- 


tle Dill, boil them together and 
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and pour your Pickle boiling hot 
upon them, ſtopping, or tying 
them up very cloſe ; boil your 
Pickle every other day for twelve 
days, pouring it boiling hot up- 
on them, and afterwards once in 
three Weeds, boil and pour it in 
| hot as before, and by keeping 
them ſtopt cloſe, they will hold 
gocd a Year. . ; 
233. Cucumbers to Pickle ; 
Wips them clean, and put them 


$kim them, take it off che Fire, 
and pour it on your Cucumbers, 
laying them in very cloſe: Ant 
when the Pickle is ſtale, boil it 
again, and _=_ it on them hot. 
23 5. Tucumbers oz Com- 
cumberg great, oz ſmall unripe 
Musk Melons to Pickle, Cut 
a hole in their Sides the whole 
length: Take out their Seeds and 
cleanſe them well; put in Cloves, 
Mace, bruiſed Pepper, bruiſed 
8 3 Muitard- 
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Muitara ſced, 'with ſome Clove 
of Garlick preled. with a pretty 
many peel d Snallo s, and Gin- 
ger thin ſliced, with a little Salr. 

ye them up c oſe add faſt with 
P. ck be ut them neo as 
much Wine- Vin gor as will co- 


Ep m, with a fit qu ntity of 


lx and a pint ot Br ndy or fine 
Sugar Spi:4t to every 3 quarts o 
Pickle; adding thereto biniſed 
or broken Pepper, a few Bay 


| leaves, and a good quintity of 
made Muſtard ; let tem infuſe 


cold fur nine Days; then ſe 
ten over a gentle Fire. 
in a Broſs Kettle Tinn'd within: 
Stove them down cl ſe, and let 
them have two or three bois ; 
take them cf the Fire, and le. 
them ſtand to green; then ſe: 


them on again, and repeat this 


till they are very green: After 
Which take them out, b il up 
the Pickles and pou it over them, 
ſcalding hot: Cover your Pot, 


tye u down cloſe with Leather; 
o may you eat them the nex 
day, or you may kecp them a 


whole Ye 7, g f 

236 Cutumhers to Pickle: 
Being clear wath d, put hem in 
to a 'Knndler wih one end and 
head it up c:cſe, Make a Pickle 
of Water and Salt ſo ſtrong as 


to bear an Ege, wirh fcun 


well; jar it into your Cncam- 
bers boi ing hot, and let it ſtand 
for 3 Week: then pen tre 
head of your V ſſel. rake out the 


Cucumbers. and put them into 


another Veſſel; at whoſe bottom 


lay Dill. Fennel. Jamaica - Pe p- 


r, with a httle Aiom, which 
will make them criſp, and firew 
ſome of ' thaſe : things among 
them, head: up your Vi ſſel a- 

in, put in boiling Vinegar, and 
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ney are not ogteen enough, boil 
the Vinegar again; which pur 
po them hot, and fo ſtop up 
he Veſſet cloſe. | | 
237. Cucumbers to Pickle 
foz pꝛeſent Eating: Take. Wa- 
ter, Vinegar and Salt; make a 
Pickie ſo ſtrong as to bear an 
E-g, add to it Fennel and Dill 
Tops, with ſonie Mace and bruiſ- 
ed Pepper: boil it a while and 
take it off, let ir ſtand till it is 
cold; your Cucumber being clean 
waſh'd, put them into it; puta 
hoard over them to keep them 
down, and tye them ciaſe, and 
' chey will be fit to eat in a Weeks 
time. | Sek a 
238. COX OS, the Nip Bone, 
called alſo Os Innominatum, an 
Ilium Coxendicis, becauſe it con- 
'ains or encloſes the great Gut 
Ilium, It is annexed tothe ſides 
ot the Os Sacrum, In Infants it 
conſiſts of three Bones, viz. 11;- 
um. Iſchium, and Os Pubis, which 
are j ined together by Cartilages 
till 7 years of Age, then is di- 
thoguith'd by Lires only, grow- | 


ing in Adult Perſons into one 


C.nrinned Bone. . 

239. » Toxendix; The ſ me 
Witt cox; aud the Os Hjchium is 
rhe thi:d and interior of the O. 
Innominata huv ing a large Cavi- 
y Called Avetabulum Cocendicis, | 
which receives the He d of the 
Thigh Bone, the Circumference 
of which Cavity is tipt with a 
Cartilzge called its Sapercilium, 
where it joins the 0s Pubis; it has 
a+ large hole, called Foramen Iſ- 
chii and Pubis, about whoſe Cir- 
cumference the Mrnſcles, called 
Obturator Ext ernus & Internus, do 
dviſe. At its lower end it has a 
Proruberance, on which we fir, 
and from whence the Benders of 


t them ſtand fox s Week: I the 


Legs ariſe; and a little above 
. 4 * z „ @ EVM "guy 
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and hang it by a ſtring 
yuur Neck, fo low that it may 


| this behind, it has a ' ſmall ace 


Proceſs. between which, and the 
form r Pio uberance, hes the Si 
uns Of the Iſchium, thro Which. 
the Tendo . Obturator, Int ernus 
paſſe, | „„ | 

240. Cranium: Ir is the 
Compages of the Bones of the 
He..d, to which belong the Bones 
of the For head, of the fides of 


the Head, of rhe hinder part of 
the Head, of the Temples, th: 


Bene called Sphenoides and th: 
Os Cribriforme, like a Sicve. It 1 


like a Ke, an NHe met to the 


Head, Which defends it from 
external Injuries, whoſe upper 
part is double, and is called Cal 
74, or cal varia which is the 
upper hairy part and 1s the firſi, 
which, either thio' Diſeaſes or 
Age, that grows bald. 15 
241. Cramp: To wake an 
Amnier for it, take the Roots of 
Mecho can, beat hem to a bou- 


der, and fill with this Pouder aM 


little (quare Bag of Sarſner, Let 
it be about three Inches ſquzre, 
abo ut 


reach the Pit of the Stomach, 
Wear it nex: he Kin: If it does 
good, 'tis well. | | 


* 


The Cramp whether in the Neck, 


* 


Arms. Hand Legs Feet or any 0- 
ther part is infallibly cured by ba 


thing the Places aff fed every Morn | 


ing and Evening with the Powers of 
Amber,” and taking it inwardly eve- 
Ty Night going to Bed for 8 or 10 
N g's together, about half a ſpoon 
ful at 4 time in @ quarter er half a 
pint of White Port V ine or Sack, 
242. Cream: of Lemons; Take 
two large Lemcns, pare off the 
yeilow Kind as thin as you can. 
lay the Kind in ſteep all Night 
in a pint of Spring- Water co 
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pan, keep it ſlirring all the 
till it begins to be thick; Wen 


che Fruit. ; 
may mike them of picfſerwd. 


hocolet + _ 


— — 6 i — — F 
t the Juice ofethe two Lemons, - 
bent the Whires of four and the 


Yoik of one Egg, mix it with 


the Water and Lemon, ſweeten 


it with double reſined Sugar to 


ou Taſte ſtrain it ard ſet it on 


a gentle Fire in a Silver Yguce- 


rake it off, and put it in o G iſſes, 

and let it ſtand till it is cold. 
Thus Orange Cream is alſo. made, 

but only there muſt be four Totky of 


Eggs and but one white, and if it 
is not of a perfect O ange (olaar, 7 


may if yo pleaſe, ſqueeze in a lite 
Me Saffron: 375405 ons 


Z 


243. Creamg of Rasberriet, f 


Currans, Cherries, are made as 
the Lemon Cream col u ing the 
Water to he perfect colour of 
In he Winter you 


Frnit or Gelhies, | 
244 Tream of E 


ak a Fun t thin Lhocolet, 
with Spring water, and let it be 
cold 3 4 

E-28, mix it with the Chocoler, 
{wecten it with double reſiaed 
Sugar, and ſtain it, ſt it on a 


. 


Fa 2 


7 
* 

CY 
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ar the Volks of three 


gentle Fite, keep wt ſtring till 


it begins to be thick, nen poar 
it into Glaſſes, _ | 


245.' Cream ok Apiicocks oz | 


Goosberries; Take tu Cunts 
or prefery's Apricock or Go {> 


berries, with as mich of the 


Geliy as belongs to them; take 


the Whites of four rew laid 


Eggs, taking cut the Treads, put 


theſe into a large whre Baſin, 
and over a gentle heat, beat them 


with a broad pointed Karte, all 
one way tiil it rife: up to a thick 


ſubitance, that yyu may diſh it 
our in heaps on Salyers, or put 


it in Glaſſes; if you fiud it not 
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yer, the next, day dqueeze into ſweet enough © in the _— 
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add a little double nefin'd Su- 
BY | | 
Nn ma 
double refin'd Sugar, with the Whites 
ef four nem. laid Eggs, colour d with 
any other things for variety, 
ee. Cream Cheeſe ; Take 
td Quarts of Milk warm from 
the Cow, Almonds blanched half 
2 , beat the Almonds ſmall; 
-  addapint of Cream, and of Roſe- 
water four Ounces; half a pound 
of fine Sugar, and a quarter of 
an ounce of beaten Cinamon; 


then put the Runnet to the Milk 


and Cream; and when it is curd- 
Jed, preſs out the Whey; and 
ſervye it up in Cream. 
247. Cream of Eggs: Take 
A quart of Cream, heat it, and 
beat up the Whites of five Eggs; 
Keep them ſtirring; and when 
it's hot, add two or three ſpoon- 
. Jals of Roſe-water; as it begins 
to thicken, take it off, let it 
cool, and put in fine Sugar, 
and ſerve it up. | 
248. Cream-Fosl ; Take two 


quarts of Cream, ſweeten it, ſet 


it over a gentle fire in an earthen 
Veſſel; and when it. boils take 
the Volks of twelve Eggs well 
beaten, with three or four (poon- 
ſuls of cold Cream; put them to 
the hot Cream, and keep it con- 
- Tinually ſtirring till it is thick, 
but not to boil after the Eggs be 
in, and pour it on Sippets cut 
very thin, then pour over it ſome 
Syrup of Rasberries. 
2249. Cream Cuſtard: Take 
a benny White Loaf, pare off the 
Cruſt, and grate the Crumb very 
tine; mix it with a quart of 
ſweet Cream and a piece of But- 
ter, beat the Volks of a dozen 
Egg: with Cream; adding Sugar 
to your taſte; let it thicken over 
ine Fire, make the Cuſtards but 


alſo take fer Ounces f 


latter is properly Cream of Tartar, 


ſhallow; bake them in a gently. 
heated Oven; and when bak d, 
ſtrew fine Sugar over them. 

250, * Cream of Tartar, 
Cremor Tartari. It is White or 
Rheniſh Wine Tartar, beaten in- 
to Ponder, and boiled in a great 
deal of Water, that as much as 
can may be diſſolved, then the 
Diſſolution is paſſed hot through 
Hippocrates's Sleeve, and about 
half the Liquor being Boiled or 
Evaporated away, the remainder 
is ſet in a cold place, ſo will the 
Tartar, part of it ſnoot in Cry- 
ſtals, and ſome of it will ſwim 
on tke top like Cream. This 


the former are Cryſtals of Tartar 8 
but both of them are of the ſame 
and equal Qualities, Virtues and 
Ute ; Half an Ounce of either of 
them in fine Pouder, given in the 
Morning with ſome warm Poſſet- 
Drink or Mutton Broth, will 
Purge very pleaſantly, and very 
much cool the Body. 


251. Cremaſter Muſtulug. 
It is twofold, and called 
Suſpenſores Teſticulorum, or the 
Hangers, They grow ontwardly 
to the Membrane of the Vagina; 
and proceed in Men from the 
Ligament, which is in the 0s 
Pubis, or Share Bone, and are 
firſt connexed to the lower parts | 
of the Teſticles, to keep them 
from hanging too much down, 
and to ratke them wp in coitu. 4 


252. Criſis, It is accord - 
ing to Galen, a ſwift and ſudden 
change of any Diſeaſe, whereby 
the Sick is brought to Recovery 
oz Death. And tho' it may ſome- 
times ſignify a Secret ion of Humors, 
yet it is more commonly taken 


tor the Times and. Signs by whigh B 
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any Diſeaſe, It is either 1. Per. 
ſect, which is that which trees 


the Sick | gs from” bis Diſ- 


eaſe, and is either Healthful or 
Mortal, 2. Or Imperfeft, which 
does not clearly determin the 


Event of the Diſcale, but leaves 


us in expectation of another 
criſts. Tris Imperfect Criſis is ei- 
ther for the better, which does not 
quite remove the Diſeaſe, but 
makes the Patient better able to 
bear it. Or, it is for the worſe, 
when the Diſeaſe becomes more 
Violent and Dangerons. See the 
Third Edition of my Synopſes 
Medicine, lib. 1. cap, 59, 60, 61, 
and 62. ö 5 
253. Critical Days, are 
thoſe days in which a ſudden 
change of the Diſeaſe does hap- 
pen, and they are threefold, viz, 
Intercidental, Indicative and Cri- 
tical, -I. The Intercidentes, or In- 
tercidental, are thoſe days which 


fall between the Iadicative, and 


the Critical, and only aim at an 
imperſect Criſes; and theſe are 


the third, fifth, ninth, thirteenth, 


ſixteenth, nineteenth, and twen- 
ty third. II. The Indices or 
Indicative, are thoſe which Indi- 
cate or foreſhew that the Criſes 


will happen at its appointed 


Day, and theſe are the fourth, 
eleventh, ſeventeenth, and twen- 
ty fourth Days, which are when 
the Moon is in Sextile, to her place 
at the Decumbiture, and in Sextile 
from the place of her laſt Crifis, 


III. The Critics, or Critical Days, 


called alſo Principes or Radicales, 
are thoſe Days in which there 
are all Signs of a Perfect Criſes, 
which are the ſeventh, tzurteenth, 
twenty firſt, and twenty eighth 
D:ys from the Decumbiture, viz, 
When the Moon comes to. her 


* 
5 < — 


Steel. 


firſs Quartil, Oppoſition, or ſecond. 
Quartil of her place at the Decum- 


* 


biture, and her return to the 


ſame placè again. Of which, ſee 
more at large in the Third Edit. 


ra 
* 


cap. 63, 64, 65 


254. Crocus, Saſfron. It is 
2 Bulbous Plant, bearing @ very 
yellow Flower, whoſe Flame 
color'd Stamina, are the Saffron 
ſold in the Shops. It grows in 
the Indies, Spain, Italy, France, 
and England, but the Engliſh is 


phalick and Cordial, accuates 
the Senſes, ſhakes off Sleep and 


vives the Spirits, fortifies the 
Stomach and other Viſcera, con- 
colts crude Humors, opens Ob- 
ſtructions of the Lungs, recreates 
Conſumptives, and ſtrengthens 
the whole Man. Ir is uſed againſt 
Fainting and Swooning Fits, 

aundice, Apoplexies, Lethargies, 

ertigo's, and the Plague or Peſti- 


tagious Difeaſes. d w 
of Sweet Almonds, it 1s good 


ges of Urine; it provokes t 
Courſes, and facilitates Delivery, 
is very effectual in the Cure of 


the Meaſles and Small Pox. It is 
wen 1. In Pouder, in which 
alf a Scruple, or ten Grains is 
the Doſe. 2. In Tincture, being 
made by Infufing it from 10 
Grains to 20 Grains, in choice Ca- 
255. * Crocus Martis Aperi- 
eng. Opening ' Crocus of Iron or 


| 


this Ruſt is the 


lence, and other Malign and Con- 
Uſed with Oil 


the Jaundice, and to drive out 


of Our Synopſis Medicine, lib, 1. $ 


"I 


the beſt in the World. It is Ce- 


Dullneſs, chears the Heart, re- 


againſt an Aſthma, and — * | 


x, Waſh Iron Plates with 


Water, and expoſe them to the 

Dew till they are very ruſty, 
Crocus, , which 
— being 
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5 1 "op an Iron Kettle, or Earth- 
4 8 an, to the Rain, till they 


x 
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being ſcraped off, the Plates are 


before, which repeat till you 
Have enongh. 2 Take Filings | 
of Iron, (which are better for 


© an equal weight of Common 
. Sulphur, which be 
P uler and ſearſe it. 4. T ke a 
mall Bar of Iron, heat it red 
hot, even to whiteneſs as it were, 
than hold it between two Rowls 


Ion will melt and run down, 
Water, which take out, dry and 
Pouder. 5. Dr. Willis mixes Fi 


_ with Fumitiry-Water, he makes a 


Operation the ſecond and third 


fine Pouder. 


ſtucti ns of the Stomach, Lungs, 


| - Gout, Rucumatiſm, but chic 
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to be waſhed, and expoſed as 


chis Work than Steel) which ex- 


betome all Ruſt, which dry. 
P:1Jer, and <xpoſe them ag in. 
xep=.ting: this Work 12 times. 
3. Caicine Filings of Iron with 


beat into fine 


of Sulphur or Brimſtone, -and the 
which let fall into a Veſſel of 


Jings of Steel or Iron with Tar 
tar, of each a like weight, and 


Paſte, which he boils inan Earth | 
en Veflel to dryneſs, reduces it 
to Subtil Pouder, and repeats the 


times, and ſo reduces it to a very 


the Green Sickneſs in Virgins 
being given Morning and Night 
for ſ me time. 

256. Crocus Martis A/trin- 
gens. The Binding Crocus ef Iron 
or Steel, Waſh the Filings 5 or 
6 imes in ſtrong White Wine 
Vinegar, drying and waſhing ; 
then Calcine 5 or 6 Honrs over a 
ſtrong Fire in a ſhallow Pin, or 
on a Tile, and ſo reduce them to 
2 ſubril Ponder, Ir ſt ps all 
Fluzes of Blood both 1 ternal 
and Ex emal, Bloody Fux, Spit- 
ing ot Blood, & c. and is good 


Scruple to a Dram. 

257. Crocus Jovis. Crocus 
of Tin, Take an Ounce of Tin, 
and 3 Ounces of Quick ſilver, 
and make an Amalgama, then 
Evaporore the Mercy, and the 
Crocus of Jupiter or Tin, will be 
left at bottom. It is a great Su- 
dorifick, and may be given from 
4 Grains to 12, in Mithridate, 
or other proper Vehicle. It pre- 
vails wondertully againſt the 
French Pox. Gour, Rheumatiſm, 
Plague. Vapors, Suffocation of 
the Womb, inveterate Ulcers, 


| 6, Take Filings oi 
Steel, moiſten them with Salt 


Fiſtula's, Cancers, &c. 
258. * Crocus Metallorum, 


of Tartar difſslved in Paifly-{ called alſo Hepar Antimonij. It is 
Water, or fair Water, dry and a kind of Opaque Glaſs of Anti- 
beat it to Ponder, and repeat] mony. Take Antimony in fine 


this Operation ten times, dry it Ponder, Salt Peter in Pouder, of 
zn the warm Air, and reduce it 


to Subtil Ponder. Any of theſe 
may be given from half a Scruple | 
fo two Scruples, according to 
Age and other Accidents, in any 
convenient Vehicle, againſt Ob- 


Liver, Spleen, Melentery, Pan- | 
ereas, Womb and Reins, and is 
good to cure the Rickets, ſhort- 
neſs of Breath, Scurvy, Dons 

vl 


* 
” 


each a hke weight, mix them 
well in an Len Mortar, which 
cover with a Tile, Drop in 2 
ſmall Coal of Fire, and a great 
Detonution will follow, which 
when over, ſlrike the bottom of 
the Mortar hard upon the Ground, 
to make the matter fall to the 
bottom. The ſhining part is the 
Crocus ox Hepar, which muſt be 
ſeparated from the Droſs; then 
l 


J " il 
J 


againſt Ague . Doſe from 2 


f 
bom Carhartick and Emetick, [in the Veins. Sanguis is the Att. 
good againſt pains of the Hd, terial Blood, or that in the f, 


om a toul Stomach, Epilepſies, | teries.  _ ; | 
Apoplexies, Pleurifies, Fevers, 261. * Cruſta Lattea ; 4 kind 
Melancholy, Plague; Coagulati | of White Scab or Scurff, or Scald 
tiſms, Colicks, the Kings Evil, it Let, A. No, x4.) in this, en 
&c, Doſe 4 gr. iiij. ad viiij, or | infects only the Head; but ih 
X in ſtrong Bodies. with Obfer | infects the Face alſo ſomerinſds 


vations as in giving Vemits : |and in Infants, ſometimes the 


Wich it is made the Vinum Bene- whole Body, at time of its firſt 
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didum, thus Take Crocus Metal- 
lorum in fine Pouder 4 Ounces, 
choice Canary 3 ou Mace half an 
Ounce, mix and digeſt cold, It 15 
an exceeding go d Vomit, and 
has ail the former Virtues D fe 
from half an Ounce to an Ounce 
and in ſome ſtrong ruſtick Perſon: 
to an Onnce ond half, 

259 * Crudity, In Diſeaſes, 
28 in Feveis, 1t 1s when the Blood 
is not duly Fermenred, and 
brought to 1's rig! t State. Bu 
Crudity of the Stomach, is when its 
Tone is hurt, or through Weak 
neſs or Coldneſs, it does not 
Concoct or Digeſt the Food, 
whereby not being converted in- 
to Chyle. or good C'yle, either 
no Nour:iſhment, or that which 
is Bad is bred, and ſo the Body 
by degrees Waſts, and at length 
falls into many Wes kneſſes. or a 
Conſureption, and it its three 


fold via. 1. Apepfia, when the 
Stomach has no Concoction. 


2. Brad ypepſia, a weak or flow 
Dizelizon, from the depraved 
diſpoſition of the acid Ferment 
of the part. 3. Dyspeſia, an 11] 
Digeſtion or Fermentation in Sto 
mach and Guts which converts 


the Nutriment into Acidity, ma- 


king it ſmell even in the Breath. 

260. Cruor, It ſignifies 
Sanguis or Blood But Hel mont 
makes a diſtinction, and ſays that 


| Cruor is the Venial Blood, or that | 


s Achor h:s other Colors. 
262. * Cryftalline 


Viſion, in reſpect of its Collect 
ing and receiving of the Rays, 


Tunica Vvea, like a Glaſs put over 
a hole, which Colle&s and Re- 


on 1t trom all parts. Its ſubſtance 
is like Giew, or the Gum of a 
Cherry Tree, very pellucid, and 
of a Conſiſtence like melted Wax, 


not yet eaſily yield and ſeparate. 
In Men it is ſhaped like a Lintel, 


plain, but the inner G bbou and 


abroad, yet it 1s cloathed Wich a 
Membrane of its own called 


like a Spiders Web, | 
263. * Cryſtallization, In 
Chymiſtry, it is an Opera ion by 
wich Salis of all kinds, diſſolved 
in any Liquor, are made t thoot 


ſtances of variou: Forms, which 


ing pellucid or tranſp rent, or 
clear like Cryſtal, To do this, 


gently Evaporate part of the Li- 


TOOL: 


Inck ng; this turns white, wheres | 
Yumoue }- | 


of the Epe, called aiſy Glacialis, * 
I: is the primary Inſtrument of - 


which coming hither dilated by 
he Watery Humour, are Col- 
lected and conveyed to the Retina, 
I: is within the opening of the 


fringes the Rays which ſtrike up- 


which tho it be preſſed, does 


its out ward Surtace being pretty ' 


Riſing, it is not apt to ſpread. 


Aranea, by reaſon of its thinneſs 


into little pretty Cryſta ine ſub- - 


are called "ryfals. from their be- 
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quor, if too much in proportion 
to the Salt, for otherwiſe it wall 
Not Cryſtallize at all; nor if the 
Liquor is too little, will it Cry- 
mallize, but run all as it were in- 
to an irregular Lump. The Rule 
to know when enough of the Li- 
one Evaporated, is when a 
2 5 Skin begins to come on its 
top ; then being taken off the 
Fire, and ſet ina cold place, the 
Cryſtals will ſhoot ot their own 
"ad. ; 
22864. Cryſtals of Luna, or 
Uitriol of Silver. Diſſolve Cup- 
pelated Filings of Silver in three 
times their weight of ſtrong Aqua 
Fortis, or which is better, in good 
Spirit of Nitre. Evaporate the 
Solution in a Glaſs Cucurbit, 
over a Sand heat, till about a 
quarter of the Liquor is waſted : 
Let the remainder ſtand without 
ſtirring, and it will ſhoot into 
Cryſtals, which take out, and 
when dry, keep them in a Vial 
well ſtopt. With theſe Eſthars 
may be made, by touching any 
part with them. They are given 
inwardly againſt inveterate Head - 
achs, Drophes, Gouts, Rheuma- 
tiſms, &c. from 2 Grains to fix, 
made up into Pills with Crums 
of White Bread, they will purge 
ently, and in ſome Bodies, for 
ſeveral davs together. 
265. Cracknells foz 35 2eak- 

' Faſts, Take fine Sugar 2 Pounds, 
fine Flower 14 pounds; with them 
mix ſwWeet Butter a pound aud half, 
20 Eggs beaten, well together, 
White or Red Lisbon Wine, or 
Sherry, enough to make all into 


a Paſte or Dough; adding theſe 


Spices, vis. Cinamon, Cloves, 
Ginger, Mace, Nutmegs, of each 
an ounce in fine Pouder; which 
work well into your Doug. 


Make the whole Maſs into little 


gentle Oven, or one not too hot. 


Oven bake it. If you boil it, it 


flattiih round Goblets, which 
boil firft till they ſwim; then 
wary Eco up, put them into 
cold Water for almoſt a quarter 
of an hour; take them forth and 
prick them, and bake them in a 


monds: Take 20 Volks of Eggs 
well beaten, pute ſweet Cream a 
quart, Amonds beaten very fine 
with D. R. W, Juice of Spinage 
a quarter of a pint, 2 Nutmegs 
ated, fine Sugar enough to 
weeten. it; mix altogether, and 
then put it into your prepared 
puff Paſte, and ſo with a gentle 


will make a very light kind of 
pudding; but then a pound of 
choice 3 Currants being ad- 
ded, it will be ſo much the bet- 
ter. 5 3 
267. * Cultards otherwiſe ; 
Let your Cruſts be ready made, 
and ſet before- hand in the Oven 
to harden, pricking them a little 
at bottom that they may not bli- 
ſter. Take New Milk, fweet 
Cieam, of each two quarts; 16 
or 20 Volks of Eggs, and half 
their Whites, well beaten; a 
grated Nutmeg, and as much 
Mace in tine Pouder; double 10 
fined Sugar halt a pound, . Wheat 
Flower two {pconfuls, and half 
a pound of ſweet Butter melted : 
Mix all very well together, with, 
which fill your Cruſts, and ſa 
bake them with a pretty hot O- 
ven. 3 
268. Cuftardz änorher way, 
Take Cream a quait, boil it wich 
a Blade or two of Mace; taking 
the Mace cut again, beat 10 or if 
12 Yolks of Z92gs with halt their 
Whites, beating in with them a 
{pooniui or two of Canary, and 


as much Orange Flowers Water; i 


mix 


* 
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mix all together, and ſweeten! 


with double refined Sugar to your, 


Taſte; put it into your Cuſtard 
Cups, and let it juſt boil up in 


the Oven. 2 5 
269. * Cuſtards with Rite: 
Take a quart ot Cream boiled 
with a Blade or two of Mace, 
put to it boiled Rice; which beat 
well together, and ſtir them well 
all the while: Take it- off when 
enough, ſweeten it to your Taſte, 
and mix with a little D. R. V. then 


| pu them into Cruſts, or into 


ittle China Dies. 
270. * Cuſtardotherwiſe with 
Eggs. 


of Mace, and ſome bits of Cina- 
mon, and ſliced Nutmegs, which 
afterwards take out; put to 1t 16 
or 20 Volks of Eggs, with halt 
their Whites beaten well toge- 


ther, with a pound of double 


refined Sugar in fine Pouder ; 
mix all well together with a 
Quarter of a pound of pure fine 
Kice Pounder : Let it ſtand 6 hours, 


Then put it into your hardned 


Gruſts. 5 

271. Curds Mild to make, 
Take of che beſt Wild Curds 
made from New Milk Whey, 
force them thro” a Cheeſe Cloth, 
Canvaſe Strainer, or Hair Sieve x 
add double retined Sugar in Pou- 
der to the Taſte, with a little 
P. R. V. then put it into China 
Diſhes, or otherwiſe, as you 


pleaſe; it will not eaſily be diſ- 


cerned from Almond Butter, 
272. Currant Cream to 


= make, Bruiſe old or full ripe 
Ss Currants in boiled Cream, ſtrain 
thro' a Hair Sieve; add Cinamon 
in Pouder, and fine pondered 

Sugar to your hiking, and fo ſerve 


it up. In the ſame manner yon 
may make Rasberry and Sitaw- 
berry Creams- 3 


Take two“ quarts of: 
Cream boiled with 3 or 4 Blades 


273. Cutlets of a Neck ox” 
Loin of Putton. Hack the 
Stakes, and ſeaſon them with _ 
Salt, Pepper, Nutmeg, Parſly, 
Savory and Thyme; chop them, 
and ftrew them over with grated 


Bread; waſh them over with _ 
drawn Butter, and lay then a, , 
white Paper butter'd, and matte 

up like to a Dripping Pan; broil 
them over Wood or Charcole 
Coals : For Sauce, take Gravy, 


White Port, or Sherry, two or 


three Anchovies, and a little 

ſhred Limen Peel; boil them up 

together, ſtirring in a ſufficient 

quantity of Butter, and put the 

5 over the Stakes in a proper 
iſh. 5 

274. * Crab Fiſß to dꝛeſs? 


When they are boiled enough in 


Salt-water, take them up, and 
let them be cold. Pick out the 
Meat from their Bellies, great 
Claws and Tails: Their Claws 
and inward Parts (not the meat) 
beat in a Mortar with ſome of 
the Liquor they Were boiled in; 
and to a quart of that Liquor 
add a quart of Cream, and a 
quart of Milk, with a Blade o 
two of Mace, Nutmeg cut into 
8 Parts, with a Clove or two ſlit: 
Set all over the Fire, boil them 
well. Take a little Sorrel and 
Spinage beaten, and a large hand- 
ful of Leeks cut pretty large; 
put them in with the Meat of 
the Craw- fiſh which you pickt 

out: Boil all together, (not ſo 
as to let your Herbs looſe their 


Colcur ) Pur in a Loaf of white 


Bread in the middle of the Diſh, 
ind thicken the Sauce with 


Yolks of Eggs, and a quarter of 


a Found of freſh Butter, fo as. 
the Eggs not curdling, it may be 


ot the conſiſtency or thickneſs of 
Dream; which putting over all, 
Were © ups > 
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2 5. * Cubebee, Cobebs - Thy 


are an Ar matick Fruit, ab u 


_ - the bigneſs of Pepper, each ha 
vin one Foot Stzik Their Talte 
' - 3s aim ſt like Pepper, and pros 
in the ſame manner, clingi g 


=: 4 abgebe Tree, like-Ivy, The 
H hargs in Bunches, and 1: 


brought from the Weſt-Indies: 
They are hot and dry in the 
.'.- third Degree, ſtrengthen the Sto 
mich, expel Wind and Flegm, 
cleanſe the Breſt or Thorax by 
carrying ff glutinous Humours. 
open Obſtructicns of Spleen an 
Meſentery, cure cold and moiſt 
Diſeaſes of the Womb, ſtrength. 
en the Brain, and uſed either as 
a M. ſticatory or an E:rhine ; they 
draw cold Pituitous Humonzs 
from the Head; Their Intuſion 
in Wine provokes to Venery. 
heats the Genitals, and cleanſe: 
the Urinary Paſſages from Grave 
or Tartarous Mucilage in the 
Reins and Bladder. Doſe in Pon 
dier from a Scruple to 2 Scryples 
in any fic Vehicle. 

276. Cuminum ; Cyminum, 
Cumin. The Seed is hot and dry 
in the end of the ſecond Degree 
reſolving and Carminative, or 
diſcuſſing Winds, and therefc re 
3s good agunſt the Colick, Tym- 
pany, Vertigo, Lethargy, Cc. 
taken in Canary. It 18 good a- 
geinſt heat of Urine, Coughs, 
Colds, and other like Diſeaſes of 
the Thorax. The frequent uſe 
of it is ſaid to make the Counte- 
nance look pale, and cures a ſtink- 

ing Breath. The Chymical Oi. 
3s good fer all he Purpoſes afore- 
aid, as alſo to provoke the Cour 
ſes, facilitate the Delivery of 
Women in Child bed, cleanſe the 
Womb, cauſe Fruittuineſs, Va 
pours, Hyſterick Fits, &c. Dole 


| 


S nuple to a D am; of the Chy- 
mical Oil from 3 Drop« to 10, 
dropt into Suga, and fo drank in 
W ne. LF: 4 SEA 

277. Curcuma : Thrmerich, | 
It is a good Opener of O-ttruct- 
tons of the Stomach, Liver, 
Spleen. Gall and Mc ſinter: ; it 
gives Eaſe in Nephritick.. Pains, 
proceeding from Stone, Gravel, 
or Tartarous Mucilage in keins 
or Biadder ; ir opens Obſtructi- 
ons of the Womb, provokes the 
Terms, facilitates Delivery of 
Women in Labour; but is ſaid 
to be a Specifick in cu ing the 
Janr.dice. In a word. this Root 
is accounred one ot the beſt and 
greateſt things for opening Ob- 


| 


ſtructions of all the B wels or 


inward Parts. There i the long 
and the round, but the round is 
ſtrongeſt and heſt. It is hot and 
dry in the ſecond D-gree; it 
cures alſo Cachexies, Dropſies, 
Scirvy and Gout. Doſe x diam 
in ny convꝰ niert Vehicle. 
278. Curd Cakes: Take 2 
poi nd of Cuids. tour Yolks of 
{ ggs, and two Whites, a little 
Flower to bind them rogether, 
Sugar, gra'ed Nu meg; mingle 
them, and buke them in Cakes, 
icitg them over with Sugar diſ- 
ſolv'd in Roſe-water, or drop 
them into a Frymg- pan in hot 
Suet, as you like them beſt, _ 
279. Currant-Cream, Take 
Red (urranis, plump them up in 
warm Water; then- maſh them, 
and ſtrain them through a Cloth 
with hard preſſing, put to them 
Sugar, and a quart of new Cream, 
and ſerve it up. 1 
280. Currans or Goos ber- 
ries, a Gellp: Take the Fruit 
indifferently ripe; preſs out the 
Juice through a courſe Linnen- 


of the Pouder of the Seed from a | 


cloth; clariſie it, and add to each 
dum 
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quart a pound of Sugar tlarified Juice of Spinage four or fix ſpoon- 
and boiled up to a Candy height; fuls, ane grated Nutmeg, double 
then boil them together till af refined Sugar to ſweeten it to 
third part be conſumed, and it | your:Palate : All being well mix⸗ 
will be a curious Gelly.  ..; ſed together, put them into your 
281. Currans to Pickle: | prepared Cruſts, and bake them. 
Take Red or White Currans, be-| 285. Currant Gelly,. . 
ing not 'thronghly'-ripe, give Juice of full ripe Currantsg 2 
them a walm in White - wine quart, double refined Sugar hoid . 
Vinegar, with ſo much Sugar as [up to a Candy height, a- pound 
will indifferently ſweeten it; co- and half; Harts- hort Gelly, or 
ver them over in this Liquor, and Calves or Neats Foot Gelly made 
keep them always under it. | with White Wine, and clear aa 
282. Currant Wine: Take | Cryſtal, a pint and half; mix all 
three pound of Currans, one | together, and boil a little gent?- 
quart of Water; ſtrain the Cur - ly, till it becomes a perfect Gel- 
rans and Water together after ly of a good Confiſtence. And 
they have lain ſteeping three | thus. may the: Gellies of Apples 
days, pur to it one pound of Su- Aprieocks, Peaches, Cherrie, 
gar; put it into a Veſſel, and let Goosberrjes, Mulberries, Quin 
it work, and when it has done ces, Rasberries, &e, be made 
working, ſtop it up; let it ſtandd 286. Curd Cream, Take 
two Months, fine it off the Lees, choice Curds made of new Milk 
3dd more Sugar if required; put and good Renttet; free them per- 
it into the Tub again, let it ſtand fectly from their Whey, add to 
2 Month, then rack it off, and them an equal quantity of the 
pottle it with ſome Sugar, and beſt. ſweet Cream, anda little 
a let it be kept fix Weeks fox uſe; Salt to ſeaſon it; and with a 
f 283. Cuſtards in Cru#s ; [trons Syrup of double refined 
＋ The Cruſts being made before - Sugar and new Milk, ſweeten it 
14 hand, and hardned in the Oven, o your: Palate, adding a little 
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le take Cream two quarts, ſet it on Orange- peel water: 
Sy the Fire with tome blades of | 287. Cuftuta. Caſfutha, 
il. 


broad Mace; when it is cold, f Dodder: It is ſaid co participate — 


"Pp take cut the Mace, and take 12 | much of the Nature of the Plant 

ot Yolks- with fix Whites of Eggs, it climes upon. So Nodder ef . 
well beaten together, with two] Broom, of Danewort or Dwarf El. : 
ke er three ſpoonfuls of Orange der, of Nettles, Nc. is Dinretick, - 
in Flower Water, and as mich of |prfokes Urine, and open the 
m, D. R. W. fine Sugar two pounds; } Urinary Paſſ iges. Dodder of Flax, : 
Ft 


being .mixid well together, fili Hemp, of Madder, &c. is aſtrin- 
your Cruſts therewith, and bake gem, and good to ſtop all Fluxes, ; 
them in a gentle OV en. both of Blood and Rumours in 0 
284, Cuſtards Ergen with | the Belly, as aſo in Wounds and | 
Aimonds, Lake Cream a.quarc. | Ulcers: But Dodder is generally 
18 or 20; Yolks of Eggs well hot. and dry, Ae, olrhits 
Yearen 3 juice of Spinage, halt [Opener of Obſhhctions, pnrges 
2pifit; or more; haifa pound of Melapcholy, gives Relief in Dify 
Aimonds beaten very fine, with cafes ot the Lungs, Liver ad. 
£3 „ „„ 1. Splcen * 
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Spleen; is profitable - againſt a a 
Scabies: or Scabineſs, Leuce, Le- 
proſy, Yellow and Black Jaun- 
dice: It is uſed by way of De- 
coction, and moſtly: in Whey, or 
Fumitgry Water. Where note, 
A Dodder of Nettles is pre- 
er in Phyſick before all the 
other kinds; yet that on Dane- 
wort is not much behind it. 
288. * Euticula, The Scarf 
Skin. It is a fins thin Skin, and 
that which is the outward-meſt 
cover of the true Skin, and that 
which is raiſed wken a Veſicato- 
ry or Bliſtering Plaſter is apply - 
ed: It ie ed over the whole 
Skin, like a Membrane, full of 
innumerable ſmall Pores, for the 
Perſpiration of Sweat and ſuper- 
fluous Serofities.. It is accom- 
modated to tha avoiding of In- 
juries external, and to ſhut up 
the Capillary Mouths of the Cu- 
taneous Veſitls, as Arteries, Veins 
and Nezves; and for the more 
nice diſcerning of Tactile Qua- 
lities. It is nouriſhed by the 
Blood; for if it is loſt, it is re- 
ſtored again, tho' its Veſſels be 
(as it were) inconſpicuous. It 
- 38 the Sear of Freckles, Lentils, 
Tannings, and other diſcolering ; 
and is neither rarified by Heat, 
nor condenſed by Cold, or Oily 
Vapows, becauſe they eaſily flide 
off again. | | 
289. Cutis, the Skin. It is 
+ fo called in a living Perſon; but 
when dead and flea'd off, it is 
called Pellis, the Hide. It is the 
 ottward-moſtCover of the whole 
Body, or a pretty thick Mem- 
Erane, compleated with innume- 
rable Fibies and Filaments of 
_. Erpiliary Arteries, Veins and 
"Nerves, c-mplicated and inter 
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ſels, and ſmall Pores, which let 


or Vapours, to perſpire. It is 
-perforated in many Places, as the 


* 


and thinner in the Face, Yard: 


Papillz,. Lymphaducts and veſ- 
the abounding Humidities, Sweat 


Eyes, Ears, Noſtrils, Mouth, 
Anus and Privities. It is thick- 
eſt upon the Head, moderately, 
thick in the Neck and Back, finer: 


and Cods, but thinneſt of all on 
the. Lips, Vulva, &c. In ſome 
Places it firs more looſe; but in 
others as the Fore-head, Elbows, 
Soles of the Feet, &. It ſticks 
very cloſe to the Parts it covers, 
290. * Cynanche,- a kind of 
Quinſey, a Diſeaſe of the Throat; 
and is ſo called, becauſe incident 
to Dogs and Wolves, It is an In- 
flammation of the inner Muſcles 
of the Larynx, accompanied with 
a continual Fever, and a difficul- 
ty of Breathing. It is dangerous, 
and many times kills in two days 
time: The immediate Cure is 
bleeding in the Ranula, under 
the Tongue, once, twice, and 
oftner if need be, and the Blood 
may be taken away liberally; and 
ſometimes Bleeding in the Arm 
to 16 or 20 Oances, if the Diſ- 
eaſe be deſperate, by which 2 
Derivation of the Blood is made 
another way. Ia the mean time 
Antifebriticks are to be given, 
and Gargles made of Jews Ears, 
boil'd in Barly- water, and ſweets 
ned with Honey; but eſpecially | 
a Gargle made with Sal Prunel la 
diſſolved in Spring Water, and à lit. 
He ſweetned with Syrup of Mulbers 
ries, Bcc. e 
2291. Cynantropia, Yydzo- 

Phobia, Biting of 4 Mad Dog, i 
The Patient flies light; and any 
thing which is ſplendid and bright Wl 


woven one with another, full of 
mall Glanduls, and Pyramidal 


tears Water, and trembles at the} 
ſight of it, It i convulſive when 
FIT com 
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come. to its Maturity, from the 
Poiſon of the Dogs Saliva, and 
is accompanied with Fury, and 
ſhunning Rivers, Ponds, Tubs of 
Water, and every thing which is 
liquid: It is attended with (be- 
ſdex the Delirium) many time: 
a Feyer, and other Symptoms. 
It is curable if attempted ar firſt ; 
but if once they begin to be me- 
lancholy, ſullen, deſirous to be 
alone, ſpightful, malicious, doing 
Miſchief, begin to be delirious, 
to bite oi to rave, the hope of 
Life is generally paſt; I have 
ſeen many, but never knew ſo 


1 mtnany as one of them recover. 
3 292. * Epnocrambe; Dogs Mer- 
C eury, Pre votius in his Book of 
— Medicines for the Poor, rahks 
8 this Herb among thoſe things 
h which looſen the Belly. A De. 
* cotton — 4 the Guts Bp 
5s, pery, and gemly evacuates by 
5 ne Serolities, and Pituitous 
15 PEG: oat; 
er 29 3. * Cynogloifum, *Heunds 
nd Tongue, It is aſtringent, coolin 
od in drying: It is uſed to ſtop a 
nd Inward Bleedings, Fluxes of all 
rn forts, or Gonorrhæa in Men, and 
If- the Whites in Women; It ope- 
1 2 rates not much unlike an Opiate, 
ade and therefore it is good to ſtop 
ume Coughs and Catarrhs ; for which 
yen, reaſon it is many times joined in 
ars, he Compoſition of Opiates. An 
cet Qincmem mage ot its Juice with 
ally | Honey and Turpentine is com- 
111 mended for the Cure of old pu- 
lit. trid Ulcers, and invetetate run- 
bers ning Fiſtula's. | 4 77 


294. Tuſtarde. Take two 
quarts of new Milk and a quart 
t Cream, boit it with Mace, 
Nutmeg: and Cinithon, take out 
the Spice, and put ih the Yolls 


and ſtir it all well together, and 


make little Cuſtards; then fill 
the Cruſts with the Cuſtard, let 
them not ſtand too long; when 
your Cuſtard cometh from the 
Enite they are enough... 
2938. Cuftards in Chins Ugg 
Take a quart ot Cream, Wen 
Eggt, three Whites, beat thent 
very. well with two or three 


ſpoonfuls of Datnask e ä 


mingle them with the Cream and 
ſome Sugar, put them into little 
China or white Earthen Cups, 
and let them not ſtand in the O. 


en o len g hy 
| 296, Cuſtaröd. The Paſte be- 


ing raiſed, dry it a little in an 
Oven. To two quarts of Mik 
take eighteen Eggs, half the. 
Whites muſt be omitted; and if 
made of Cream no Whites at all; 

2 pound of Sugar, and a little 
D. R. H. beat them together till 
they are very well mized; and 
when you fill your Pans or Paſtes, 
ſtrain it, and bake them in an 
3 three quarters heat- 
ed. 3 * "I . 

257. Cuttards? Another way? 
Boil a quart of Cream, with Nut- 
meg bruiſed, two drams; add the 
Yolks of ten Eggs, and the 
Whites of five, beaten up with 

a little cold Cream; mix theſe . 
together with a grain of Saffron 
wet in White-wine or Canary, 
and ſtramed thorough a Linfien- 
cloth; and it you find it proves 
tog thick, make it thinnet with 

a little Milk and P. R. H. adding 
fine Sugar; then fill your Cups. 
and bake them iii a gentle Oven, 
and ſerve them up, with Sweet- 
258. Cyniicus Spaſituis; 
A-Dog-like Convulfion. It 15 a Con- 


| Of ts Eggs, braten very well 
with Rofe-watef ! Firecreh it, 


[4 * 


vulſion ot the Muſcles of he 
| Moitth; by which the Face is ſa 
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diſtorted, that ,it reſembles, the . The Pouder of the Bark of the. 
Countenance of a grinning Dog. Roots applied, is good to ftanch Bleed « 
It is cured by anointing or bath-} ing, or Hop the flux of Humonrs in- 
ing it two or three times a day to a Wound; and it is ſo much the 
with Power of Amber, or Powers | more effefual, if it is mixed with. 
of emary, or with thoſe | Powder of Catechu, Sacharum Satur- 

fps mixt together Ji, and Roch-Alom, tach in equab 
| . * Cpnoꝛexis, Cynodes | quantities.” ET 
Oꝛeris. 4 Dog like Appetite.} 301, * Cyanus, Blew-bottle. 
It is a vehement or Dog - like Hun · Its Flowers are a Specifick againſt 
ger, joined with Vomiting or Inflammations, and other Diſea- 
Looſnefs, ariſing from a roo acid ſes of the Eyes, The Diſtilled 
Ferment in the Stomach : It is water is 'moltly uſed for thoſe 
cured by ſwallowing a pint or Purpoſes. - The Juice of the 
more of melted Beef or Mutton- | Flowers isfingular good to cleanfe 
Suet, ſo hot as it may be drunk | and heal putrid Ulcers. © The Tin- 
down; it the Flux is vehement, cure of the Flowers is admirable 
let half an ounce of Bees - wax be | for all the Purpoſes aforeſaid, and 

melted with it, and then ſwal | is thus made. Tate choice Brandy, of 
lowed, which let be repeated if] Wine br Sugar, à Gallon, fair Water, 
need be. lor rather D. R. V. two quarts ; mix 
300. Cypꝛus, the Bark of the | them, and put into it as many Flowers 
Roots prepared: Infuſe the Bark, | as it will well cover z dige 10 Days, 
atter you have cleanſed it in] and ſtrain out with gentle preſſing, 
ſnarp Vinegar: for the ſpace of and repeat this Work 3 times, keeping 
three Days; then dry it, and|the laf? pure Tincture for uſe, and for 
keep it for uſe, And in this | ll Diſeaſes of the Eyes, - They im- 
manner you may prepare the [part their Tincture very admira- 
Leaves of Spurge Laurel, Me- bly to ſeveral forts of Liquors. | 
zereon, or ſuch like. See Let. B. Sed. 92. - 
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Affodil. Narciſſus. Flower'd Double. IV. The Jun- 

The Chief Kinds, We quils, or Ruſh Daffodils. V. The | 
will here give you Sea Paffodil, a Noble Plant. | 
a2 brief Epitome of | VI. The Baftard Daffodil. © VII. 3 
their Species, for the ſ-ke of The Baſtard Ruſh Daffodil, or 
Ladies, Gentlewomen, and ſuch} Funquit, - 8 
as love Flowers. Thefe ſeven} 2. 1. The firſt' kind bearing 
ſorts. following are the chief. but one Flower on a Stalk; the 
J. The alone Flowered, which; chief of which are, 1. Narciſſus | 
bear but une Flower upon a Incomparabilis, the Ircompara- 
Stair, II. The many Flow- ble Daffodil. 2 It has fix: pale gel- 
erd Single. III. The many how lurge Leaves, with roundiff 


points, 
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points, the edges indented, and a 

2 gellow cup in the middle. 
2. The Donble Flower or Cup, 
whoſe. out Leaves are like the laſt, 
but the middle large, thick aud dou- 
Lle, of larger gellom Leaves, the 
ſhorter. and deeper yellow Cup broke 


and mixt among them, forming a 


Great Double Daffodil, whoſe 
Leaves and Stalks are ſhorter than 
the former, bearing one. fair double 
Flower with pointed Leaves, ſo much 
crowded together, and ſo thin, that 
in Rainy Weather, they ſtick ſo cloſe 
one to another, that they never open 
it is of a pale yellow, almoſe white, 
4. The Leſs or Double Daffodil. 
having @ weak Stalk. It is 4 fine 
Double Flower, yellower than the 
former, of ſharp pointed Leaves, 
gradually ſhorter to the middle, like 
a Star of ſix points, and opens well. 
5. The Virginia White Double 
Daffodil, It .riſes from. between 
two ſmall green Leaves, balf a foot 
bigh, with 4 fair double white 
Flower, like the laſt, but a ſmall, 
; long, white Fork comes from its mid- 
: dle. 6. The Common White 


Double Daffodil, which becauſe it 


is ſo univerſally. known, needs no 


Deſcription ; but every other Near muſt. 


in June and July be taten up, and 
the largeft Roots kept to ſet again, 


All theſe Flower gradually in March 


» 


. I/ ˙·m gt 
2 3 * IL The many Flowered 
2 Daffodils Single. Theſe bare-many 


| Flowers on. one Stalk, ſome of the 
chief of which are, . The Great 


of the kind. It has Freener and Longer 


ws Leaves than the.others, on 4 Stalk 
be ſnorter.. than the Leaves. It bears 10 
2c or 12 large fair ſhining yellow 
1 Flowers, (if its Root is old) with 


large Cups, of a deeper yellow, and 
| 27) ſees: Scented, 3. The Grcat 


9 


large and Beauteful Flower. - 3, The ſweeter. Smell, and bearing 8 or 10 


- 


Limon Colored, with narrow 
Lea ves, bearing four or five Flowers 
on 4 Stalk, at firſt opening f a Saf- 
fron colored cup, but afterwards turn - 
ing to a dull Limon color, ſmelling 
Sweet like the former. 3. The 
White Scotch Daffodil. *ve, is . 
white Leay'd and yellow Cup'd <> 


Flowers on a Stalk, 4. The whol- 
Iy white. Ie is like the laſt, but 
wholly. white in Flowers and cups, 
of which, the largeſt are by met 
eſteemed,” | [ 18 

-4 III. The many Flowered 
Double. Daffodils. The Chief are, 
1. The Double Yellow of Cy-- 
Perus, with many Flowers, Viz. 4 or 
5 ſmall, double, pale, yellower-.. , 
Flowers, ſtrong ſteented and tender, 
and therefore to be defended from 
Froſis. 2. The Turkey Daffodil 
with a Double. Crown, bearing 4 br 5 . 
ſmall. Milk white Flowers, with 4 
double yellow Cup, of many ſmall, 
Hort, yellow Leaves, exceeding ſweet, 
but not ſo tender as the laſt,” 3. The 
Byzantine Double Daffodil, bear- 
ing 40r 5 double white Flowers, their 


of yellow Cups among them 5 it is 
like the laſt in Leaf. and Stall. 
4. The Double Purple edged 
Daffodil, it is. 4 fine Flower, its 
oy Leaves heiug edg'd with Pur- 
If!!! dT Ap TTLTT 

F. F.IV. The Ruſh Daffodils 
or Junquils. 1. The White Im- 
perial, which has a ſmall round 
black Rost, whence come 3 or 4 
ſmall - Ruſh like Leaves; with a 


Yellow African, which is the beſt] Stalk bearing 3 or 4 little Flowers, 


of ſix white Leaves, and a round Cup 
in the middle of the ſame color. 
2. Anothers whoſe Leaves turn 
back again, either of a White or 
Gold Color, or of . a pale yellow, but 
its Cup white; or whoſe Flower is 
white, and its cup yellow, 3. The 
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Leaves diſorderly, with many preces 5 
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Ruh Daffodil with a great Cup, | beſ# Formed of any, with a Stalk a 
be ing larger in all its parts than any | Foot high, baving a large fair Flower, 
of the farmer, having three Flowers | well ſpread open, containing a mul- 
on 4 Stalk, but larger than the reſt, titnde of little, pale, yellow Leaves, 
the outer Leaves yellow, turning but growing in Rows one under ano- 
ſomewhat to the Cup, of a deeper | ther ſhorter and ſhorter, to the mid. 
2 gell 4. The Double Junquile, | d/e of the Flower, of 4 deep yellow, 
© \ 2 like the Common One, 4. Wilmots Baſtard Daffodil, 
| on the Flower is thick aud double, leſſer, and of a longer ſbape. The 
1 made of ſeveral rows of Leaves, with Flower leſſer, | ſeldom opening alike, 
nv the pieces of their Cups, between every \ having a great double Trunk, in ſome 
vo of larger Leaves, all of a fair unbroken, in others half broken, 
em color. . throwing it ſelf among the other 

6. *. V. The Sea Daffodil. | Leaves. 5: Parkinſons Double 

ns Root is much bigger than amy of | Baſtard, like the former bat leſſer, 

WE the reſt ; Leaves generally fix, of a\and a greeniſh yellow. 6. The 
\ _ whitiſh green, as thick and broad Double Englifh -Baſtard, whoſe 
ain 4s any other, but not ſo long as] outer Leaves 1s of a pale yellow, but 
TY * of them ;, from whoſe-middle and] ſome parts of the Flower of @ greeniſh 
- fedes, Spring wp 2 or 3 great Stalks,\ yellow... 1 The Golden Double 
4 Foot high, with 10, 12, or 14 Narrow Leav'd, bearing one double 
Flowers on the top, each of fix Hower, of 6 yellow outward Leaves, 
ſpread white Leaves, divided into 6 and many ſmaller, of a deeper yel- 
Corners, from whence proceed white\ low, thick ſet together in the 
Threds turning up their ends and middle, OO 
ſome others in the middle, tipt with] 8. * VII. Baſtard Ruſh Daffo- 
* . gellow Pendents, They ſeldom fpring dil. 1. The White Baſtard Jun- 
1 »p till April, and Flower not till] quil. Is Stalk is about 4 Foot high, 
WK -- rowards the end of May, or begin- | bears one ſmall white Hower, © 75 


— 


— 


ning F June, and are to be Planted? ſmall ſhort Leaves, tanding about 
under 4 South Wall. They need no} the Trank, which is very wide, open 
removing far 20 Tears, aud when re-\ at the brims, the outmoſt fmall and 4 
moved, are to he ſet preſently again. | little. greeniſh, the. great Trunk; 
.,7. * VL Daffodil Baſtard, | Milk, White. 2. The Great Yel- 
Narciſſus Nothus. I. The Great} low Baſtard Jun uil. Ft has 4 
Yellow Spaniſh, whoſe Root grows| bigger Trunk-and longer, and of 4 

| deep in the Ground, Leaves thick, yellow calor : Of this And, there are 
| Piff, and] grayiſh green; Stalks 3 | two or three other ſorts, differing only 
|| aE | Feet bigh, bearing one large Homer] in largeneſs, aud one owering 4 
we .of 6 ſport Leaves, and 4 great Trunł Month later than the reſt. As ta 
i the middle, à little crumpled, | Daffodils in general, they are great 

t wideopen at the Mouth, and turning Increaſers and hardy Plants, (except i 
ep its Brims. 2. The Great White ſome few which are very tender) and 
Spaniſh, which is lefs than the Laſt are moſt of them to be taken up in 
N every war, and its Kowers Milk} June, and kept dry till September, 
WE white, of which. ſort there are two} and then ſet again. To have Vuri- 
Wh _ others, but leſſer. - 3. The Greateſt} eties, yow muſt take the Seeds of the ih 
Double Battard, ar Faxadeskants | be Single Ones, (for the Double ha 
le, which is the largeſt aud] uo Seed) and fow it in September, 
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then to be taken up in June, and pre- 


Abortive, naked, double Green, 


Salves, either internally or exter- 


the cure of Wounds in the hol- 


or Sciatica, diſpelling Knobs or 


* 


. * . a * 
10 : * 9 — — 


„ 
5 2 

1 
Ls 


t 
ww rr a 


— IP 
F 6 


1 13751 


rr 


— — 


A 
he 


[4 " 
2 * REEL SF 
Ms £ 
— 


or 3 Tears before they are remo ved; 


ſently to be ſet again in good Ground, 
at fit ſpaces one from another. 

9. * Daiſes the Kinds, Bel! 
lis fore femplici, & flare Pleno. 
They are either Single or Double. 
The Double Flower'd 2re of va- 


rrious kigds, chiefly the Greater | »ey 


White: The All Rede The 
Great 'Red and White: The 


They axe ſuccesfully uſed in caſe 


of Ruptures; the Ointment of 
them cools and expedites the cure 
of inflamed Wounds, «ſpecially 


| when they happen in or near the 
Joints :- the Juice may be drop'd 


into Rheumatick ſore Eyes. 
Take Clavified Fuice of Ne (em- 
mon ſmall Field Daſie a quart 4 
y.4 pound mix and boil to the 
thickneſs of a Rob, Doſe three ſpron- 
ſuls Morning and Evening in all 
Diſtempers of the Lungs, Coughs, 


t. they all Flower in April, 
and may be increaſed by parting 
the Roots in the Spring or Autumn. 


If they grow too much in the 
Ton (unleſs Water d,) they ſoon; 
ye. 


10, Daiſies ; This Herb is ex- 
cellent for Wounds in theBreaſts, 
che Oil of it, Plaiſter, or Syrup, 
are extraordinary good, and re- 
quiſite to be kept in all Families. 
The great Wild Daifie is a Wound 
Herb, to be had in great regard, 
often to be uſed in Drinks or 


nally. The Juice of theſe, ox the 
diſtilled Water, as alſo of the 
Small Daiſie, greatly enen cho- 
Jerick Heats, refreſhes the Liver, 
and other inward parts. A De- 
coction of them much availeth in 


Jowneſs of the Breſt or Stomach; 
as alſo for Ulcers and pulltles in 
the Mouth, Tongue, or Privy- 
Parts. The Leaves bruiſed and ap- 
plied to the Teſticles, or any 0- 
ther hot and ſwelled part, diſ- 
ſolves the Swelling and temperates 
the Heat: being boiled with 


Wallwort and Agrimony, they 


greatly help in the palſie, Gout 
Kernels in any flethy part. They 


{alſo to be 


Hoarſneſs, and to be uſed-as a Vul - 
nerary, for the ſpeedy healing of all 
ſorts of Wounds and old Ulcers, as 


them, 


tor Tarts; To three pound af 
Plums put one pound of good 
white Pouder Sugar, wipe them 
and put them into an Earthen 
Pot; as you lay them in, firow 
on the Sugar, Paſte up the Pots 


when you draw it, and it is cold, 


cut a Stick the depth of the Pot, 
white, make 


ſcrape it clean a 
2 hole in the midſt of your baked 
Fruit, put your Stick in them, 
cut a ſheet 
juſt fit to lye cloſe upon them, 
make a hole in the Paper for the 
Stick to go through, then melt 
ſome ſreſii Butter, and pour up- 


on the Paper, and when you 27e 


to uſe any of the Plums, draw 
up the Paper by the Stick, and 
put it down cloſe again, after 
you, have taken out what you 
, ſo do as long as there is 


dp Quinces, pair and Coar them, 
efore they are weighed, and cut 


help Bruiſes and Ails occafion'd | 


by Falls,or Contubions by Blows, 


Toy 


— — 


hem in hal yes, quarters, or whole, 
which you pleaſe. 


11. Damaſcens, Bullies, 
Nuinceg, to keep all the Lear 


with Rye Dongh, ſet it into the 


Oven with Six Penny Bread, 


white Paper round, 


Plums left in the Pot. If gow 


; . 


outwardly applied to _ 
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12. Damaſcene Wine, Take 
what quantity of ripe Damaſcens 
You pieaſe, put them into a lit- 

e Tub, then put as much warm 
Water to them as will cover 
them; keep the Water warm 
with Cloaths as long as you can, 
Em lie 24 Hours. or more, 


i Hey are plump, adding more 


Water to them, and let -them 


boil 5 or 6 Hours over a quick 
Fire, then ſtrain them hard thro 


2 Hair Strainer; you muſt make 
it work with Yeſt, or the Lees of 
good Wine: When it hath 
wrenghta while, Tun it up in 
3 Wine Cask: When it is ready 
to be ſtop'd up, put a few freſh 
Damaſcens in your Cask, and then 


ſtop it very cloſe, and let it ſtand 


in a cool Cellar to ripen for two 
or three Months; and thus, 
without help of Grapes, you may 
have Wine not inferigur to any 


Clarer. ENV: 


way ; Take four Gallons of Wa- 
ter, and put to every Gallon of 
Water four | 
Raiſons, and half a peck of ripe 
Damaſcens; put the Raiſons and 
Damaſcens into a Veſſel with- 
but a Head, cover the Veſſel, 
and let them ſteep ſix days, ſtir⸗ 
ring them twice every day; 
let them ſtand as lotig without 


ſturing; then draw the Wine 


out of the Veſſel, and colour it 


with the Infus'd Juice of Dama- 


ſcens ſweetned with Sugar, till 
it be like Claret Wine; and put 


it into a Wine Veſſel for a Fort- 


night, and then Bottle it up. 

14+ Pamafcens or Pruens, a 
Conferve;* Take Damaſceps one 
Pottle, prick them, and put them 
with a Pintof P. R. . or Wine, 
into a Pot, cover them, and let 


ound of Malaga- 


eee — — 
them well together; when they 
are done tender, let them cook 
ſtrain them with Their Liquor; 
take the Pulp and ſet it over tha 
Fire, adding to it a ſufficienx 
quantity of Sugar, then boil them 
till they are enoush, ſo you may 
put them up into your Gally- 
pots or- Glaſſes for uſmee. 
15. * Damaſons toGelly, o 
any other Red Plums. Take Dam- 
ſons or other Red Plums, Double 
Refined Sugar of each 4 pounds z 
Water a-quarter of a pint; boil 
half an Hour on a flow. Fires 
When the Skins break, take them 
off, let them ſtand half an hour, 
boil them again, and take them 
eff as before; do this 3 times. 
While they are off, put ſome 
weight on them, to keep them 
under the Syrup. They are to 
boil the laſt time, tilt. you ſee 
the part Where the Skin is broke 


{of a very high color, which 


when you ſee, take them off, and 
when cold, drain away the Syrup, 
and make the Gelly as follows. 
Take green Goosberries, green 
Apples, Quince Cores a good 
quantity, boil them all to a Maſh, 
train them thro”: a. Hair Sieve, 
Take of this Gelly, and of the 
former Syrup. of each equal 
parts, bozl them gently together 
till they Gelly, but boil not too 
high leſt it ſhould Rope: Scum it 
well, and whilſt it is hot, put it 
into proper Glaſſes or Pots, with 
the Fruit, one Lay of Gelly, and 
one of Fruit, till rhe Glaſs, &c. 
is full, This will keep 3 or 4 
Tears. 5 ET 5 1 

16. Damask Deuder. Take 
of Orrice half a pound, Roſe Lea ves 
ſour Ounces, (loves ene Ounce, Lig- 
num Rhodium two Ounces, Storam 
an Ounce and a half, Benjamin an 


them be well boiled, ſtirring danse and 4 half, Musk 9 | 
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of each tai Grams beat them all to- 
gether groſly; except the Roſe- Lea ves, 


of . 


among Linnen, ' | ; 

17. Dandelion, Dens Leonis. Its 
Quality is Cleanſing and Open- 
ing; by which means it is ef- 
fecal in removing the Obſtru- 
ctions of the Liver, Spleen and 
Gall, and ſuch Diſeaſes as ariſe 
from them, as Hypochondriacal 
Paſſions, and the Jaundice, &c. 
opening the Paſſage of Urine in 
Men and Women of all Ages, 


This is a Curious Pouder to fay 


cleanſing Apoſterns, and the in- Syris,. Paleſtine and 'Fericho ,, the 


ward Urinary - Paſſages, and then 
by a temperate and drying quali- 
ty, heals them: In this caſe, you 
may boil the Leaves in White 
wine; or ſhred ſmall, put them 
into Broth. It is good likewiſe 
in a Conſumption, Boiled in 


drank in Canary, or in the bad 
Diſpoſition of the Body call'd 
Cachexia : It procures Reſt and 
Sleep, when the Body is diſ- 
order'd by Agues. The Diſtilled 
Water is good in Peſtilential Fe- 
vers, and to waſh old Sores. 
Take Clarified. Fuice of Dandelion 
a quart ; Honey two pounds, mix, 
and boil to @ Syrup, of which let 
the Sick take three ſpaonfuls at 4 
time, Morning , Noon, at four in 
the Afternoon, and at Bed time, to 
open Obſtradtions, heat the Lungs, 
and cure Coaſumptions, . +» + . 
18. Dartmouth Bye, Take 
Lean of a Leg of Mutton two pounds, 
Beef Suet owe Pound; chop them on 
a Chopping Board as ſmall. as may be, 
always. ſtirring them up from the 
Board; add to it white Sugar three 
Ounces, 3 quarters of, a pound (er ra- 
ther one Pound) ef Currants.; one 
Nut meg grated. and Salt enough to 


2 — 


* Nr 


have one Hour and 7 Baking, 
For the Paſte Take Beef Suet 
tryed 2 parts, freſh Butter one 
part, melt and max them in the 
and let them boil together, then 
It UP» | 

are dry and binding, as thoſe of 
and ſweet, as thoſe growing in 


reſt are a mean between thoſe 
two kinds: Eaten often they eaſe 


Conghs, reſtore in Conſumptions, and 


make Fat. But the Pouder of the 
Stones is ſueceſsfully taken by 
ſuch as ſpit. Blood, or are trou- 


Or thus: Take the Pouder of the 
Stones, Pouder of Egg Shells Levi- 
gated, of each half a Dram: mix, 
and give it in any convenient Vehicle 
againſt all inward Bleedings, or 


it when moſt other things fail. 
and Horehound, and ſtamp them 


and when the Party 1s in Bed, 
and lying on one ſide, drop in 
three or four drops into the Ear, 
and it will in a. few days time, 
reſtore the Hearing, if the Party 
was not born Dea, or ſome vio- 
lence has not been offer d to the 
Organs of Hearing. N 
1 have often Cured Deafneſs, or 
Thickneſs. of Hearing , by dropping 


to the Ears ſor ſome time after due 
Syringing them 


* » $ 


694 


1 


% put ie into the Fee Tething @- 


ater you make your Paſte of, 
put in your Flower, and - 

19. * Dates, Of theſe there 
are divers kinds; and as to their 
Phyſical Virtues, ſome of them 


Egypt; others are ſoft, moiſt 


in bled with the Bloody - Flux. 
Broth, or the juice of the Root 


Spitting of Blood ; it famouſly Pops 
20. Deafneſs, Take Betony | 


ina Mortar; {train out the Juice, 


into the Ears 4 few drops of my 
Guttæ Viræ, every Night going to 
Bed, Oil of Amber alſo drop'd in- 


(with warm Oit 
eaſes it; mir all well rogetber,| and White Wine mixed together in 
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"equal quantities, is of extraordi- 
Foſs; | | 2 '% \ OS | k 2 
Zar. Deraction ts open the 
Body. Take twelve Prunes, Liquo- 
vice, Aniſceds, Carraways and Fennel 
| Seegls, of each half an Ounce ;, Sena 
- 8 Dram - boil them being bruiſed, in 
ert of fair Mater, till che third 
aſied , then ſtrain it, and drink 
If at three ſeveral times very hot, 
and walk about upon it. It 
Jooſens the Belly admirably. 
Take Pi ſſet Drink (made with Ale, 
full pint; Aniſeeds ſix Drams 
braiſed ; boil à little and train, in 
which diſſolve brown Sugar four 
Donces, and give it warm. It looſe- 
ens the Belly, and gives ſome Stools, . 
23. Decoction of Sena: 
Tale two Ounces ef the Leaves of 
Sena, Raiſons of the Sun floned two 
Ownces, Ginger one Dram boil them 
an three pints of Spring Water, till a 


| ers of Camomile, the Taps of 


1 


ſumption of half ' the Liquid. This 
drank as 7 Diet-drink, is exceed - 
ing good for thoſe chat are trou- 
bled with the French Difeaſe, 
King's-Evil, Rheum or Conghs. 
It may be taken four times à day, 
. twenty or thirty days toge- 
mer. ; „„ 
25. Decottum Amarum: This 
bitter Draught is made in the 
following manner: Take the Flow- 
the leſ 
ſer Centaury, of each a pugit ; Gene 
tian- Root half 4 le; the Leaves 
of Sena cleanſed, and Carduus Bene- 
diftus-jeeds, of each one draw : boil 
them in a ſufficient quantity of clear 
Spring-water to four ounces, This 
= 2» tn the Stomach, reſtores 
loſt Appetite, and cauſes a good 
/Digeſtion. Lou may take four 
ounces of it for a Doſe faſting, 
five or fix Mornings together. 
26, Defluxion on the Eyes: 


Nut be (onſumed. This is an excel- 
lent Purging Potion. 
* 5 l — 
\ Body, that it may Work 
| the better, put to three Dunces | 
of it, an Ounce of the Syrup of 
Buckthorn or Rofes Solutive. 
Thi e taken as often 
as any occaſion of Illneſs, or In 

'- vifpoſition,xequires it, or for pre- 
vention. LS may 
- 24. Decottion of Woods : 
Take Sarſaparilla-roots, *ſplit and 


dur ounces; Guatacym 
#hree ounces ;. the Bark of the Wood | 
two ounces, Safſafras one ounce and. 
an half; the Roots of Burdocks and 
Butterbur, of each two ounces and an 
balf ; Rhodium wood and Yellow- 
Saunders, of each an ounce ; Carduus- 
| ſeeds and Funiper-berries, of each 
ix drams; of the outter Bark of 
dried Citrons two drams ; infufe them 
A Night in fix quarts of fair Wa- 


Take red Sage and Rue of each a hand- 


The Doſe /; ſine M heat - lower a ſpoonful, 


he Mhite of a new. layd Egg beaten 
to Water : mia them very well, and 
ſpread them upon a very thin 
Leather, or black Silk, and ap- 
ply it to the Temples, it draws 
off the Rheum that afflicts the 
Sight. n 

27. * Defluxion and Dimneſs 
of Sight, "If the Rheum is very 
het, and the Defluxion very great, 
there is no better thing in the World 
than to waſh the Eyes, or drop into 
them three or four times 4 day a little 

ood Brandy; for this Defluxien comes 
55 reaſor-' of 4 weakneſs in the Parts, 
which this Medicine removes I know 
ſome will be afraid of the ſmarting, 
but the Fear is more than the Hurt, 
nor is the ſmarting equal with the 
Pain whicly is cauſed by the Diſeaſe. i 
Or you may take Powers of Roſemary, 
which yow may bathe upon the Lids of 


= 


5 


| 


ger, and then Boll them to the Con- 


* 


1 Eyes five or fix times a day, fhut- 
7 — $8 7 ES” Bn ting 


hite Vitriel @ Scruple, mix them. 


| Roaſt Mutton : Or thus; Veal Ra- 
Orange Pudding, Chicken Friga- 


| takes, Peaſe, Rabbits roaſt, Lob- 


3s fop'd, you may confirm the ö 

Hors waſhing A's Hes with the 
lowing Water. Take Damask Roſe- 
water half a pint ; Saccharum Satur- 
ni, Roch-Alom, of each a dram; 


28. December Diſhes in 
Seaſon, Firſt Courſe ; Lamb boil- 
ed with Spinage, . Veniſon Paſty, 
Marrow Puddings, Giblet Pye, 


oud, Boil'd Mutton, Roaſt Beef, 


cy'd: Or thus; Pottage, Lamb- 
forced, Roaſt Pike, Weſlphalia 
Ham, Lamb Pye and peng 
Roaſt Mutton: Or thus, Lambs 
Neck a- la· mode, Leg of Veal 

riskins, Sallet of Pickles: Or 
thus 3 Stewed Mutton, Boiled 
ambs Head, Roaſt Veal, Rabbits 
Frigacy'd, Beef boiled. Second 
Courſe, Turkeys xoaſt, Tanſey, 
Peaſe, Cold Tongues, Straw ber- 
ries and Cream: Or thus; Lamb 
roaſt > Solomongundy, Rabbits 


roaſt, Goosberry Fool, Sturgeon S Eq 


Or thus; Ducks xoaſt, Cheeſe - 
Ners, Crabs: Or thus; Lamb roaſt, 
Kidney Pyes,' Veal Collard, Rab- 
dien, cos wal, apple br. 
thus; Chickens roaſt, Apple-Frat- 
ters, Potted Beef, Lamb roaſt, 
Solomongundy, 09 if + - 
29. Devils⸗PBit: This Herb 
and Root being boiled in White 
Wine, makes a Decoction, good 
againſt the Plague, and Peililen- 
tial Airs, and Diſeaſes occaſioned 
thereby, as Fevers, &c. It is an 
Antidote, and much fortiſies a- 
"hay Poiſons, and helps the 


Herb only mixed with Honey ot 

Roſes, is with Succeſs applied 
2 — 5 — in 2 | 
roat, Dy otten ling in | 

Mouth, and Fes | the Threat, | 


5.0 
helpe 


of Horſes that are purſie and 


(great will permit: It 
th to procure Womens 
Courſes, and eaſeth all Pains of 
the Mother, expels Wind in the © 
Bowels : The Pouder of the Roor 
drunk in Worm-Wood- Water, 


| kills and drives out Worms: The 


Juice of the diſtilled Water is 
good to waſh green Wounds 


with, or old Sores: It cleanſeth 
| the Body, being takeninwardly ; 


and the Seed decocted, takes away 


the Itch, cures old Sores, removes 


Freckles, Fimples and Morphew, 
the Parts being bathed with it 
eſpecially, and the ſooner, when 


a little Vitriol is diffolved in it. 


30. * Diherapte, Compolitia 


uina. Take round Birthwore 
Roots , - Funiper-berries , Bay berries 
Husked, Aniſceds, Cubebs, Myrrh ; | 
of each equal Quyantities.: | Make each 
4 part into ver) fine Pouder ; to eve- 


| ry bound of which miæ two pounds of 


ood Honey, aud one pound” of Bal- 
Jum ofi Peru, and ks an aeg 


it receives its Name from _—_ 
IT 


made of the firſi fix Species. It 
is an excellent thing for the Cure 


ſhort - winded, or have gotten vi- 
olent Colds, and are ftopp'd up 
with Phelgm, and glutinous Hu- 
mours, it kills Worms, cures all 
manner of Poiſon, inward or 


Fain cauſed by the ſlinging or 


S258 F 


outward, as the Bitings of _ | 
280 any og am — og 
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and other venemous Crea - 
tures, inwardly taken and out- 
wardly applied. It cleanſes the 
Whole Body, as alſo old Sores 
and Ulcers, ſtrengthen: the Body, 
25 2 is good 1 8 
It cures Cramps being applied, 
; 7 all "Weakneſſes o the 
Nes and Joints : It breaks the 
Stone, and expels alſo Sand, Gra- 
vel, and-Tartarous Matter in the 
[Reins or Bladder ; provokes Urine, 
and is good againſt the Yellow 
Jaundice. It is good alſo for all 
Theſe Diſeaſes in Human kind, 
being given in a proper Doſe, 
and is to be made as directed; 
but when prepared for Horſes, 
the Balſ. of Peru may be left out, 
and Strasburg Turpentine in the 
ame quantity may be put in in 
its place, Doſe to a Man from 
a dram to 3 drams Morning and 
Night in any fit Vehicle; to 
Horſes two or three ounces in 
enn e. 
31. * Diapente, Compoſitio! 
Equina: Or a mixture of five 
things for Horſes. Take round | 
Eirtinvort roots, Gentian, Bay · berries 
hull d, Aloes, Myrrh, of each a like 
quantity; each being made into fine 
- Pouder, mix them; and to every 
pound thereof add Extract of Funi- 
- per-berries, Honey, Strasburg Tur 
pPentine of each a pound „ mix and 
male an Electuary. Doſe to 2 
Horſe, from one ounce to three, 
in a pint and half of Muſcadine 
or Canary. It cures. Colds in 
Horſes tho never ſo great, all in- 
fectious Diſeaſes, Fevers, Coughs, 
Glanders, Surfeits, Inflamations 
- of the Blood, great Heats and 
Wearineſs, Frenzies, Yellows, 
Free ing the Blood and Humours, 
rom all manner of Putrefaction 
and Corruption, cleanſing tlie 


Ale or Beer. 


: 4 


* 
> 
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tery, Reins and Bladder. It cures 


alſo all the like Diſeaſes in hu- 
man kind, being given Mornin 

and Night from one dram''to 
three; but then inſtead of the 
Turpentine put in a like quanti- 
ty of Balſam of Peru. When gi- 
ven to Horſes, if you have not 
Wine, it may be given in ſtrong. 


32. * Diateſſaron Equinunt:; 
A Horſe Compofition of tour 
things: Or Horſe. Treacle. Take 
round Birthwort · roots, Ginger, Myrrhß, 
Flowers of Sul bur, of each a like. 
quantity; make” each into a fine 
Pouder, and mix them; to a pound 
of which, put of Lood Honey, Balſam 
Capivi, of eath 'a pound and balf; 
mix and make an E1:iakty. ' Doſe 
to a Horſe is from one to three 
ounces, as before directed. It 
has all the Virtues of the two 
tormer Compoſitions, and may 
be given to human kind alſo in 
like Caſes from one to three drams 
Morning and Night in any fit 
I Coons ly Reds; piping 

33. * Diagridium, or prepar d 
Scammony. Take the Core out of 4 
Quince, and fill it up with Scammo- 
ny in Pouder; join the Quince toge- 


* 


= 


ther egain, wrap it in Paſte, bake it 


in an Oven, or roaſt it under Embers ; 
then take out the Scammony, and 


heep it for . uſe, 2. Crollius pre- 


pares it with Fuice of Citrons : But 
Quercetan ſays. it is beſt prepared 
with Juice of Lemons, or Flegm of 
Vitriol impregnated' with its Spirit. 
. Or thus; Lay Scammony in Pow- 
er on a whited brown Paper, which 
hold over live Coals which have Sul- 
phur caſt upon them, which ſuir con · 
tinually, till it is melted, 2nd be- 
comes white : Doſe from grains v. to 
viii. 4. Hartman's Diagredium. | 
Take fair Water a quart, reflifyd_ + 
Oil of Vitriol one ounce, Oil of Ani- 
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feeds two Drams o mix. them well; 
pur thereinto choice Reſinous Scammo-, 
ny in fine Ponder 8, 12, or 16 ounces, 


to the Conſiſtence of Pitch. Doſe from 
15 grains te 25 grains. Diagridi- 
am 15 a good Purger of Choler, 
Flegm, and Watery Humours , 
either alone, or mixed with o- 
ther Catharticks. It is of great 
force againſt the Scurvy, Dropſy, 
Gout, Janndice and French-Pox ; 


It opens all inward Qbſtructions, | 


attracts from the Joints, and moſt 
6xtream parts; provokes the 
Terms, cures the Cachexia and 
Green Sickneſs in Virgins, and is 
one of the beſt, Head Purgers. 


34. Diacodium 2 1s 4 Syrup] 


made of White Poppy Heads and 
Seeds eight Onnees 3 Black Poppy 
Heads and Seeds ſix Ounces, boiled in 
fair Water eight pounds to three 
pounds then preſt forth, aud made 
into a Syrup with 32 Ounces of Sugar. 
It cauſes Reſt and Sleep, and eaſes 
Pains in any Pait ; is good againſt 
Weakneſs of the Back, Coughs, Colds, 
Catarrhs and flops all ſorts of Fluxes, 
and Bloody-Fluxes, Doſe from one 
ſpoonful to two in any convenient 
Liquor. To children the Doſe muſt 
be leſs. . | 
35. Diarrhæa: Mix 15 Grains, 
or it the Diſtemper be but light, 
ten grains of the Pouder of Ru- 
barb, with half a Dram of Diaco- 
dium, and take it either going to 
Bed, or early in the Mornin 
after the firſt Sleep. It ſtays 
Looſeneſſes, and remedies Fluxes 
J - 
There is no better thing in the 
World, than my Laudanum Specifi- 
cum, which may be given from one 
Crain to four, more or leſs, accord- 
ing to Age; it Cures Infallibly, 
children which cannot take Pills, 


7 


which beat to a Maſs, and evaporate| 


* 


Age give them in Ale or Wine, 
every Night going to Bed, 6 
36. Diana's Tree. Take 
fine Leaf Silver an Ounce, ſtrong 
Spirit of Nitre 3 Onnces 3 mix 
and diſſolve. Put this DMoJati- 


' 


had before hand put 18 or 20 
Ounces of Water. The Glaſs 
muſt be filled up to the neck, and- 
all muſt lye ſtill on a round of 
Straw, in ſome cool place for 40 


days together, during which time, 


the Tree will begin to ſpread 
forth in Branches, and will have 
little Balls at the end, which will 
repreſent the Fruit. 
37 * Diana's 
method. Take Filings of Cupella- 
ted Silver, or Leaf Silver an ounee, 
ſtrong. Aquafortis 3 Ounces, mix: 
and diflolve in a Glaſs Body; ſet 
it ima Sand heat, and Lyaporate 
about half the moiſture ; after 
which add to the remainder good 
Diſtilled Vinegar 3 - Qunces : 
make it a little hot, and keep ir 


to a little cool place for about a 
Month, then will a Tree, (much 
like a Fir Tree) ſpring up, and 
riſe te: the very top of the Li- 
7 ES 3 8 

38 * Dianas Tree from Hom- 
berg, which is done in leſs than a 
quarter ef an Hours time. Take 
Filings of fine Silver an Ounce, 
Quick-filver ha!lf.an Ounce; mix 


Aquafortis 8 Ounces, r this 
Solution into fix Gallons of com- 
mon Water; ſtir all about a 
while, to make a perfect Mix- 
turo, and then keep it in a great 
Glaſs Bottle well ſtopt for uſe. 
When you would make the Ex- 


may take my Guttæ Vitæ, from 10 


{ 


2 


periment, Take about an Ounce 
| | ' " Of 


. 


on into a Matraſs, in whic ö 


drops to 20, and to 60, according to Ig 


\ 


Tree by another 


ſtirring : then put the Matraſs in- 


and make an Amalgama without 
heat. Diſſolve this in ſtrong 


\ 


46. 
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t about the ity ot a ſmall 
a of an ordinary Amal gama of 


Silver or Gold, which ſhould'be 


as (oft as Butter; let the Vial be 
fill for 2 or 3 Minutes, preſent- 
iy after which, you will ſee fe- 
3 ſmall — r 
1-2 1 rly from t 
little Bulb, of the newly put in 
Amalgania; and which will ſenſt- 
bly grow, and thruſt out on the 
fides ſmall Branches in form of 
Free. The Bulb or Ball wil 
grow hard, but the little Tree 
wilt be of the color of bright 
Silver. Where Note, 1. That the 
Water which ſerves once for 
this Experiment, will not ſerve 
a' ſecond time. 2. The ſtronger 
you make your reſerved Water, 
the thicker will be the littſe Free 
and its Branches, and the ſooner 


formed: But if it is weak, its 


Branches will be ſparing, flender; 
and flow in growing. 3. That 
the Form of this Metaline Tree 


may be varied almoſt as you 


pleaſe. ES OY 
39. Difficult 
Take Caſtoreum dried to Pouder 
two ot three Grains, at the moſh 
but four; mix this with zo or 12 


Grains- of Gaſcom-Pouder, add | fi 


a little Syrup. or Conferve of 
Roſes; and being taken, wafh it 


| down with a mixture of five 


drams of Pemroyal W ater, arid 
two Drams at moſt of compound 
Water of Briony,  _ 
"If it comes from tongh hard Negm, 
my Spiritus Aperiens, or Spiritu: 
Anticolicus are famous Things, being 
given from 20 drops to 40, in Ale or 
Mine, and in ail the Liqubr the) 
Drink, But if it is an Obſtruc tion 
of the Lungs, from a Stagnation of 
the Blood, or the Humors being too 
thick, give Spirit of Hartshorn, or 


„ 


n WY I A 


Sal Armoniack, from 30 to 48 
| drops, in a Glifſs of Wine, I Scurvy- 
40 Dilficrilty in Bearing; 
Fake a Chive one of a Root of 
Garlick, put a fine piece of Thread, 
or Silk through it at the end, that 
it may be eaſily plucked out a- 
gain ; cruſh it a little between 
your Fingers, and anoint it over 
with the Oil ot Bittex Almonds, 
and fo put it into the Cavity of 
the Ear at going to Bed; an 


draw it ont the next Morning, | 


ſtopping the Eat with Black 
Wooll? But if che firſt time ſuc⸗ 
ceed not, you mult ufe it oftner,, 
My Guttæ Vitæ drof'd into the 
Ear, is excellent in this caſe. — . 
41. Digeftives, Tate two 
Ounces of Venice Turpent ine, incorpa- 
rate it well with the Tolk of an Eggs 
add to it at Diſcretion, alittle 977522 
of Mine; with this dreſs the Patt 
Morning and Evening, laying it 
on thicker, if the Part be near 
ſortie Nerve, and the lefs where 
it is moſt Fleflily, and it will 
ſoon bring it to a Head, or diſpet 
the Tumour, Bumonrs, or Fair 
contracted. It is uſed inſtead of 
WW 
42. Digeſtion to help. Take 
ne Sugar, poudered and fifted 
two Ounces, ſprinkle on it the 
Spirit of Wormwood ; then take 
2 quarter of an Ounce of Gum 
Tragacanth, and ſleep it all night 
in B. R. V. take ſome of this, Wet 
thie Sugar with it, and beat then 
together till it come to a Paſte; 
you may add a little Musk, and 
then make it up into Cakes: the 
| breadth of à Groat: Lay them 
upon Plates, and dry them gently 
in ar Oven; Keeping them in 4 
dry place. Eat one or two in 2 


| 


| Morning, and they will help Di- 
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" If i comes from 4 Cold Stomach, | what remains into à glaſs or earthert l 
nothing 5s ſo. good as to Eat nom Cucurbit; diſtill it in a flrong Sand- 


aud then a bit of Barbadoes Green heat, till nothing but a ſubſlance 


Ginger, like Honey remains at the bottom, N 
43. Dill. This is 2 great is mixed likewiſe with, Cordiah 
Strengthner of the Brain: The De- Potions to reſiſt putrefaction, and 
coction of it is good in Pains and outwardly applied, it aſſq; 
Swellings, eaſes. Pains in the Bel-| Inflammations ; half an ounc at 
ly, and is excellent for Women} it may be taken at a time | 
troubled with Pains and Windi- proper Liquor. N 
neſs: It ſtays the Hiccough, hold- 46. Diüreticks: Peel off the 
ing your Noſe over the Steam, if inner Rind or Skin of an Egg. 
boiled in Wine. The Seed is| ſhell, beat the Shell to a very 
of greater Virtuethanthe Leaves, | fine Ponder, and take about > 
as being more powerful to Digeſt| ſcruple of, it at a time ina ſpoon-· 
Vitious: and Raw Humors, and] ful of convenient Liquor. | 
very. uſeful in Medicines appro- It eaſes Pains and Obſirudtions 3 
priated to expel Wind. It dries adding to it Pouder of Crabs Eyes 
vp moiſt Ulcers, more particular- i brings away the Stune or Gravel; 
ly in the Secret Parts. Dill Oil 47. or. J 
reſolves Tumours and Apoſtems, | pzeferved Flowers, Take a large 
eaſes Pains and procures Reſt. Diſh, cover it with another of 
The Herb or Seed in White-| the-iame bigneſs, and place the 
Wine, expels Winds, and pro- >, jr over with Almond 
vokes the Terms. | Paſte, in-laid with red, white, 


Diſþing up of Fruits ank 


44. Dill-feedz 8c. Its Ver- blue, and green Marmalade, in 


tue: Four drops of the Oil ex- the Figures of Flowers and Banks. 
tracted from it, and half an ounce Then take the Branches of Can- 
of the Oil of ſweet Almonds died Flowers, and fix them up- 
mingled together, and taken in right in Order, and upon little 
warm Ale, are excellent good for Buſhes, erected and covered par 
Coughs and Colds, and Hiccoughs| Paſte; fix your preſerved a 
when they proceed from cold candied Apricocks, Apples, Cher- 
Cauſes. The Seed bruiſed and ries, Currants, Goosberries, Pears, 
applied, diſcuſſes and ripens Tu- Plums, Peaches, Sc. in their 
mours, diſpoſes to Sleep, being | proper Places; and for Leaves, 
lleeped in Wine. They take off you may uſe color d Paſte or Wax, 
the exceſſive Heat and Deſire in] Parchment or Horn, &. This 
Venery, ſtay. Vomiting. The eſpecially in Winter will be ve⸗ 
tender Tops and Roots boiled ry proper. 
with the Seeds in White wine, 48. Mock: It is a great cleans 
greatly provoke Urine, and are ſer of the Blood, and ſtrengthner 
helpful in diſſolving or bringing of the Liver, when they are af- 
away the Stone or. Gravel. flicted with Choler. Some hold 
45. Diſtilled Miaegar: Pot that the yellow Dock: roots work 
ſix quarts of ſtrong White-wine Vi- | molt effec f when they are 
ne gar into an earthen Pan, evaporate ſo afflicted: l 
about 4 quart in a Bath, till the| them a kind of cooling, drying 
Phlegmatick Part is removed: pour quality, but not all alike 4 
' OO IO 55 =, Sorte 
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on ) and the Breakings out of the 
Skin. The diſtilled Water of the 


Herb and Roots have the ſame 
virtue, and more eſpecially cleanſe 


the Skin, from Morphew, Spots, 
Freckles, or any other diſcolon- 
rings: Any of the ſeveral Docks 


- being boiled with Meat, make it 
Hoil ſooner; Blood-wort eſpeci- 
ally is a very wholeſome Pot- 


Herb, though ſome, ignorant of 


its virtues, refuſe it, becauſe it 


makes the Pottage blackiſh: but 
ſuch are more nice than wiſe. 


49. Dotctoz Stephen'g⸗ Mater. 


Take a Gallon of Claret, or (anary, 


Cinamon, Ginger, Grains of Para- 


Gallingal, Nitmegs, Aniſeeds, 


dife 
and Fenel ſeed, of each three drams, 


Sage, Mint, red Roſes, Pellitory of 
the Wall, wild Marjoram, Roſemary, 
wild Thyme, Camomil and Lavender, 
of each a handful; bruiſe the Spices 
ſmall, cut and bruiſe the Herbs, and 
t all into the Wine in an Alem 
Four Hours, diſtil it. „ 
At is good againſt fainting and 
Swooning Fits, exfells Wind, eaſes 
the Colick, and ſtrengthens a weak 
R753 | 


50. Dodder of Thyme: Tt 


s effectual in Melancholy, and 


urges black or burnt Choler; 


It takes away the Trembling of 


the Heart, Swoonings of Faint: 
ings; all Diſeaſes and Griefs of 
the Spleen ard Melancholy äri- 
ling from the vnd ineſs of the 


- Hypochondria: It purges the 


Kems and” Kidmes, it opens the 
1 6 


——— 


thereby helpful in caſe of the 
Jaundiee: It purges the Reins of 


mours, and mized with a little 
and for Agues in Children. 


moſt two hours ſcalding: hot; then 
preſt forth, and being ſweetned with 
Sugar, is to be drunk every Morning 
faſting, or Evening going to Bed. 


bitten by a mad Dog, or any o- 
ther, Take the Roots of Gentian one: 
Dram, Myrrh two Dranis 5 the Eyes 

or black Claws of Crabs burnt and pou- 


out the Decoction, drink a quarter of 
a pint at a time faſting if you can, 
and' very warm ; then waſh the 
Wound with your own Urine, 
wherein Rue and Carduus have 
been boiled, and fo continue 
to do three or four Days fucceſ- 
ſively, having firſt laid ſome of 
the Pouder dry on it; to draw: 
out the Putriſed Blood, and 
© Inwardly give the Pouder of the 
Liver of the ſame'Mad Dog to one 
Dram, in White Wine every Morning. 


| and Evening for 4 Week or more „3 


and having waſh d the place Bitten 
with Salt Brine very hot. apply there- 
on Emplaſtrum Epiſpaſticum; 
which let lie on 12 or 14 Hours, &c. 
and being whole, apply a ſecond Bliſ- 
tering Plaiſter as before. If you ha ve 
none of theſe things, then immediately 
hold. al moſt cloſe to it, 4 Red hot 
Iron, till a Bliſter ariſes, ſo will you 
deliver the Patient from the Danger 
U—!. . ßô³]—Ü n 
52. Dogs Graſg: Gramen Ca- 
ai num. It is gentle in its Opera- 


* 


Obftructions of the Gall, and is 


phlegmatick, and cholerick Hu- 
Wormſeed, is good to kill Worms, 


It may be infuſed in White-wine - 
an ounce or more to a pint, for al- 


1. Dog ⸗Biting: If you are | 


dered, two Drams ; put them into 
White Wine, boil. them, and ſtraining 


tion, being boiled in White- ine 
"Bn a f - OF 


22290 Payſ at Free,, 


eaſes Gripings and Pains of th 


| or any the, like fretting and con- 
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or Ale, it openeth Obſtractien: 
of the Liver and Gall; it re 
moves the Stoppage of Urine! 


Belly, and Inflammations. The 
Seeds work powerfully in expel- 
ling Urine, and the Decoction o 
them ſtays Lasks and Vomiting : 
The Roots boiled in White- ine, 
are a general Remedy againſt all 
Diſeaſes occaſion d by Scoppa- 


es. E 8 BON + 

K 53. Dogs- Tooth. This is. a 
kind of Grats ſo called. and has 
in it many excellent Virtues in 
Phyſick ; viz. The Decoction of 
it healeth the Pains. of the Belly. 
helps difficulty in making Water, 
breaketh the Stone, and brings 
away Gravel. The Root bruiſed, 
and applied, ſearcheth Wounds, 
and keeps them from Inflamma- 
tion, If the Decoction be put 
into a little Wine or Honey, 
with the third part of ſo much 
Mytrh, Pepper and Frankin- 
cenſe, and be made to boil in 
ſome Copper Veſſel Tin'd with- 
in, it is a ſingular Remedy for 
the Tooth- ach, and Rheums fal- 
ling into the Eyes. It is good 
tor the Head · ach, being ſtamped 
and applied to the Forehead. It 
like wiſe ſtops Bleeding at the 
Noſe. And the Seed thereof great- 
ly provokes Urine, bindeth the 
Belly, and ſtops Vomiting, Cc. 


54. Darnel. The Meal of it is 


good to be applied to Gangreen, 


ſuming Ulcers, Cancers, or cor- 
rupted Sores. - It is excellent. to 
Cleanſe a Leprous Skin, or that 
which is affected with. Ring- 
worms or Morphew, it diflolves 
Knots and Kernels, being, uſed 
with Sulphur vie, and Vinegar, 


Red: Wine, is excellent to ſtay 
Lasks, Fluxes, and Bloody Iſſues; 
and: retains. Urine, that would 
otherwiſe paſs away too ſud- 
deju. ,. 1 rata 
5. Doves Foot: Geranium 
Columbinum.. It is a preſent eaſe 
tor the Wind Cholick: It ex- 
pels the. Stone and Gravel in the 
Kidneys; and boiled in. White: 
Wine, is good for bruiſes, Hurts, 
or Wounds, ſtays Bleeding, difs 
ſolves and expels ; Congealed 
Biood, cleanſeth old : Sores. and 
Uicers, being waſhed therewith; 
as alſo Fiftula's.., The Green Kerb 
bruiſed and: applied to. Green 
Wounds, - aſſwageth , the Pain, 
and allays the Inflammation. The 
Lecocticn of it in Red 'Port- 
Wine, eaſes the Fains in the 
Gout, and Aches in the Joints or 
Sine ws; the Ponder or Deectti- 
on of it, taken for ſome time to- 
gether, is experienced to be very 
helpful in the Rupture or Burſten- 
neſs of Old or Young. This Herb 
by ſome is cilled Doves Foot Cranes- 


EC ©, $45 r a 

56. Dewn Thitlle, by ſome 
called Cotten-Thiſtle. The Leaves 
and Roots help (if. the Juice or 
Decoction ot. them be Drank) 
Sricks and. Pains, in the Neck. 


Galen affiims, That the Roots and 


* : 


g- | Leaves:are of a Healing Quality, 


avd help againſt Convulions of 
the Neves, whereby any part of 
the Body is drawn up by ſome 


e thoſe that will not eaſi- 


Spaſm or Cramp, a$ the Ricker, 
iſſolve, Being boiled with f * P, 1 2 


— — — 


| 
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in Children, and the Shrinking of | 


the Sinews in Old People. 

7. Dragons: The Water of 

this Diſtilled, ſcoureth and cleanſ- 

eth the Body ; being applyed out- 

Wardly, it takes away Freckles, 
bw and Sun- burn, eſpeci- 


gar; an Ointment of it is good 
in Wounds; it conſumes the Of- 
fenſive Fleſh growing in the 
Noſtrils, called Polhpas, and 
Cancers, If drop'd into the 


, Hye, it takes off Films. It is 
ew iſe good againſt the Peſti- 


lence. | # 
58. Drink in Fevers, This 
15 moſt excellent in Hot and Con- 


tinnal Fevers, vis. boil a hand- 


ial of the Leaves of Purſlane in 
fair Water, till it taſte very ſtrong 
Of ĩt, ſtrain it, and add an Ounce 
of beaten Liquorice, and two 
Ounces of Sugar; to half a Pint 


O this add ten drops of Oil of 
_ Vitriol, and uſe it for ordinary 


Drink, and it will allay and drive 


Int the Heat that occaſiuns the 
* LR 


Fever. 1 

59. * Dink of Hartſporn: Take 
half a Pint of Small Beer, half 
an Ounce ot Burnt Harts-Horn, 
pouder it, and boil it a little in 
the Liquor, and it will fortifie 


| the Heart, and expel the Heat, 


The uſual way of making the 


Harts-Hern Drink is thus Take 


Harts Hern Burnt White, and in fine 
Pouder, one Ounce; fair Water 3 
"Quarts ; boil till one Quart is conſis- 
med; then ſtrain it out through a 
double Cloth, add to it a little Sack 


bey, and ſweeten it with five or fix 


Ounces of Double Refined Sugar, If 
you pleaſe. you may (after it is ſweet- 
nel) put in the Tellow of one whole 
Timon Peel, to give it a pleaſing. 


_ Flavor, which may be kept in the | | : | 
Dru all the while is is Drinking,” ing Sweats, the Obnoxious Huy 


60. Wink for Malignant 
Fevers, Take Spring Water @ 
Quart, put into it an Ounce of Burnt 


Ounces of Syrup made of the Fuice of 
Lemons; ſhake them well together, 
and «ake a quarter of a Pint Mor- 
ning and Evening, | - 
61. Dzink for Mead Paing, 
Tale Sena one Ounce, (inamon, Ani - 
ſeeds, Fennel ſeeds and blew Currants 


of each a Dram; Liquorice 2 Drams 3 


Roſemary and Sweet Marjoram 4 
handful ; ſſred and bruiſe theſe, and 
Alice in three or four new Figs, boil 
them in three Pints of Water, wit ie 
an Ounce of Sugar, till a third pars 
be Conſumed, then rain it. The 
Doſe to the Weak is about two 
Ounces; but for ſtronger Bodies, 
from two to four Ounces. 
Notre, If the Head be Pained, 
and the Body bound, endeavour 
the firſt: thing you do, to open 
and render it foluble; otherwiſe 
the aſcending of Vapours to the 
Brain, will o diſturb the Head, 
and diſtemper it with Heat and 
Pain, that Lightneſs of the Head, 
Phrenſies, or Raging Madneſs 
may happen to. enſue, if not 
timely prevented. e "uu 


62. Dink Cozrettiag ſharp 


Yumours, Tale an Ounce of 
choice” Hull'd Barley, waſh it very 
clean, boil it in a Quart or more of 
Spring Water, till the Grains begis 
to burſt ; ſtrain the Decotlion through 
4 Cloth, and drink it for your or- 
dinary Drink at Meals. 


63. Deink foz the Scur vy 
and (Gout, Tale two handfuls off 


Marſh Trefoil, and let it Work in a. 


bout two Gallons of Small Ale; 
uſe it tor all, or the greateſt parti 
of yonr ordinary Drink, and it 
will Purge out by Gentle Breath - 


mos 


Harts- horn; the mixture being cold, , 
give it a Halm or two, put in three 
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mors that are the occaſions of this 
Diſtemper. 

64. Dein foz Uheezing: 
Take five pints of fair Water, half 4 
pint of Honey, fix Figs, an Ounce of 


rice; boil them to the Conſumption of 
a Pint, and drink half a Pint of 
it Morning and Evening prett 
hot. This brings away toug 
phlegm, -cures the Phlegmatick 
and Slimy Cough, and remedies 
Shortneſs of Breath, . _ | 
65. * Dzink for the Scurvy, 
Take Agrimony, Brooklime, Fumito- 
oy, Goats Rue, Harts Tongue, Liver 
wort, Scurvy Graſs Garden, Succory, 
Water Creſſes, of each 3 handfuls; 
Roots of Quitch Graſs, of . ſharp 


ſeed, Sweet Fennel Seed, Cardamoms, 
of each bruiſed one Ounce 53 put all 
theſe into 4 Bag, which put into 3 
Gallons of New Ale; after three 
days having done Working, drink 
it for your ordinary Drink. 
66. Deopſy to Cure, Take 
Broom Aſhes 4 pound or more, White 
Wine. a Quart, infuſe 24 Hours, 
ſhaking the Glaſs now and then bein 
(ele decant the clear, and drink 
thereof half a Pint Morning, Noon 
and Night; repeating, it as long 


a3 need requires, the Patient keep- 
of ing a ſpare Diet, eating things 
ery Eaſte of Digeſtion, and not Salt. 
of 67. Drying of Apples, Pears, 
zie Plums, Quinces, Wardens, Grapes, 
Sc. Firſt preſerve them, then 


waſh them in Brandy or Sugar 
Spirit which is good, after which, 
put them on Tin Plates, and dry 
them in a Stove, or in an Oven 
not too hot, obſerving ever to let 
them have their Stalks on. 
68. Dzopite; Take the Roots of 
the Furz-Buſh, pare off the outward 
Fort, which throw away; ſcrape off 
be inner Rinde, and fill a Pint 
Pole with is Lightly ; oben fil is 


% 


blew Currants, two Drains of Liquo- | 


pointed Dock, of each a pound, Aniſe- | 


are held to be ſucceſsful in the 


ful of the Juice of the Root in 
71 Wine. Its excellent in ſtopping 


up with Rheniſh or White Wine ; let 
it ſtand to infuſe all Night, the 
next Morning drink a Glaſs full 
of it, and continue it till you are 
Cured. + CRE 
But you ought to Purge every 
fourth or fifth Day with theſe Bills. 
Take fine Aloes, Cambogia, Sal 
of each 10 Grains; Coloquintida in 
Ponder five Grains; mix, and with 
fair Water make Pills for one Doſe, \_ 
Theſe Pills are better, Take fine” 
Aloes, Cambogia, of each $ Grains ; 
Coloquintida, Turpethum Mineral, of 
each frye Grains, Sal Nitre 15 Grains, 
all being in fine Pouder, with far 
Water make a Maſs of Pills for one 
Doſe ; but theſe ave to be given to 
one of a very Strong Conſtitution, 
69. Dꝛopmort⸗Root, its Ver- 
the: A Decoction of it provokes 
Urine, and expels Gravel, Cures - 
che Heat of Urine, and removes 
the difficulty in making it, The 
Juice of the Root, and the Pouder, 


Falling Sickneſs, The Doſe is a 
Dram of the Ponder, or Spoon- 


Fluxes. It heals the Rupt uies of 
the Belly, and cures the Bloody - 
F UX. 2 hy 

70. Ducks-Meat + It ſwims 
on the tops ot Ponds, molly in 
Summer time; it helps Inflam- | 
mations, and St. Anthony's Fire; 
as alſo the Gout, when applied 
Poultiſe-wiſe with Barley -Meal. 
Ihe Diſtilled Water of it 1s good 
againſt Inflammations inwardly, 
and Peſtilential Fevers. It re- 
moves the Redneſs of Sore Eyes, 
and the Sweilings of the Breaſts 
of Women, it apply'd before 
they be grown too large. The 
Herb freſn, eaſeth the Pains of the 


Head, if cauſed by Heat or hot 


Duck 


Inflammations. 


L 2 


5 "RY 
: : 


W rn 


— 


. 
* 4 
4, i th. — —— FO 2 
- 


” * 1 N 9 $ * 
”_ 
4 
- 


< 
* ry 


* > - 
ad 


Du 


{ 148 


* 7 fd 1 4 4 St 4 
i "7 7 Wa? 
_ 5, We <4 | % * "I Fe 42; 
D \ ' 5 
} b 4 1 b 


% 1 71. Duck or Pallard Pye ; 
Take two or more Wild Ducks 
or Mallards, and ſeaſon them ve- 


ry well with Pepper and Salt; 
lay them in a deep Pye with ſtore 
of Bu ter, add two large Onions 
mipcad ſmall ; when Baked, put 


them off, and put them in a Stew 
Pan, with a Pint of Claret, and 
a pint of ſtrong Broth, two Onions 


Herbs, with a little bruiſed Pep 


garniſn them with ſried Bacon. 


Tate the Fuice of Red Onions, and 
Arp it into the Fars, ftopping them 
with Cotton wool, or the 
Briony root, but not tos often, nor 


llructions, by this means, being 
opened and removed, the Hearing 
will he recovered and reſtored. 

14. * Dutch Wafers to make. 
Tale nem Milk or Cream a quart, 


very fine, half a pound; ten Egg: 


+. n*uwgh to make it like 4 thin Batter, 
(loves, Coriander- ſeed of each a lit- 
. tle in fine Pouder, Salt enough to 
ſeaſon it, Ale yeſt 4 Spoonfuls ; mix 
tum well in an Earthen Pot; let 

- * ell Rand covered before the Fire for 
s 3 beurs, that it may ripen; then let 

the Plates be made clean and hot, 
ttutn'd and butter'd ; rye the But- 


hat both ſides may be hot over 


* 


5 


- 


ghiiccd Sugar Cyer diem. 


ood fore of melted Butter. 
72. Ducks or Teal to Stew, 
Firſt halt Roaſt them, then take 


cut in quarters, a Bunch of Sweet 


per; cover your Pan, and let 
them Stew till they are enough, 


73. Dulneſs of Mearing: 


uice of 


too much at 4 time; and the Ob- 


pure white Biſcate grated or beaten 


well heaten ; ſweet Butter melted 4 
quarter of 4 pound, fine Flower e- 


75. Dwarf Trees foꝛ Gar- 


dens. They bear ſpecial Table 


Fruit, as Apples, Pears, Plums, 
Quinces, Wardens, Cherries, &c. 
1. The Quince Stock is generally uſed, 
and beſt for Stocks for Pears ; but 
tor Dwart Apples, the beſt Stocks 
are ſuch as are raiſed of the Cut- 
tings. of other Apples. z. Aud 
in order to get ſuch, ſuch Stems or 
Branches as grow ſtreighteſt, are 
to be taken in October from ſuch 
Trees whoſe Cuttings will grow, 
and within the Place where the 

are to be grafted, are an Inc 


breadth below ſuch Roots or 


them they principally put forth 
their Roots: let x arg 4 be cut 
off, that they may not be above 
a yard long; if they cannot be 
got ſo long of Quinces, ſhorter 


Branches cloſe to the Body, ex- 
-cept one ſmall Twig nezr the 
top, for the Sap to vent it (elf: 


Beds, as the Seed Plants are. 


is enough, for they will foot 
out Roots all along, almoſt to the 
top of the Ground, 3. But it be- 
ing dificult to have a plenty of ſuch 
Branches for Stocks, which bave Burs 
and Knots upon them, you muſt bring 
them upon your Branches thus, The 
February before the Stems are de- 


rer up in a Rag, and turn them, 
tre Fire: put in the Batter, and 


bnra3 them; lay them in a Diſh, 


ſigu d to be cut, directly above 
the Place, for about a Foot in 
length, faſten ſome Earth in an 
old Hat, or the like, about them, 
| ſo will they put out Roots about 


and terve them very hot, with 


ſome moi 


n 


thick or more, and of an hand 


Burrs as are on them; for from 


muſt do; and cut off all ſide 


theſe are preſently to be ſet in 


Their being a Foot above ground 


Oeleber following, when they are 
to be cut off and ſet. 4. Or elſe || 
b ke the Wafers well, but don't} ſome wer Earth or Clay may be dawh- - 
| ed about the Place, and an Hay- | 
{band wrapt about it, putting 
Earth likewiſe be- | 
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tween the Rounds of the Band, 


and ſo making faſt its Ends. 5. 
if the Stem has no Bur before either 
of theſe ways be undertaken, then 
frit let here and there a little 
Alice of the Bark, about an Inch 
breadth, be taken away round 
about it, near the middle of the 
Place to be covered, as is before 
direct-d. 6, Such Trees as are apt 
to put forth Roots are only proper for 
this purpoſe, viz. The Kentiſh 
Codling, Genet Moil, ſome Roots 
of ſwWeet Apples, Bitter Sweets, 
Quince Trees, Mulberry Trees, 
and the Paradiſe Apple Tree. 
76.* DW ARF-TKREE Stocks to 
raiſe. Stocks for Dwarf Trees are alſo 
raiſed by cutting down an old Tree, 
which is very apt to ſend forth good 
Suckers from the old Roots, and may 
planted, , 


after a years growth, and there- 
With cut off a Foot of the old 
Root. 5. For Dwarf Cherries and 
Plums, Suckers from the com- 
mon red Cherry Tree, and ordi - 
mary. Plum ae are bel 6. 

or the grafting and inoculatiig $6 : 
Stocks PO Dwarf Trees; it 1 
be done as low as may be, with 
two Scions, and thoſe longer 
than in grafting for large Stan- 
darts, that they may ſpread them- 
ſelyes from the Ground 3 and 
when they have grown 2 or 3 
years in the Places where they 
are to ſtand, they tye Hoops in 
the midſt of the Branches to 


It is to be ſo done as to make 
them hollow, and to branch low © 
into as many Branches as you 


at two years old be tran 
before removed. 


them from the Suckers of old Pear 
Trees, Which if they give not, 
cut off the tops of ſome ill and 
old Pear Tree, and their Roots 
Will ſend forth Suckers plentiſul- | 
ly, which may be helped by ma- 


— 


or inoculated, where they ſtand 
2. For Dwarf ken for your Wall Plants, only 
Pear Trees, Stocks may be raiſed for 


can. The ſame care mult be ta- 


as the one are to grow round, 
the latter are as much as you can 
be made to grow flat, that they 
may the better ſpread on the 
Wall. Leave, according to the 
ſtrength of your Plant, more or 
leſs Branches, to grow out of the 
ſides, for the farther Advantage, 


| king a Ditch or Gutter, ſo as to 

make bare ſome, of the Roots, 
about 6 Feet diſtance from the 
| Tree, or pulling up the Graſs 
for their greater freedom to 
{ſpring up. 3. Or the Roots may be 
| bared, and a Cut given croſs ſome 
Roots, almoſt to the Heart ; trom 


ing up the looſe part, and put- 
ting in a little Stone to keep it 
open, and then covered 3 Inches 
oer with mould; and this is to 
be done, if poſſible, where a 
| d or Eye is to be found upon 
the Root for the Sucker to ſhoot 
Out at, 3. And the young Shoot 


and alſo Ornament of the Dwarf. 
78, * Dying of Mool of ſe- 
veral Colours. I. 2 Dye it black, 
Bruiſe Galls two pounds, green 
Copperas one pound, ' runnin 
Water two Gallons; boil all to- 
gether, into which put the Wool, 


which Cur, clear the Root, raiſ- | and boil it, then rake it out and 


dry it. 2, To Dye it of a brighh 
Hair Colour. Firſt boil the Woo 

in Alom Water, take 1t cut ; a 

when cold, boil it again in Cham- 
ber-Ilye, mixd well with Chim- 
ney Soat, ſtirring it very well; 
then take it out and dry it. 3. 70 
Dye it perfeclly red, Heat 3 or 4 


3s either to be inoculated where it | 
Hands, or removed to ſeme other place, 


e M.A od oi en 


— 


Gallom of Water hot, into 
| L 3 which 


— 


make them ſpread. | = 
77. Dwarf Crees to prune, ' 


r 
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tanelt the Alom, and [ 
! it 106 Pounds of Wool, which 


- tity- of Chamber lye, or 


8 | 
Galls ſmall in a Mortar, which 
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which put a peck of Wheat! 
Bran; let it boil a little, put it 


Into a Tub, put to it twice as 


much cold Water, and let it 


heat the Liquor again 


boil for an hour ; take it again, 
and ſet on more Bran and Water; 
to which add a pound of Dyer: 
Madder well bruiſed, put in the 
Wool and open it; and when 


very hot, ſtir it with a Staff, then 
take it out, and waſh it in fair 
Water. After ſet on the Pot 


again, put into it a pound of 
Saradine Buck, boil it for a quar- 
ter of an hour, and put in the 
Wool again; ſtir it 3 or 4 times 
about, open it well; then take 
it out and dry it. 4. To Dye it of 
« good Blew, Take a good oy 

$3 
blew Bice or Indico half a pound, 
beaten ſmall ; mix and boil; then 


put in the Wool and boil it, 
lirring it often. with a Stick. 


. To: Dye .a Puke Colour, Beat 
put into r Na ney then 
put in your Wool or Cloth, 


Which boil for half an hour: 


Take it out, and put in COS 


_ ras ihto the ſame Liquor whic 
_ diffolve, in which boil your 
Wool again, which repeat once 


or twice. 6. To Dye 4 (inder or 


"A(b Golowr,” Put red Wool into 


r Puke Colour, and boil your 


Wool therein, and it will be of 


a Cinder or Aſh Colour. 7. To 


Dye Woot either green or yellow. 
Boil your Woad in fair Water, 


into Which put your Wool or 


put into 


up in Con 


Catechu, 


7 


_ 


Cloth and boil it; if they are 


White, they will be dyed of 4 
Tellow color; but if Bl:w, they 


provided they be firſt boiled in 
Alom Vater.. 1 

79. Dyſentery; For this Diſ- 
eaſe, which many times proves 
very dangerous, Take the Dung of 
a Pig, dry it very well, and Bel 
it till it becomes grey, into Aſhes ; 
put about half a dram of it into 
a ſpoonful of Vinegar, and drink 
it both Morning and Evening, 
and it will remove this Diſtem- 


r. 1 9 80 F | 
Or this: Take the Herbs and 


Leaves of Fleabane, dry it by 


degrees, till it be reduceable to 
a Fouder; take about a dram of 
it twice or thrice a day in White 
Wine, or gu may take it rolled 

,onſerve of Roſes. 
80. * Dyſentezy Uehement: 


This is a ſingular Experiment Tale 
Feſwits-Bark, both in fine 


Pounder, of each half a dram : Opium 
dried and made into a fine Pouder, 
one grain mix them for a Doſe, It 


never fails, being taken every Night 


going to Bed in 4 Glaſs of Ale or 
Red Wine, for fix, eight, or ten 


Nights, more or eſs, as occaſion r. 
quires, For ſuch as cannot take the 


Pouder, yow may make the following 


liquid "mixture, Take Tinfture of A 


Catechu ( made in common Brandy) 
half an onnce, Tinclure of Feſuits- 


Bark (made in half Red. Port Wine, i 


half Brandy) two ounces + Liquid 


Laudanym, from ten to twenty drops, K 
mix for a Doſe, to be given in a gla 


of Red Mine every Night going to Bri | 


for eight ir ten days more or leſs, i 
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And all this with one Liquor 
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1. 


LT ou perceive. any Apo- 

2 E ſtem breeding in the 
Ears; To ripen it, take fine Wheat 
Flower an ounce and half, Fenegreeſ- 
ſeed, Gooſe-greaſe, Litharge of Gold, 
Geruſe and Frankincenſe, of each one 
dram; mix them together, and make 
4 Plaiſter of them; lay it all over 
the Ear, having firſt dropt in ſome 
Oil of Myrrh ; when tis ready to 
break, take | 
gons-blood, Mxrrh and Frankincenſe, 


the Ruſt of Iron and Verdegriſe, of 


each half a dram; mix them with) 


Vinegar. to à thinneſs, dip a Tent 
therein, and put it into the Ear. 
2. EARTH-WORMS Pre. 
pared : To do this, that they ma 
be kept for any uſe, you muſt only 
ſlit them-down the middle, waſh them 
well in White-wine or White-wine- 
Finegar ; then dry them in the Sun, 
ang put them up into dry Boxes to 
make Pouders, or for other Uſes 
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of Beaſts, on Sticks among your 


Flowers, Dwarf Trees and Wall- 
Fruits, in the hollows of which 


off the Sticks, you may eafily 
ſhake them into a Pail or Bowl 
5 Scalding Water, and ſo kill 
them. | 


on in Water of it, when Raſp'd 
or made thin in Shavings, 1s ap- 
proyed in Convulſions, Fallmg- 


Evil; if it. be drank Sweetned 
with Honey. OY. oro 

6. T EELS to marenate. Be- 
ing kill'd, well ſcowred, ſcraped 
and cleanſed, draw them, and 


the Head firſt, and ſo round, ti 
they be all up: Bind them up 
with Pack-thread j try them with 


they will creep; then early eve- 
ry Morning, taking them gently: 


5, EBONY. The Decocti- 


Zickne(s, | Conſumptions, Gonor- 
rhe&a, or French P O X, and Kings- 


wipe out the Blood clean, and 
wipe them dry ; turn them Up - 


— 


' _— 


by 


upon occaſion.  - | 


ſweet Oil, with a gentle Fire, 
3. * EARTH NUTS, or 


turning them often, till they are 
Ground Nuts : Bul bocaſtanum. They | well done: let them cool; and 
are found in Middleſex, Surry, | when cold, put them into the 
Norfolk, and ſeveral other Conn- | following Pickle, Take White- 
tries of England. Their Skin be- | Wine- Vinegar, enough to cover 
ing peeled off, they are pleaſant them, into which pur ſome Salt; 
Food to be Eaten raw, Nouriſh | half a dozen or more Bay-leaves, 
| © much, increaſe Seed and Luſt, | ſliced Ginger, large Mace and 
and admirably ſtrengthen the | bruiſed Pepper; let all boil well 
Whole Man. 5 together fox a quarter of an hour; 
4. EAR IGS to defiroy,| and when cold, put the Eels in- 
Theſe Vermin in ſome Years | to it, preſſing them down with 
prove very Injurious to Flowers | ſomething which may keep them 
and Fruits, by the greatneſs of | under the Liquor: Cover the Pot 
their Numbers, ſceding on and | cloſe, and in a Weeks time they 
devouring them. They are de- will be fit for eating, but will 
ſtroyed by placing Hoots or Horns | keen for 307 4 Month:. en 
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* E ELS to flew. When 
half ſtew'd in White-wine, with 
2 little Salt, put to them ſome 
Horſe-Radiſh, a bunch of Sweet 
Herbs, a little grated Bread, an 
Onion quartered, and beaten 
Mace and Cloves az it boils: 
* they are almoſt enough 
2 a little Butter, à Glafs o 
Claret, with an Anchovey quar- 
tered ; then after a Walm or two 
take them up. ne RE. 
8. * EELS te roaſt. Take a 
great Eel, flir' the Skin à little 
way, and pull off the Skin, Head 
and all; parboil it till it will 
come from the Bone; ſhred it 
with ſome Oyſters, Sweet. Herbs, 
and Limon peel, and ſeaſon it 
u ith Halt: Scowre the Skin with 
warm Water and Salt, and then 
Raf it full with the former minc d 
Meat, ſow it up, and roaſt it 
with Butter; make Sauce for it 
with White Wine, in which 3 
Anchovies are diſſolved, and beat 
jt up with as much Butter as may 


make it into a Conſiſtent Sauce. 
luarge filver, Eel, take out the 


Take a 


Back Bone, dry and ſeaſon; ( af- 
ter its having beeo waſhed,) with 


| beaten Nutmeg and Salt, cut off 
i in the Tail; 


the 


Head, and 
being 


ſeaſoned in the ſides, bind 


it up cloſe and ſtraight in a fine 


Cloth, put it into a Pipkin, with 
as much fair Water and White- 


wine as will cover t'upward of 


vo Inches, of each a like quo 
Tity ʒ ſeaſon it with ſonſe Salt; 
and the Eel being put into the 


to uſe it, take it out of the 


r 


Cloth, pare it, and diſh it in 
Slices. „ i 


10. EELS to Bake: Cat your. 


Eels, being waſhed, ſtripped; and 


well cleanſed, into convenient 


lengths, have a convenient ear- 


may ſtand end-ways; and PU 
them a ſpoonful or two of Wa- 


then Pot, that being put in, they 
to 


ter, with ſome chopt Sage. Mar- 
joram, Thyme and Roſemary- 
Tops, with a little Pepper, Sha- 
lots cut ſmall; and when they 
are enough, beat up ſome But- 
ter with White - wine; and the 


3 that comes from them, 


and laying them in a Diſh, ſerve 
themes” ðͤ . 
11. EE LS Haſhd Take two 


or three large Eels, bone them: 


when they are drawn and waſh'd, 
mince them; then ſeafon them 
with ſome Cloves and Mace, and 
put to them Stewing Oyſters, an 
Onion cut in four quarters and 


1 little White - wine: ſtew them 


with theſe and an Anchovey or 
two on a gentle Fire; when they 


are encugh, ſerve them up on 


Sippets, the Diſh being garniſh d 
with ſome ſlices of Oranges. 

12. EEL-PYE to Seaſon : 
Fake about eight filver Eels of a 
middle fize, cur them in pieces; 
beat half an ounce of Cloves, 
Mace and Nutmegs, and a quarter 
of an ounce of Pepper, and ſome 


Salt; then take whole Mace, 
break it into little Sprigs, and 


lay it on the top; and add two 
pound of Butter, placing it un- 


- 


WP. 


boiling Liquor, when it is boiled [der and above the Ecls in thin 


pretty tender, take it up; and Slices. 


hen the Liquor is almoſt cool, 
par to it a little Vinegar, and 
make a 

- Bl ades 


of Mace, and a i Bay- 


- $cavcs ; and when you intend 
JJ. ISR RE 


pieces, walk. and 


FE. 


& 13. E EL and Oyſter Pye : Make 
Puff Paſt, and lay it into your 


Souce of it, adding ſome {Diſh ; then take great Eels and 

fley them, gut, and cut them in 

iee dry them 
WW} 
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Dy ſome Butter in your Pye, 


and ſalon your Eels with ſome. 
Pepper, Jake, Nutmeg; Cloves 


and Mace, and lay them in; co 
ver n all over with great Oy- 
ſters, a in more of your 
beaten Speed and Salt; cover 
them with Butter, and put in 
two or three (yoonfuls of White 
wine; ſo cloſe it, and bake it, 
fa it in hot. | 
14. EEL to Roaft « Take a large 
flver Eel, draw off the Skin, and 
cleanſe it; take a handful of 
Thyme, and Winter - Savory, 
Marjoram, Roſe mary and Sage; 
ſhred them ſmall ; mix them with 
about halt a pound of Sweet- 
Butter, and a little grated Nut 
meg and Mace ; [tuff it into the 
Tes Belly, ſow it up, and chen 
draw the Skin over him: prick 
it full of holes, to prevent break 
ing, ſo tye it to a Spit and roaſt 
it ; ſaving what comes from it, 
to be beaten up with ſome But 
ter and White- wine for the 
8 e Wing 5: 
15. EELS Spitchukt or Broiled -/ 
Take 2 pretty large Eel, ſplit it 
down; the Back, and joint the 
Bone, but leave on the Skin, and 
cut it into four pieces of equal 
bigneſs; ſalt and baſte them with 
Butter and Vinegar, broil them 
on a gentle Fire; and being well 
broiled, ſerve them up with But- 
ter and Juice of Lemons,” } 
16, EELS Stewed To do this, 
you mult cut the Eels in pieces 
of moderate lengths, and pu: 
them into your fey ted, an 


White-wine, Parſley ſhred, and 
ſome Capers; a few [Chippings 
of Bread, and when it is enough, 
put in a good piece of Butter, 
and eue N i, 17S 
17. EE LS Frigacyd: Take 


midling ſort of Eels, clean them, 


4:; MW. bh * 


and cut off the Heads, and throw 
them away ; cut them iu pieces, 
put them into a Frying pan 
With ſo much White · wine and 
Water as wil cover them 3 put 
in whole Spice, a bundle of 
Sweet Herbs, and a little Salt, let 
them ſt:w,' arid when they are 
very tender, take them up- und 
lay them in a Diſh; add to their 
Liquor two Anchovies, ſome 
Butter and the Yoiks of Eyes, 
an] pour over them. Thus yorn 
may m ke Frig cies of Cock ies 
and Shrimps, &c, r your 
(begs 


' Diſh wich Lemon and 
tries. 1 * Te 
138. EGLANMINE : Wild Bit iar. 
The Vertues of the Flowers are 
Aſtriogent. for which reaſon hey 
are uſed with Succeſs in Fluxes 
of the Womb; the Fruit is in 
high eſteem for its Li hont: ip- 
tick Ver:ue ; the Heeds being 
ripe, afford a Pulp of a very plea» 
ſant ſharp Taſte, which ſome 
reckon good in Fevers, or to 
ſharpen and reſtore loſt Appetite. 
The Conſerve of it is good a- 
ainſt Spitting ot 610 d, and the 
urvy. The Root boiled in 
White-wine, and nwardiy and 
outwardly applied, heals the 
Bitings of Mad Dogs. The Aſhes 
of it cure the Heat of Urine, and 
ku] Worms, 2 
Take the Conſerve of Hips and 
Wood ſorrel. of each one ounce ; Cream 
of Tartar a dram; Conſerve of Bar- 
berries half an ounce; and with the 
Fuice of Lemons and fine Sugar, maks 
theſe into an Hlectuury, and thrice 4 
day. take the Quantity of 4 ſmall 
Nat. It is excellent in allaying. 
the Heat of Fevers, and cooling the 


wy 


\ 9 


| 


Blood, ;} FER 3 
19. EGGS with Anchovies + 
Break twenty Eggs into your 
Butter in a Diſh, and (ct == 
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on Coals, take fix Anchovies, and 

diſſolve them in ſix ſpoonfuls of 
White · wine, and pour them in- 
to your Eggs; and having one 
handful of Fiſta 
in a Mortar, put them into your 
Eggs With a quarter of a pint of 
Muton Gravy: If you Hoes 

you may leave out your White- 
Wine, and diſſolve your Ancho- 
vie in Mutton-Gravy: let not 


your Eggs be too ſtiff; then ha- 


Ping 2 ud. full of ;Toalls, cn 
into large Sippets, lay your 3 
by { 4 on the N or 
elſe diſh them other ways, with 
the  Toaſts about them, on the 

Brims of the Diſh. 
20. * EGG-PTYE to make, Take 
choice Beef Snet, choice large 
Currants, of each a pound; ſhred 
the Suet (mall: Take 10 hard 
Eggs, mince them ſmall ;- mix 
all together; add beaten Cina- 
mon, Nutmeg and Sugar, and 
ſeaſon it with Salt, and then — 
n 


| baked, put into it ſome Canary, 
with juice of Oranges. 
21. * EGGS to Frigacy. Take 
eight Eggs, boil them hard, cut 
them into Quarters; to Which 
t a pint of ſtrong Gravy, and 
Half a pint of White Port Wine; 
feaſon with a Blade or two of 
Mace, biuiſed Pepper, and a lit- 
tle Salt. Scald a little Spinage to 
make them look Green, with a 
pint of large Oiſters to lay round 
the Diſh. Put the Eggs into the 
Stew - Pan, with a tew Muſhrooms 
and Oiſters, and row up a piece 
of Butter in the Yolk of an Egg 
and Flower, and ſhake it up 
thick for Sauce. Garniſh With 
criſp Sippeis, Limon and Parſly. 


22. * EGG Omulet. Take what 


ches beaten nl 


beat them well; ſeaſon them 
with Salt and bruiſed Pepper, if 
Ne, like it. n Put ere into HS 
rying-pan throughly heat, With 
a he, Teal of freſh Butter; and 
4 ſpoonfuls of Gravy; throw 
oyer them ſhred Parſly and Chives, 
and when enough, turn it on the 
other fide ; fry again, and ſerve 
it up, ſqueezing the juice of an 
Orange or Limon over it. 
23. EGGS Fricaſied Take 
twelve Eggs, Cream, Sugar, Nut- 
meg, Mace and Roſe-water, pare 
and take out the Cores of ſome. 
Good Apples, ſlice them very 
thin into the Pan, and Fry them 


in Sweet Butter, and when they 


are enough, take them up, and 
fry half the Eggs and Cream with 
more Sweet Butter, put in the 
reſt of the Eggs and Cream, and 
lay the Apples round the Pan, 
and the Eggs that were firſt 
Fryed vppermoſt. Diſh them 
on Plates, and put to them the 
Juice of Oranges and Sugar. 
24. EGG Pye. Take the 
Yolksof eight or more hard Eggs, 
and ſhred them ſmall with their 
weight of Beef-ſuet, minc'd very 
(ſmall ; put in one pound of 
Currants, four Ounces of Dates, 
ſtoned and ſliced; ſome Beaten 
Spice, Limon Peel, Roſe- Water 
and Sugar, and a little Salt, mix 
them well together; if you 
pleaſe, yon may put an Apple 
ſhred ſmall, ſo fill your Pyes, 
and Bake them, but not teo 
much, ſerve them to the Table 
with a little Wine. : | 
25. EGGS Poach'd : Botl 
Vinegar and Water together, / 
with a few Cloves and Mace; 
| when it boils, break in your Eggs, 
and turn them about gently with 
a thin Slice, till the White be 


| 


quantity of Eggs you pleaſe, 


hard, take them up, and part 
> 2% We __ away : 
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away what is not hanſome, and ſtir it well together to make it 


lay them on Sippets dipp'd in 
the Liquor the Kggs are Poach'd 
in, then take Vinegar and Butter, 
melt them together, and pour 
over and ſerve them in hot, you 
may put in a little Sugar if you 
like it. „ | 


26. EGGS the Spaniſh way 


Take about twenty New Lay'd 


Eggs, break and mix them with 
a quarter of a Pint of Canary, 
and a quarter of a pound of Sugar, 
ſome grated Nutmeg, and Salt ; 
beat them together with the 
Juice of an Orange, ſet. them 
over a gentle Fire, keep them 
ſtirring till they begin to thicken, 
ſerve them up in a Diſh with 
toaſtzd Manchet and ſcraped Su- 
gar; ſprinkle them over with 
Orange juice, Comfits or Sweet 
Wine, having dipt the Toaſts 


before you lay them in the 


Juice of Oranges, Claret, or 
White Wine. 


27. ELDER to Pickle, or any 


other Buds of Trees in the Spring, 
that are uſed to ſerve for Spring- 
Sallets: Give them one or two 
Walms with Vinegar, Salt, whole 


Tepper, large Mace, and a be 


mon Peel cut in pieces; then 
drain them, and let the Buds 
and the Liquor cool ſeverally, 
afterwards put them in a pot, 
and cover them with your 


Pickle. 


28. ELDER Water: Take 
ſome Rye Leaven, and break it 
ſmall into ſome warm Water (let 
it be a ſowre one,) for that is 
beſt, about two Ounces or more: 
Take a Buſhel of Elder-Berries 
beaten ſmall, and put them in 
an Earthen. Pot, and mix them 
very well with the Leaven, and 
lee it ſtand one day near the Fire, 
then put in a little Yeſt, and 


riſe ; ſo let it ſtand 10 Days 
covered, and ſometimes ſtir it; 
afterwards Diſtil it in an Alem- 
beck; keep the firſt Water by it 
ſelf, and ſo the ſecond, and the 


third will be good Viflegar: k 
Jafterwards you Colour it- with © 


ſome of the Berries. Diſtil it 
with a ſlow Fire, and do not fill 


the Still too full. This Water is 


excellent for the Stomach. 


U _ 
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29. E. LD E R Wine to make < ; 


Take Water 20 Quarts, Malaga 


Raiſons clean pickt and ſhred 20 * 


pounds; pour the Water boiling 


hot upon the Raiſons; let them 


ſtand ro Days in a Tub, ſhrring, 
them now and then; ſtrain it 


thro' a courſe Sieve. 

Gallons of this Liguor, 

ev of Elder Juice, (the Berries 
eing firſt put into a Fot, and 


'To ſive 


- 


put five 


put into Balneo, or a Kettle of 


boiling Water,) ſtrained through 
a Cloth, which when cold, put 
to the former Liquor: Tun it in- 
8 a Veſſel, and let them work ; 
then 
ſtand till it is Fine, and Bottle 
. Oy 5” 

30. ELDER Yinegar. Take 
dryed Elder Flowers, put them 
into ſeveral Double Glaſſes or 
Stone Bottles, fill them up with 
choice Wine Vinegar, and ſet 
them in the Sun, or by the Fire, 
or in a warm Oven, tili theit Vir- 
tue is extracted. . * 

21--ELECTUARY: tw 
4 certain Form of Medicaments, ſoft, 
made up 


Bung it up cloſe, and let ic 


* 


of fine Pouders, and thries 
their weight of Clarified Honey, or of 
Pulps,. and twice their weight of He- 
| ney, or ſome proper &yrup. | 

32. ELECTUARY Stomachicks it! 
Take Barbadoes Green Ginger 2 
pound, ſlice it ſmall, and beat it fo 


« pulp, to which put Pulp of rt 


2 . ; - 
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Tinds half -4 pound, or Syrup of the, 
Foice of Citrons or Limons, three 
quarters of @ pound e mix them, Doſe 


as much as 4 Walnut three or four 


times 4 day. 


33. ELECTUARY for 
Obüructions. Take cinamon. Mace, 
ale Root of Aſarabacca, Spikenard, 


"” 8, 


F FA Maſtink and Saffron, of each in pouder 


'd Aloes 12 ounces, 


* 


Clarify dHoney 48 ounces; tak: theſe 
up into an Flectuary. It powerful 
ly opens Obſtructiom, yet purg- 


'Nes the Stomach. Doſe is 


' - - fromtwo to three Drams, 


34-ELECTUARY Purging. 


Tale Rheubarb an Ounce, make it in- 
to Powder ; then in a Marble Mortar, 


about half 4 of Currants 
—_ pick'd 2 waſh'd, and bruis d 


4 ſmall as may be, firewing and in- 


corporating the Pouder of Rheubarb 
With A0 : and of it OY the 
Morning faſting, as much as an 
ordinary Walnut. This is good 
tor Pains and Gripes, and eſpeci- 
ally Worms in Child 


ren. 
35. KLIX IR for the Head. 


Take Mifleto that grows on the Oak, 
| Piotzy Roots, the Greater Valerian, 

of each an Ounce and a half; Laurel, 
Juni perberries ani Plon) 2 


each an Ounce ; Cinamon, Mace 


Cubebs, of each ſix Drams; Flowers 
of Roſemary and Lavender, of each a 


of the Palleys; and Spirit of Wine 
rec i fied, of each 24 ounces; then ha 
ving diſtilled them, diſſolve: in the 


aer 3 of the beſt white 


Sugar, Dram of the Tincture of 


— 


8 Ambergreaſe; keep it cloſe ſtop- 


; 36: E L1 X IR Proprietatis. 


dfub : Bruiſe what is to be ſo 

© bruiſed, and macerate them together 
menen four Howrs, in the Wine of 
Mack Cherries, and Fuice of the Lilly 


each an Ounce, the Reftified Spirit of 
Wine very near 4 Quart, Spirit of 
' Sulphur per campanam an Ounce 3 

draw in the firſt place, 4 Tinclure 
From the Saffron into the Spirit of 
Wine, by infuſing or digeſting it fix 


Alves and Myrrh, and the Spirit of 
Sulphur ; diveſt them in 4 2 Vial 
well topped Fer the ſpace of 30 days, 
but keep it frequently ſhaking, and 
you will find a Black Tinflure on the 
Fzces, pour that off, and let it ſtand 


1 eth but gently, and greatly clean- | Fil for 12 Hours, and ſo decant it till 


you find no Fxces at the bottom, 
The Doſe is fifteen or twenty, oe 
thirty drops in a Morning, in 2 
Glaſs of Wine, or ſome conveni- 
ent Liquor. 5 
This Elixir is Stomachick, Ano- 
dyne, Alexipharmick and Uterine. 
It has great Succeſs in Tertian 
Agues, and may be ſafely given 
to all Ages and Conſtitutions. It 
alters, evacuates and ſtrengthens. 
37. * ELIXIR Sal, Take 
choice Sena 2.4 Ounces, Reſinous Fals 
Lap in Pouder 4 Ounces, choice Rhew- 
barb thin ſliced 3 Ounces, Liquorice 
bruiſed 6 Ounces, Elecampane in Pow. 
der 4 Ounces, Aniſeed, Caraways, 
Coriander, of each 3 Ounces ; Juni per 
Berries, Parſly Seed, of each ſix Oun- 
ces; Saffron, Cochenel, of each one 
Ounce, Raiſons of the Sun ſtoned, 
3 pounds, choice Brandy 10 Quarts 3 
mix all together, and digeſt in a gen- 
the Balneo for 14 days, ſhaking the 
Veſſel once or twice every day; then 
ſirain all through Hippocrates's 
Sleeve, of a Flannel Bag, and keep 
it for uſe. * Where Note, That you 
may omit the Raiſons, if you ſo pleaſe, 
and at laſt dulcifie it with a Syrup 
made ' of Parſly Water, and double 
refined Sugar. : 


It is an excellent Cathartick, {1 


bur a Cordial withal ; it pirges 


againſt 


ee and a5 £900. 
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or ſeven days ; then add groſly bruiſed {| 


at Stomach 


Scuvy, Propſie, Jaundice, Stone|\ ing, cures the Green-Sickneſs, 


Gout. It prevails againſt the 
wol 8 Colicks. Sickneſs 
Faintings, Swoon 
ings, Convuiſions, and all forts 
of Rheumatick Pains. It cleanſe: 
the Stomach, Bowels, Reins, 


ICS 18 


— 


out wardly applyd, cures Con vul ſions, 
Contuſions, Sciatica, and kills Horma 


ep Þ 
DecotFion of it inwardly taken auck 


= 


-A# 


in the Bowels ; ſo alſo its Juice being 


drank, Its Infuſion or Decoction im 
Wine drank daily, quicken? and re- 


Bladder and Womb, is good a-| ffores the Sight, ſtrengtbens the M- 


ainſt the Strangury, and all Ob. 
Fructis of Urine cauſed by Sand 
Gravel, or Tartarous matter in 
the Reins, Ureters and Bladder, 
It is alſo a fingular Remedy for 
the Palfie, and reſtores ſuch as 


are in Conſumptions, if prudent- 


e 


prevails againſt the Re- 


thargy, Carus, 'Drowſmeſs, Sleep i- 


neſs, Vertigo, Apoplexies and Fal- 
ling-Sickneſs. 
from it has in it much yolatile Salt, 
which ſmells like Salt of Hartſ-hors, 
and has the ſame Virtues. Take the 


A Water diſtilled © 


ly uſed. Two or three Spoon-| Roots, waſh and ſcrape them ve- 
fan is a ſufficient Doſe tor an ry clean, cut them thin unto the 
ordinary Conſtitution; and ſo] Pith the length of your little 
either more, or leſs, according] Finger; as you cut them, put 
to Age, Strength, Sex, Habit © them into Water, and let them 
Body, and other Accidents. | lie therein 3 days, ſhifting them 
38. ELIXIR Salutis byftwice every dry, to take away 
another Preſeript. Take Sena 24 their Bitterneſi; weigh them, and 
Ounces, Falap in Pouder, 4 Ounces, to every pe ot Roots you 
Rheubarb thin ſliced, 3 Ounces, Parſly| muſt add 12 ounces of clarified 
ſeed, Juniper Berries, all well brui- Sugar; firſt boiling your Roots 
ſed, of each 15 Ounces, Saffron, co. as tender as a Chicken, and fo 
chenel, of each one Ounce ; choice put them into your Sugar afore- 
Brandy, or Sugar Spirit, 10 Quarts ; ſaid, and let them boil upon a 
mix all together, and digeſt in a\ gentle Fire, until they be enough, 
gentle Sand heat for 14 days, ſhaking | then let them ſtand off the Fire a 
the Bottle once every day; then ſtrain good while, and betwixt hot and 7 
out, and ſweeten it with Syrup made cold, put them up for your uſe; 

of Decoc tion of Parſly Roots, or Parſly| 40, ELECAMP ANE to Can- 

Water, and double Refined Sugar. dy: Take of the faireſt Roots, 

It is not inferior to the former, take them clean from the Syrnp, 
and has all the ſame Vurtues, and| waſh the Sugar off, and dry them 

the ſame Doſe, - with a Linnen Cloth; weigh 
39. * ELECAMPANE|them, and to every pound of 

Roots to Preſerve. The freſh Root] Roots, you mult add a pound and 

candied, or dryed,and made into Pou- three quarters of Sugar; clarifie 

der, and mixt with Honey or S it well, and boil it to a Candy 

is very good in an Aſthma, or diff-| height; and when it is ſo dones, 

culty of Breathing, and an old Cough.| dip in your Roots, three or fone - 
Being taken after Supper, it preſerves| at once, and they will candy ve- 
from the Plague, Taker in the| ry well, ſo ſtove them, they will 

Morning, it forces the Urine and] keep all the Year for your uſe, + 

Courſes, A ſtrong Infuſion of it for| 41.E L A. The Leaves, Branches 
tires Days in White mine, taken faſt. and Bark of this Tree are Aſtrin- 
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bent, The Leaves bruiſed with 
inegar, ſtop Bleeding ; and ap- 


their Cure; — alſo 2 aye 
L215 ar V ong, thev much a- 
; vai in the Leproſie. The Bark 
the younger Sprigs boiled in 
. Spring-Water almoſt to the Con- 
__ © - fiſtence of a Syrup, and a third 
Part of Aquavitz mixed with it, 
16 an excellent Remedy for the 
GBout in the Hip, it the Part af- 
fected with it be fomented be- 
fore the Fire. The Water in the 
Bladders on the Leaves, clears 
the Skin, and mends the Com- 
plexion. Cloaths being wet in 
_ this Water, and applied, helps 
Burſtenneſs in Children, the Bow- 
_ Els being at the ſame time kept 
up with a Truſs. e 
42. EL M Decoclion. Take of 
| the Bark of Elm ſox ounces, Cream of 
Tartar an ounce, Red Roſes half 
# handful, Raiſins of the Sun 
foned twenty e boil them in a ſuf 
cient 3 of Water to a pint and 
Half; diſſolve in it Heney of Roſes, 
and ſemple Oxymel, ef each two 
. Ounces, It is an excellent Gargariſm 
for Inflammations, and in hot Diſ 
| eaſes that dry and parch the Mouth or 
Throat, or in ſuch as afflict them with 
too much Phelgm and ſlimy Matter, 
3. * EMETICK Tartar. 
Tale Cream or Cryſtals of Tartar in 
fine Pouder, three ounces, Crocus Me- 
tallorum in fine Pouder, two Ounces, 
mir and boil them in an Earthen 
Pan or Piphin, in a ſufficient quan- 
Fity of Water, for 7. 8, or 9 Hours, 
Nirring it about almoſt” continually, 
and putting in freſh Water as that 
which is boiling waſts away. Then 


Bag, evaporate above half the Liquor, 
8 and ſet it to cool, fo will it ſhoot in- 
10 Cryſt als, which are Tartar Emet 4 


plied to freſh Wounds, facilitate 


- whilſt hot,” ſtrain it thro a Flannel-. | 


ce in equal quantities, which 1 


beſt of all Emeticks or Vomits, 
for that it operates with much 
ſafery and gentleneſs. It cures 


Frenzy, Madneſs, carus, Lethargy, 
Vertigo, Epilepſy, Apoplexy, 
weakneſs of Memory, Mclan- 
choly, noiſe in the Ears, difficul- 


ty of Hearing, Vomiting, Wind 


ſy, putrid and acute Fevers, con- 
tinual and intermitting Quartans. 


nity. It is good againſt the Dy- 
ſentery, Aſthma, Catarrhs, Spit- 
ing of Blood, Phthifs, Obſtru- 
ctions of the Liver, Spleen and 
Meſentery, as alſo Scirrhous Tu- 
mors in any part of the Body; 


ing to Age, Strengch, and Habit 
IW 
44 * EMETICK Tartar 


from Vitrum Antimonij. Take 
Cryſtals of Tartar in Pouder, three 


and affuſe thereon ſo much Spirit of 
Urine. or of Sal Armoniack, as to 
cover it two or three Inches thick: 
Being diſſolved, put thereto Vitrum 
Antimonij Levigated, one Ounce ; 
fair Water 1 Ounces ; boil all in a 
Sand Furnace 8 Hours, putting more 
hot Water into the Veſſel, as it con- 
ſumes.; then filterat e, and evaporate 
gently in Sand all the humidity ;- ſo 
will a grayiſh white Powder remain, 
which keep in a ial cloſe flopt. 

It is good in Lethargies, Sleepi · 
neſs, Dulineſs, Vertigo's, Apo- 


Diſeaſes of the Brain; It cures 


Loe, or Fomiting Tartar, . © 
# 


4 
U 


4 — — 


Diſeaſes of the Stomach, Liver, 
| ' Spleen; 


Ounces ; put it into a Glaſs Matraſs, 


plexies, Epilephes, and other 


I 7 8 
n > & 1 1 % 
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Where Note, That Mynſechs <1 
makes it with the Cremor and cro- 


think is the beſt proportion of 
the two, He declares it to be the 


all old Pains of the Head, Megrim, - 


inthe Stomach, pains in the ſides, 
Pleuriſy, yellow Jaundice, Drop- 


— 


and ſuch as proceed from Malig- 


Doſe à gr. ij. to $ or 10, accord- 
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Spleen, Meſentery and Reins, 
omitings, Jaundice, Dropſies, 


Quotidian, Tertian, a Quaxtan 
Aeg expels Poiſon, and is good | 


egainſt the Infection and Malig- 
nity of the Plague, and in a word, 
has all the Virtues of the former 
Preparation. Doſe from four 
grains to 18. in Broth or Gruel, 
or other fit Vehicle. 

45. * EMETICK Wine. 


It is threefold, or of three ſorts, | 
I. Vinum Benedictum, or an Infu- 


ſion of Crocus Metallorum. Take 


_ Levigated Cxocus Metallorum; two 


Ounces, Mace 2 drams; Canary three 


the Glaſs every. day, then let it ſet- 
tle : Doſe from half an Ounce to 
an Ounce, and to ſtrong Bodies, 
to an Ounce and half, With half 


an Ounce of Oxymel Simple, or 


Syrup of Limons. II. Vinum Ru- 
bellum, | Vomiting . Claret, Take 
Levigated Vitrum Antimonij two 
Ountes ; (loves ſliced half an Ounce, 
Red Port Wine two Quarts, digeſt as 
before 14 days, cloſe ſtopt. The Doſe 
and way of giving it, is the ſame 
with the former. III. Vinum An- 
timoniale, Antimonial Wine. Take 
Levigated Regulus of Antimony two 
Ounces, White Port Wine a Quart, 
mix and digeſt in a Glaſs cloſe ſtopt 
14 days as before, The Doſe and 
manner of giving it is the ſame. 

All theſe three Preparations of 
the Emetick Wine, have the ſame 


Virtues, but the Viaum Benedic- 


tum is laid to be the gentleſt of 


them. They have the ſame, and 


all the Virtues of the Emetick Tar- 


tars aſoregoing, and may be e- 


qually givea 1n all the ſaid caſes, 

to which we refer yo. 
46. * EMULGENT Peſ. 

ſels. They are two large Arte- 


ries and Veins ; the former, er 


. ſes reſpecting : 
whether they be from the Air, as 


Emulgent Artery; comes from the 


— 
. 
- 


deſcending part of the Aorta, OF 


Arteria magna, The Emul gens 


Vein, from the Vena cava. I 
are both inſerted into the Kid- 
neys; the Emul gent Arteries carry 
the Blood (with the Seram) to 


them. And the Enulgenf Yeins 


bring it back again to the cava, 


and ſo to the Heart, after the 
Serum is ſeparated from it by the 
INT. - ˙ ». 

47. ENDEMICAL Dif: 


eaſes, Theſe ſome call Morbi Ver- 
naculi, and are indeed ſuch Diſ- 


eaſes as are peculiar to ſome pare 


: ticular Countries, and very com- 
Pints, infuſe for, 14 days, ſhaking 


mon to the People of thoſe pla- 
ces; proceeding from ſome Can- 
thoſe” Climates , 


the Kentiſh Air, which gives Agues: 


Or if they come from both Air 
and Water, as Snow Water, which 


1s much drank in the Alps, and 
Switzerland, where Struma's, &c. 
are the Endemick Diſeaſes.” Ox 


from the Soil, as in France, where 


their Vines growing upon Rock 
and Stony places, V 155 
gives them the Gout and Stone, 


Or where the Air, Water and 


Earth conſpire togetber, as in 

Holland, Flanders, &c. where the 

Reigning Diſeaſe is the Scaryy. 
48. ENGLISH ALE 


and BEER to brew. x. Heat a 
a Hogſhead of Water (in your 


Cauldron,) and cover it with 
Bran; when it is Scalding hot, 
put one third part of it into the 
Maſhing Tub, and there let it 
ſtand, till the Steem is ſo far 
gone, that you may ſee your Face 
in the Liquor. 2. Then mix 
with, and {tir into it, 4 Buſhels 
of Malt, and let the remainder of 
the Water in the Copper, boil a 
little, after which put out the 
Fire, that the Heat of the Water 
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quabfied, beſore that you Jet it ſtand till it does. 9. Take 


t it to the Malt, 3. Wheg it 
of a due heat, add it to the o. 
ther part you put into the Maſh 
before, and ſtir all well again; 


irin up two or three Shovels 
l of not Coals, to take off any 
Ill Taint of the Malt, and ſo let 
it land two Hours. 4. Ia that 
time, heat a Hogſhead more of 
Water, Oe your .: ſt Wort 
3 drawn off, put part of it upon 
wy Grains, 5 tir in three Buſh- 
els more of freſh Malt; then add 
the reſt ol the Water, and ſtir as 
before. 5. After which, pur 
your firſt Wort into the Copper 
again, making it ſcalding hot, 
and put part of it into a ſecond 

| M:ſhing Tub, and when the 
Steem is gone, ſtir into it three 
Buſhels more of treſh Malt, aiter 
which, put upon it che reſt of the 
Wort; ſtir well as beſore, and 
let it land ewo Hours. 6. Pit 
another Hogſhead of Water into 
your Catdron or Copper, and 
When what. was pu into the firſt 
Maſhing Tub, has ſtood two 
Hours, 3 off, as alſo that 
Liquor in the ſecond Maſhing 
Tub, and take, the Grains out of 
the ſecond M. ſhing Tub, and 


put them into che firſt. 7. Fu. 


The Water which was ſcalded in 


the fixft Wort, and boil it with 
Hops two pounds, for two Hours, 


1 or till you find the Wort to look 


Curdly ;aftet which, boil the 
ſeco —_ 8 three 
quarters. of a pound of Hops, for 
an Hour and a half. 10. The 
Hops which were boiled in the 
firſt and ſecond Wort, boil in the 
remaining Liquor an h:ur and a 
halt, which Quantity will make a 
Barrel of Strong Beer, à Bartel 
and half of Ale, and One Hog: 
head and a half of: Small Beer: 


This is the way of Brewing your | 


March and October Beer. 


of Malt, putting 


Beer) then draw it off, b. 


| and It: For: 
the Brewing of Common Ale, or 


Small Beer: Take ſomething! a- 


bove the quantity of a Barrel of 
Water ſcalding hot, Which put 
into your Maſhing Tub alone 7 
let it cool till you can ſee your: - 
Face in it, and put to it 4 Buſhels 
it in by degrees, 
and ftirring it in wel. 12. Let 
them ſtand two Hours, (obſerving 
the former method in the Strong 

il it an 
Hour and half in Summer, or an 
Hour in Winter; when it looks 
Curdled, it is boiled enough. 
Of this firſt Wott, you may make 
+ Barrel of Ale. 13. This done, 
ſcald a Barrel of Water more, an. 


2 it upon the Malt, letting it 
and an hour and half, which 
raw off, and put the ſame quan- 
:1ty of hot Water on again, (ob- 
fetving the Rules before directed, 
and of this you may make an 
- Hogſhead of Small Beer. 14. When 
you put it. together to Work, let 
not the Wort be too hot; and 
when you put your Yeaſt to it, 
put it to a ſmall quantity at firſt, 
and add more * more to it by, 
degrees: When it. has Work'd, 
24 Hours in the Fat, Tun it up, 

ES Leaving 


the Copper to it, which let itand 
in the Maſhing Tub ,abonr ar 
Hour and Half, and whilſt that is 
ſtanding, get ready another Cop 
per of Water, of about an logs 
head, which put * the Graim, 
and let it ſtand as before. 8. Bur 


ote, that in all the n 
N you think the Liquor ha 
Nood long enough upon the Mal:) 
before you dee it off, draw out 

ſome of the Liquor firſt, to ſee it 
It runs clear ; if it does, draw it 
off, it not, fling it on again, and 
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leaving the Bung- hole open vill it 
has: done Working. 15. But it 


"= Brew Small Beer alone, (ma- 


ing no other ſorts.) two Buſhels 
of Malt; and a Pound and a+. half 
of Hops, will make a | Hogſhead 


bol very good Small Drink, 


49. * ENGLI S H- ALE and 
BEE R after Sir Jonas Moor's Me- 
thod. 1. For ſtrong Ale, or 
March or October Beer, you muſt 


have eleven Buſhels af Malt to 


an Hogſhead of. Ale or Beer; but 
you are to obſerve, that almoſt 
2 third or the Liquor will be ab- 
ſorbed by the Malt, never to be 
return d; and about a ſixth part 
will be evaporated in Boiling: 
So that to clear a Hogſhead of 
54 Gallons from your firſt Wort, 
you muſt put into your Math 
Tub about 90 Gallons of Liquor. 

But for your ſecond or third 
Worts (the Malt being already 
wetted) you need put up no 
more Liquor than you intend to 
make Drink, except an allowance 
of about a tenth part for Waſte, 


well as chree in che former. e Tie 


Hops may be half a pound to ai 
Hogſhead of Strong Ale, and a 
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poutid to an Hogſhead, of ordi - 


nary Strong Beer, which is ſoon 


to be drank out; but two pounds 


to an Hogſhead of March Or Octo- 
ber Beer. And for the After, 


Worts, which are not to be kept. 


long, what Hops come from: the 


firſt . Wort, will ſerve very well 
to boil.with them. 6. If you 


put into your firſt Wort, 
greater quantity of Hops, ind 


Peil chan all the: while your 


Wort boils, you will make it too 


bitter. 7. Tou may therefore 


double your. Proportion, by ta- 
king our the firſt parcel, when 
your Wort has boiled half the 
time you. deſign it, and then ad- 
ding the ſame quantity of freſh 


Hops again, to continue the boil. 


ing, till you take the Wort out 
of the Copper. This will ſome- 
what .increaſe, the charge, but 
not equal to the Advantage you 
will reap by it. Hitherto, of the 


„ 


that not boiling fo long as the] Proportions of the Materials, 


ww. Mgr os + - 


firſt Wort. 3. Of your ſecond 


Wort you may make a Hogſhead 


of good Middle Beer or Ale, as 


firong as the common Ale-houſe 
Drink in London: And of your 
third Wort you . may: make one 
Hogſhead of good Small. Beer. 
4. Three Worts are here pro- 


= poſed, becauſe of the great quan- 


tity of Malt, to-a ſmaller quan- 
tity of Liquor: But for common 
Brewing, where you deſign not 


2 | very ſtrong, but good Table- 
= Drink, fix or ſeven Buſhels of 


Malt will: make one ; Hogſhead 
of good Strong Ale or,; Beer, and 
another Hogthead of Small. Beer. 


Sir Jonas Moors method of Brew 


ing follows in the next Section. 


„Jo: ENGLISH ALE or 


BEER Brewed, Sir Jonas Moor's 


way. r. Put the Liquor into the 
Copper, and ſtrow over it 2 0 3. . 


hand fuls of Bran or Meal, not to 
ſtrengthen it, bat to make it heat 


-quickly, for ſimple Water alone 
will be long ere it boils. z. When 


it begins to fimmer, before it 
boils, take it out.of.the Copper, 


for ſuppoſing the Boiling did it 
vo harm, by evaporating its No- 


ble Natural: Spirits, yet it is a 
needleſs Expence of Fuel and 
Time, for firſt to make it t60 hot, 
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And in this Caſe two Maſttings, and chen to ſtay till: it is cool, 
| 254, aro. Wort, Jan take out | again*. 3. For, you muſt by no 
the ſtrength. of your Malt, as means, mix your Malt; 3th, 
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boiling hot Liquor, for that Will 
make it Clot and Cake together, 
And its moſt Flowery parc wall 
run whitiſh, Glewy and Sizy, 
ſo that as it will never kindly 
mix; ſo will it never yield its 
-Sttength into the Liquor. 4+ Ma- 
ny put their Malt firſt into the 
Maſh Fat; and then pcur on the 
Liquor for the firſt Wort, but it 
. Is not the beſt way; but it can 


and thitd Worts. 5. When 
therefore your Liquor is ſo cool 


10 as you can ſee your Face im it, 


Linder; without Matting or Clod- 


faſt ænough, preſs it down with 
your Hands or Rudder, with 


done by degrees, ſhaking the 
Saeks over the Maſh Fat, to 
hake out the Flower which 


ſwims upon it, put up into the 


will make iin all 90 Gallom for 
done Hogſhead of Ale or Beer; 
and ſtir it almoſt without ce 
ſins, tor about two Hours, from 
the firſt putting in of the Malt. 
J. Then taking forth the Rudder, 
ſtrow/ ſome dry Malt over it, co- 
ver it cloſe, and let it ſtrud an 
Hour {till and quiet, that it may 
run off clear; the Malt being 
Sunk, the W at top will in 
drawing it off fink, and rim thro 
the Malt again, bringing away 
with it its Strength, 8. After 
this, lift up your Tap Staff, and 
draw out about a Gallon, not 


— 


be no otherwife for the ſecond? 


(being put into the Maſh Fat) 


then put in your Malt upon it. 
1 ſo will it fink: gradually, and 
. . yield its Strength equally to the 


1 
ding: If it deſcends or falls not 


which vou uſe to ſtir. your Malt 
in Maſhing. 6. This muſt be 


.- hangs cn them; and when the 
Malt is ſetiled, and the Liquor, 


Mach Fat, as much more hot: 
Water out of your Copper, as 


into 'your Tub; or Back phder- 


| neath,. but into your long handle 


Jet, and ſtopping rhe Tap hole, 
put it again into your Maſh Fat; 
this do 2 or 3 times, till you find 
it rums clear, which it will not 
do at fixſt, tho” the Tap-hole be 
never ſo well fitted. 9. In the 
Notth of England, where the beft 
Malt Drink it made, to make 
their Drink Fine, they let the 
firſt Wort ſtand in the Receivers, 
till it is very clear, and all uus 
groſs paits are ſunk to the bot- 
tom, Which will be done in a- 
bout 3 Hours in Summer time, 
and in about 10 or 12 Hows in 
Winter; this they call eine 
then leaving che Sediment behind, 
they only Lade ont the clear 
Wort into the Copper again. 
40. When all is nm out into the 
Receiver or under Back, lade or 
pump ont your ſecond Liquor, 
which ſo order, as to be juſt rea- 
dy to boil on vort Malt; d 
pit ing your firſt Wort into the 
Copper again, let it bolt pretty 
kalt with the Hops put inte it, 
for about an Hour and à half for 
Hong: And but for an Hour for 

trons le, to be drank preſently. 
Let che Wort boil ſaſt for the 
time; rather than to fimmex long, 


e Experietice thews, that 
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it wiftes lets, and works better, 
thy ſack-a ſwift Boihng. 11. The 
Wort being thus boi kd, muſt be 


i 


the Feces or Settlings behind, and 

let it run off Fine, The more 
Coolers, and the thinner it ſtands, 
the ſooner it cools in hot Wen 
ther. Let it run from you Cool. 
ers into your Tun very cool; and 
in Summer time ſet it not to 
Work, till it is as cool as Wa 12 


| 


Pumped or Laded off i one or 
"more -Coolers, in winch leave 


to Work up to a thickneſs, mx 


kot 3 or 4 Days in the Winter, 


 Clearife the reſt into your Veſfel, 
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_ Working to a Yealt, (after once 


a good thick Head of Yeaſt to 
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but in Winter, it muſt be near 
Blood warm at leaft,, 12. In Er 
ting it to Work, put your Veaſt 
into a Wooden Bowl, into which 
pur ſome of the- Wort, which 
mix together, hot enough to make 
it all Ferment; When it begins 


it again with your hand Jet ; 
Cel ir has worded It felt d a 
ſecotid time to a Yeaſt, (it you 
deſign it for Ale and ſpeedy drink- 
ing, ard it is Hlopp'd according- 
y.) beat in the Yeaſt every tive 
Jouts, for two Days together or 
more in the Summer time, ac- 
cordinig as the Weather is; and 


covering your Fat cloſe, that 
it may not fall in Working. 
13. The Yeaſt beginning to work 
ſad, and upon the turning of the 
Corcave, of your Bowl down- 
Wards, flicking faſt to the-infide, 
then skim off the Yeaſt; firſt 


leaving all the Dreggs in the bot- 
tom of the Tun, and only put- 
ting up the clear. 14. After it 
has a little Fermented in the Veſ- 
Tel, you will find it in a few days 
Fine, and fit for Drinking, tho' 


accoꝛding to the quantity of your 


Hops, yon may proportionate it 
for longer keeping. 15. If you 
Brew in March or October, and 
have Hop't it for long keeping, 
you muſt then, in its fecond 


beating it in) cleanſe it into your 
Veſſel, with the Yeaſt in it, fil- 
ling it up ſtill as it works over, 
and when you ſtop it up, leaving 
keep it. | 
Fi. „ ENGLISH- ALE and 
E R ought to be put into good 
Cazks, For preſent drinking the 


it is ſtrong March, or October Beer, 
the Casks or Veſſæls onght to be 
large, and bound with Iron 
Hoops, containing 2, 3, or 4 
| Hogſheads, according to the quan- 


rity you make: For in large Velo 


ſels this ſort of ſtrong Drink keeps 


comes to a ſoft and kind Temper, 
much better than in leſſer Casks. 
They . ouzht alſo to be Iron 


hoop'd, elſe this March and Octo. 


ber Beer may accidentally endan- 
ger the burſting of the Veſſels 
containing. it. Leaving the Peg- 


hole always open will pall if; 
ould chance to be faſt 
in but 6 hours together in Sum- 


bart if it 


mer- time, if a ſudden Thunder, 
or ſtormy Night ſhould happen, 
tis poſſible” that the next Morn- 
ing you may find your Cask has 
ſprung a Leak, and that all your 
Drink may be fund upon the 
„ 


52. * OBSERY ATIONS on 


Brewing ENGLISH-ALE and 
B EER. T. Be ſure that your 
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better, digeſts, mellows, and 


Water is good, ſuch as will bear 


Soap; for hard Water, Which 


| will not bear Soap, makes not 


only unpleafant Ale and Beer, 
but requires likewiſe much more 
Malt than that which is ſoft, in 
proporticn to the hardneſs there- 


of. 2. Be ſure of your. having 


good Mak, the making of good 
Ale ani Beer depends much upon 
it. The pale Malt is generally 
laid ro make the beſt and moſt 
pleaſing Dunk. 3. Tho' Malt i: 
ſaid to brew to the greateſt Ad- 


vantage, and to make more and 
the ſtronger Drink, if it is ground 


6 or 8 days befote it is uſed; for 
ſo it does as it were give, and be- 
come mellow, whereby it eaſier 
diſſolves and mixes with the hor 


common Cacks may do; but it 
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Liquor; yet 1. 1 there is 
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A little in this more than the eaſier 


try the Goodneſs of Malt, put 
ſome of it into aGlaſs of Water; 


Scent, of a freſh and lively Co- 
lor, l 


ed in the Liquor for makipg our 


ſuch Watching and Tending it, 


Malt and Hops, and then I think 


mixing with the Liquor. 4. To 


for what ſinks is good, but what 
iwims is of little worth. 5. Be 
ſure of 'good Hops, ſuch as are 
of a very ſtrong and fragrant 


arge, whole, and not bro- 
ken to pieces as little as may be. 
6. A (mall Proportion of Wheat 
being added to the Malt, much 
helps for the keeping of the Li- 
quor. 7. If Wheat Bran be boil- 


ordinary Beer, it will cauſe it to 
mantle or flower in the Cup when 
it is poured out, which fhews 
what a rich Spirit Wheat is en- 
dowed with. 8. If Wheat is 
Maited, and a ſmall quantity of 
it be added to the Bariey Malt, 


and Softneſs of the Beer, 9. March 


zs ſaid to be the beſt Month for 


Brewing, and the Water then 
beſt : But ſome Wiſe and Conhi- 
derate Perſons, have found that 
October 13 the beſt Month for 


Months immediately ſucceeding 
it, to digeſt, ripen, and grow 
fine in; beſides, it requmes not 


as the March Beer does, in open- 
ing and ſtopping the hole, put- 
ting in, and taking cut the Plug 


it will add much to the Strength 


Biewing, having ſo many cold 


it is drank at nine Months end: 
This March Beer may be drank 
about New Years Tide; and the 
October Beer about the Midſummer 
following, at which time it is 
generally beſt, or very gocd. 
11. Your Veſſel being ſtopt up 
cloſe at Bung with Cork, not 
with Clay, have near the Bung- 
hole, a little Vent hole, which 
ſtop with a kind of Peg or Spile, 

and never ſuffer it to be pluek't 
out, but when you Bottle or draw 
off a great quantity together ; b 

which means it is kept fo cloſe 
ſtopp'd, that when you draw a- 
bout a Quart, it will fluſn vio- 
lently out of the Tock, and then 


ſtop on a ſudden, and ſo will 


mantle and ſmile in the Glaſs like 
any Bottle Beer. 12. If once you 
pull out the Vent Peg, to draw a 
a good 3 at One time, it 
will ſenfibly laoſe this briskneſs, 
and be ſome conſiderable time be- 
fore it recovers it. 13. As for 
the ſecond and third Worts, to 
make Good Table Beer and Small 
Beer of, no more need be ſaid; 
for know ing how to manage the 
firſt Wort, you cannot be Igno- 
rant how to manage the others. 
14. That if your Ale or Beer do 
pot oh well, it will be nach 

elpt, by, putting into a Hogs . 
wary 2 Or 3 2 of Old Stale 
Beer. 15. Thus where Beer, thro 
Age, or ſome other Accidents, is 


or Peg, on every change of Wea- 
ther. 10. As for their Beer of 
five, ſix, eighr, or ten Years 01d, 
there is not much in it; for in 
proportion to its time of keepirg, 
they muſt add ſo much the more 


the advanrage is but ſmall. The 
Beer here pre fcribed, will keep a 
Year or two, or longer very well. 


grown very Stale, or begins to 
grow Stale, it may be prevented 
by putting into a Barrel, 3 or 4 
Qnarts of whoſe Wheat. | 

53, ® OBSERY ATIONS con- 
cerniug the Boiling of the Worts and 
Hops, One Madam Nevil, an 
Ancient Lady, living in Yorkſbire, 
being in London, gave me a Bot- 
tle of Ate: And after that ſhe 


ak it will be cheicely good, if 


made me drink of a Bottle of 
N Beer; 


8. - hy 
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Beer; both of them of her own 
Brewing in Yorkſhire, I think 


they were the belt, and the clear- 


eſt or fineſt, and alſo the ſofteſt 
or ſmootheſt that I ever drank 
in my whole Life. After I had 
drank of them with ſo good li- 
king, ſhe asked me, how old I 
thought her Ale was; and alſo 
how old I thought her Beer was? 
I anſwered, ( not thinking but 
that they might be brewed here 
in London, or in ſome Village 
near London) that the Ale might 
be about a Fortnight old, and 
poſſibly the Beer might be about 
3 Weeks 0:d, they were both of 
them ſo ſotr, ſmooth and plea- 
ſant , ' taſting rather like New 
Brew'd Drinks than Drinks of 
any Age: She ſmiled at my An 
ſwer, and told me, that they 
were both of them above four 
Years old. I asked her how ſhe 
made them to keep ſo long with 
ſo much loftneſs, ſmoothneſs, 
pieaſanineſs and briskneſs? She 
anſwered me that ſhe had brew- 


ed her own Drink for above 50 


Years in Yorkſhire, and that it was 
judged by all that knew her, and 
had drank of Her Ale and Beer, 
that they were abſolutely the 


| 


growing hard or unpleaſant , for 
that ſmall Beer, as it would. 
not keep near ſo long as ſtrong, 
ſo it would in vaſtly a leſs time 
grow hard, ſowre, and undrink-- 
able: And this, ( ſays ſhe) is 
cauſed only from its deficiency 
of Malt; and for that Reaſon it 
is neceffary, that it ſhould be 
preſently drunk out; whereas: 
that which has more Malt will 
keep longer in proportion of 
Time to the Proportion of Malt. 
Thirdly, She never boiled her 
Wort; for ( ſaid ſhe) I put in 
Malt enough, ſo that I have no 
need to boil away the Water, 
(which is one of the Pretences 
of boiling) for putting in leſs 
Water co your Malt, or Malt 
enough to your Water ; 
there. can be no reaſon in the 
World to boil the Wort. Be- 
fides (ſaid ſhe ) the. boiling of 


| 


the Wert does it an Injury; for 
the Wort being repleniſhed with 
the moſt ſubtil Flower of the 
it, it ſo unites it with the 
Liquor as to make it Glewy as it 
were (as is ſeen in boiling fair 
Water with a very little white 


0 intimately mixed the 
beſt which were brewed in the | would require a vaſt! 
whole County, The Cauſes ( ſaid | of Fermentation to 


Starch ; ) ſo that being ſo very, 
11 


2 


ſhe) of the goodnefs and Excel- Mealy or Flowery Particles of 
lency of my Liquors were, 1. the Malt from the Wort, in re- 


That ſhe always brewed with 
the beſt Malt. 2. That ſhe al- 
lowe l enough of it. 3. That 
ſhe never boiled her Wort. 4 
Thit ſhe never boiled her Hops. 
Firft, She ſaid, that without good 
Malt, it was impoſſible to make 
good Ale or Beer. Secondly, She 
ſaid, that ſhe always allowed 
Milt enough, for that repleniſh- 
ed it with Spirits and Strength, 
and kept it from ſowering, or 


ducing it to Ale or Beer, to wit, 
above ten times the ſpace of 
Time; fo that ſuch a long, Fer- 


mentation muſt of courſe be pre- 


judicial to the Drink, by evapo- 
ration of a great quantity of its 


Spirits, whereby it becoming 


weaker and leſi ſpirituous, it the 
more quickly grows hard, un- 
pleaſant, and decays; whereas 


the Wort which is not boiled, 


and has all the Strength of the 
nn 


Malt 
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Malt in it, not being ſo intimate- 
Iy mixed with the flowery Parti- 
cles, quickly lets them go by 2 
very gentle and ſhort Fermenta- 


tion, and the Ale or Beer grows | 


perfectly fine in the tenth part of 
the time, without any loſs of its 
Spirits, by which means it 18 
preſerved for a long time ſoft, 
ſmooth, pleaſant, ſtrong and 
ſprightly, and taſtes more like 
New-brewid Drink than any 
thing which is old or ftale-/ 
Fourth, She never boils her Hops, 
bur only lets them warm and in- 
fuſe, and ſcalds them in the firſt 
Water in the Copper, which is 
heat ſcalding hot, for the firſt 
Maſh; and then they are either 


ſhe) obſerve in ſome other ve. 


and volatile Nature, as Tea, it is 
never boil'd, (for then it would 
be ſpoil'd ) but only 1nfus'd and 
ſcalded for fome ſhort. ſpace of 
Time; and by that means its 
whole Virtne is drawn forth, 
without loſs of any of its excel- 
lent Properties: And why then 
ſhould not the like Reaſon be ob- 
ſerved in other volatile Vegeta- 
bles? Eſpecially in Hops ; which 
in their (uperlative Volatility and 
Excellencies, a thouſand Fold 
exceed that of Tea, or any other 
Vegetable Production whatſo- 
ever? This ſaid, ſhe aſſured me 
that ſhe had uſed this Method of 
Brewing, with a continued and 
2dmirable Succeſs, for above 50 
Years together, nor ever found 
in her whole Courſe that ſhe had 
any reaſon to alter it; for as 
much as her Ale and Beer had 
the Acceptation and Praite of all 
that ever drank it. This Lady 
was no Learned or Bookiſh Per- 
fon, nor any Philoſopher; hut 
yet the talk d like one, and was 
indeed a. wife Woman, and en- 
dued with great Natural Farts. 
54 EN DIVE. WATER. This 
is an excellent cooling Water to 
mix with cooling Syrups, and to 
given Fevers and hot Diſeaſes: i 
It allays hot Inflummations and 
the Heat of the Blood. The | 
Berb eaten in Sallads raw or 
boiled, reſiſts Choler, It pre- 
vens Heat breaking out, that de- 
forms the Body with Pimplcs Bi 
and Redneſs, and frequent fluſn - 
ings of the Face, e 
55. ® ENS PRIMVYV M. 
This accor ling to, Paracelſus, is 
the molt. efficocious part of an 
Natural mixt Body, Mineral, Ve- 
getable or Amma, and being ſe- 
pirated from thcir firſt Earth 


Ag-tavle Productions, of a pure 


Su" tance, be ſays will effect pro- 
„„ digiom 


ILL 


8 


digious things, even to the keno- 


vation and Reſtoration of Youth: 
His Proceſs is delivered very Ob- 
ſcurely, ſo that it is difflcuſt to 
be underſtood, But Mr. B20 has 
ven us a Recipe from Le Febure, 

y which he ſays the Ens Primum 
of any Vegetable may eaſily be 
obtained, and which he himſelf 
had tryed, an Example of which 


he has given us inthe Herb Zawm, 


according to the follow ing Pro- 
Crs | 

$6. ENS PRIMUM of 
B A W M. Take Bawm, or any 
other like fitting Herb, beat it to 4 
foft Pulp or Maſs, in a Marhle 
Mortar ; then put it into 4 Bolt. 
head | Seal it up Hermetically, digeſt 
it for 40 days in a Dunghil, or ſome 
Analagous heat. Afterwards take 
out the matter, which wil now be 
more Liquid than before ;*ſeparate it 
from the Faxtes er greſſer parts. 
Digeſt i again in 4 gentle Baineo, 
that the remaining groſſer parts may 
ſubſede; decant the clear, filter it, 
and add to it the Fixt Salt drawn 


| from the former Fæces, being dryed 


and Calcin'd, To this prepared Li. 
quor, add equal parts of the Liquor 
of good Sea Salt well purified, melted, 
and then made to run per deliqui— 
um. Seal then up the Miæture in 4 
Bolt Head, and let it be expoſed, to 


ES the Sun for fix Weeks longer; at the 


end of which, there will ſwim upon 


the Liquor the En; bamum of 


= Bum, or of the Plant you have cho 
in, in a Liquid Tranſparent Form, 
_—_ /om:times of a 
L | of a reddiſh color, according to the 
Nature of the Plant thus prepared. 


green, and ſometimes 


Mr, Fo ſays, tha Le Febure al- 


fſucd him in the preſence of ano- 
ther Vertuoſo, to whom be appeal: / 


ed for the Truth of the Fact, as 
having been made acquainted 
Wich the Op:ration : That a ſpe- 


cial Friend of his, drawing the 
Eſſence of Bawm, tryed it npo*” 
himſelt for about 14 days, taking 
it according to Paracelſus's Di- 
rection: before the end of which 
time, the Nails of his Hands and 
Feet came off, without Pain, be- 
ing ſucceeded by a ſet of New - 
Ones; which convinced him ſo 
far of the Efficacy of it, that he 
having no necd of any ſuch help, 
left off taking it, and tryed it n 
farther. But giving it to an An- 
tient Woman of 70 Years of Age, 
who ſ:rved in the Houſe, it pro- 
duced her Menſes ag iin, and that 
{0 Copiouſly, as did wonderſully 
ſtartle the Oid Woman, Mr. 
Boyle asking him why he did not 
try it upon Beaſts, he told him he 
had not much af i-, and there- 
tore gave it but in a little quan- 
tity, which he did to an Od Hen, 
who on the ſixth day, began to 
moult her Feathers, till ſhe geew 
ſtark Nakzd ; but before a Fort- 
night was gone, ſhe had others 
come in their room, which were 
fairer and better colored thin her 
former, i him - 
| Tis is a very ſttange Relation, 
but it is eaſie to make Tryal of 
the matter of Fact, which it is 
worth the while to do, to prove 
the Truth thereof, ſince ¶ it ſhould 
ſucceed, it would be a ſufficient 
Reward for ali the Labour, Pains, 
and Coſt. | 
57. Xx ENS VENERIS: 
It is made by Sublimation, Cy Pts 
Vitriol being in Ponder, is Calcined 
till it is of a dari Color, to which i 
added 4 equal quantity of Sal Ar- 
moniack ; being mixt together, they 
are Sublimed, and yellow Flowers 
aſcend,” the Salt being ſo flained with 
ſome of the Particles of the Copper, 
contained in the Vitriol. 
Mr. Boyle commends it 28 a; 
M4 Speci- 
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Specifick in the Cure of the Rick- 

ts, and Cachexies in Virgins and 
other .Perſons; as alſo to open 
all Obſtructions of the Viſcera, 
and reſtore loſt Appetite. Doſe 
is from 6 Graim to 20 Grains, 
in any fit Vehicle, every Morn- 


ing and Night. 


58. ENS IFO RMS Carti- 
lago, ſen Mucronata, It is the 
loweſt part of the Sternum or 
Breſt bone; and becauſe of its 
pointed Triangular Sl. ape, it 13 
called Mucronata, and Enſiformis. 
It is about an Inch or better long, 
and on the outſide of it, a Cavity 


Scrobiculus Cordis, ox the Heart 


Fir, in which a gnawing Pain 13 


ſometimes felt, and 1s called 
Eardialgia, to wit a Sickneſs at 
Fe.rt, which is a Gnawing or 
Contraction of the Nerves called 
per Vagum, and the Intercoſtal, im- 
planted in the Stomach, proceed- 
ing from a ſharp, acid Humour 
in the Ventricle; ſo that the 
Heart being ſtraitned, and con- 


tracted by conſent with the Sto- 


_— 


mach, occaſions ſometimes a 
Swooning away : Sothatthe pain 
proceeds not properly from the 
Heart, but from the. upper Ori- 
fice of the Stomach, which lyes 
under this Cartilage, and has the 
Name ot Cordia, becauſe ol its 
great conſent with the Heart. 
59. ERRHINE, What it 


18. It is a Medicine deſigned to 


N . 


br with Wine, or 3 Schation of. 


dules of rhe Thorat, &. of Aque- 


Furge the Head and Brain, and 
parts adjacent, as the Eyes, Glan- 


ous and Pituitcus Humors, with- 
eu: making the Patient Sneeze, 
thoꝰ taken up the Noſe ; and theſe 
are, I. Liquids, made of the Jui- 
ers of Cephiſick and Cleanſing 
Herbs, extracted by themſelves, 


Sal Prunelle, &c. Such are Jni- 
ces of Primroſe Roots, Lilly of the 
Vally, Afarabacca, &c. II, Soft, 
made of Honey, Extracts, Klectu- 


aries, &c. as Fouder of Scammo-—- 


ny, and. Gutta Gamba in equal 
parts, mixt with (Cunfectio Hazus 
rech, &c. III. Selid, as. Ponder of 
Aſarabacca Leaves, Pilulæ ex duo. 


bus, &c. which being made in the 


Form of a long pellet, is called 


Neſale, By the uſe of theſe things, 


inveterate Headachs, Megrim, 
Vertigo, Apoplexy, carus, Lethar- 
gy, Epilepſy, Madneſs, Catarrhs, 
Ophthalmies, Defluxions of Rheum 
upon the Eyes, and ſometimes 
Blindneſs are Cured. | 
60. * ERRHINE, Cepbalicł 


of Deckers, Take Turbith Mineral 


ane part, Roſemary Flowers two parts 
in Fine Pouder, mix them. It is a 
great Medicine invented by that 
Great Man, and is goed for the 
Cure of all the but juſt aforena- 
med Diſeaſes. It is ſomething 
dangerous, and therefore ought 
to be uſed with Care; but it 1s a 
truly adinirable Medicament, if 
applyed by a Wiſe Hand. . . _. 

: 61, * ER RHI NE of Aſa- 
rabacca Leaves. Make Aſarabaccs 
Leaves into Fine Pouder, of which 
take ejght Ounces; Nutmegs in fins 
Pouder, ont. ounce ; (loves in Poudes 
two Drams ; mix them, and keep it 
for uſe, Or this: Take A farabacca 
Leaves in fine Pouder, eight ounces, 
Wrnters Cinnamon in ſine Pouder, one 
ounce, Scammony in fine Pouder half 
an ounce 3 mix them, and keep the 
Compoſitum in 4 Glaſs clyſe ſtopt 
for uſe. Theſe have all the Vinues 
of the former of Deckers, but no- 
thing near ſo dangerous; yet ve- 
ry effectual, ſo that ſometimes 
they will do: Wonders, ard 
therefore more ſaſe and fit fes 


A Ul 


{ ie 2 * a p n 
„ © 905 82 he, the "he 


" * - - 
, 1 % '» 


wen uſe. TH 5 et 
m 


—— 


— — 


977 * _s 4 8 3 8 5 gen: 8 
n — 2 7, — G — 5 * * * rr ee 
e eee e e N n N Oe: 

8 . 2 


CY 


F . 
\ 


— 
— tits. on... Hit. „ 


— 


5 \ ; 


_ FT” 


— * 2 
" Bi! 


r. *ERRHINE Liquid. To 
clear a ſtuff d Head and ſtopped No- 


Mouth again. ſo lang till about bal 


der, peel off their outermoſt Skin, bus 
break them not; and as you pare them, 


frrils, which makes the Patient to] put them into cold Water, let them 
breath only through the Mouth, Take | remain there until all be finiſhd e 
| White-wine a quart; diſſolve in it of | you muſ# add to every pound of Roots, 
\- pure Nitre an ounce , of this let the] three quarters of 2 of clarified 
Patients ſuuff up their Noſtrils pret-| Suger, and boil it alm 
ty warm, letting it come out at the of a Syrup, then put in your Roots, 


ofs to the hei ght 


f | but look. they boil vcry gently toge· 
| @ pint is paſſed through this Paſſage; | ther, with as little ſtirring as may 
and to do this Morning and Evening | be, for fear of breaking, until 257 
fo long till the ſtoppage is — be enough : When they are cold, 
which will be in ſome little time: you may put them up, and keep 
This is to he dene if the obſtrac lion is them for your-uſe. : 
very great. But if the Obſtruction is | 65. ERIN GO. Roots to Can- 


leſs, and not ſtubborn, let the Pati- dy. Take and boil them pretty ten- 
ent diſſolve an ounce or more of Nitre| der, peel, pith, and lay them toge- 
in a quart ef New: Milk, or in aſ ther; take their weight in Sagar, 
quart of Water, and uſe it in like and put into it as much Water as will - 
manner warm as before, it will do] melt it, put in your Roots, and let 
Wonders, Tow -may pus either more | them boil ſoftly, until. ſuch time as 


| | or leſs of the Nitre, into that quan the Sugar is drawn into the Roots 


$ . 
| tity of Liquor named, according as |take them and turn them, and q 
The Patient is able to endure it, whe them until the Sugar be dried ups 


ther ſtronger or weaker, | 


. 63. ERINGOS, ortherwiſe 
y called Sea, Holly. : It forces Urine 
1 and the Ccurſes, expels Wind, Roots. 
i 


then lay them to dry on @ Lattice of 
Wire till they be cold: after this 
manner you may candy any other 


helps the Jaundice, and eaſes the] 65 * ERYSIPEL.AS what; 
Gripes in the Belly and Stomach, | It is calld Anthony's Fire, and is 


1 The Roots candied, are reckon- a hot fiery Swelling in the Skin. 
4 ed among Sweat-meats as very in any Fleſhy or Membranous 
5 w holſom and pleaſant, and are] part, red, broad, with ſmall 


| 200d Pieſervatives againſt the|Pimples, but not growing or 


» | Plague, contagious Feyers, and |{welling high, nor beating, but 
t intectious Aus: Thoſe that have attended with heat and a prick- 
4 2 Conſumption would do well ing ſort of Pain, ariſing from a 
35 eo eat them often, The Roots | ſharp and Sulphureous Blood mix- 
x candied, cure a Gonorrhza, and|ed with ſharp and Sulphureous 
If BE prove advantagious in contribu- | Huinors, protruded into the Skin 
be ting to the Cure of the French] from the terminations or ends, of 
pr. Fox. Some hold that being the Capillary Blood Veſſels and 
ei Qlamped and applied to the Bel-| Nerves, repleniſhing the Part. 
o- lies of Women, they prevent A-| 67. ERYSIPEL AS: This 
re. | bortion, 5 is a very ſtrange Diſtemper, for 
les : 64, ERINGO-Roots to Preſerve.] all parts of the Body, With the 
rd Take one pound of them, fair, but Face eſpecially, are ſwollen red, 
01 : net knotty, waſh them clean, ſet them and full of Pains, overſpread 
„„, Fire, and boil them ver) ten. With little thick Pimples, which 
Bo 7 „ . 47 : ; 5 a ; i 2 | 3 
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the Eyes ſeem to be cloſed with 
the Swellings, Coldneſs, Shiver- 
ing, and the like. In this caſe, 
#gke of Lilly roots and Marſhmallow, 
roots, of each an ounce; Camamil 
flowers, Elder end Baſe Mullein, 
Aelilot, Tops of St. John's-wert, 
dd the leſſer Centaur y, of each 4 
Band ful; Feaugreekſeed and Linſeed. 
of each half an ounce ; boil them to 
chree pound in @ quantity of Water 
fufficient to da it; ſtrain out the Li- 
quor, and when you deſign it for uſe, 
ald two ounces of the Spirit of Wine, | 
and in this Water ſo ſtrained 
out, dip pieces, of new Flannel, 
and having ſqueezed them, ap- 
ply them hot, and lay over the 
Parts fo grieved after fomen- 
tation, the following Preſcript. 
| Take half 4 pint of the Spirit of 
Nine, Treacle two ounces, Long pep- 
per and Cloves in Pouder, of each two 


drams ; make theſe, by mixture and 
snfnſron, as ſtreng as may be; and 


Being ſtrained, 24 | 
Liquid ſo firained, and apply it wet 
and warm to the affi led part; and 
for the more ſpeedy Remedy, the Par- 
ty may take a Clyſter of Milk with 
Syrup of Violets, and cooling Emnl- 
fans and Juleps, This Applicati- 
on is ſaid to cure it, by attract- 
ing the eat out of it. 
68, * ERYSIPEL AS cured 
by the Blood of a Hare. An ex- 


perienced Remedy for this, is the 


Blood of a Hare, beſt in March, 
but at other times may ſerve: 
Take it hot if you can, and a- 
noint the Place infected with it; 
otherwiſe apply a Linnen Rag, 
that has, thotigh a good While 
fince, throughly imbibed the freſn 
Blacd, and dried in the Air; but 
if it be too hard or ſtiff, ſoſten 
it With a little fair Water, the 
cold taken ol. | 


| 


Cap-paper into the } 
| Burnings, if a little Camphire in 


59. ERYSIPELA'S other- 
wile cnred. I am not for fiery hot 
Medicines in the Cure of this Diſeaſe _. 
becanſe it proceeds from a hot fiery 
and Cholerick Hymour. Things moiſt. 
ning and moderately cooling or tem- 
perate ought to be applied, as an Em. 
brocation, or ſomentation of a decofÞ.-- 
ion of Mallows with Oil uf S: eet-" 
Almonds e a Cataplaſm made of White 
Bread and Milk, ( without any Oil 
or Fat, for that unt luous fat things. 
are apt to flop the Bores and inflame ) 
is good, becauſe it opens the Po res; 
and cauſes the fiery matter to tran- 
ſpire, Henricius applies Caſule- 
ſoap di ſſal ved in fur Water : He alſo 
applies a Cataplaſm of Bulls or Ox. 
dung, boiled with Vinegar ina Fry- 
ing pan, adding Camomil and Elder 


Howers, boiling to'a Conſiſtency + ant 


he has a third Medicine, which is 
Frog. ſpawn Water two ounces, mixed 
with Roſe Vinegar one ounce, in which 
he diſſol ves a little Myrrh. The Juice 
of Horſe dung is not only good in this 
caſe, but alſo for Staldings and 


Pouder be added to it : Aud among 
all the reſt, nothing exceeds Bulls- 
Llond to be anointed upon the Place 
affected, for it powerfully. reſiſts the 
increaſe of the Diſeaſe: And the 
Ceratum infrigidan? Galeni is al- 
ſo of good uſe to lay over the place 
affected thus made. Take Oil of 
Koſes a pound; White wax tour 
ounces; mix them: but if boiled 
up with Fuice of Night ſhade, it will 
be ſo much the better. Things fat, 
oliy and greaſie, as alſo Narcotics 
and Repercuſſives, Viz. things cold 
and dry are to be forborn, leſt 4 Gan- 
green enſues, See the Cure of this 
Diſcaſe in my Ats Chirurgica. lib. 
3. cap. 17. now pu"liſhed. | 

70. * ESCHALOTS, called 
mit commonly Shalots, or Shelots. 


| | They-were S:rangers In Engiand 


till 
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till of late Years; but being] and take half a Dram in a Spoon- 
bacon hither out of Nr fn} of Mallow-Water.. a 
other Parts, they thrive very} For out ward Application, nothing 
well, and are now become Na-} is better than an Ointment wade of 
W tives with us. They are fironger | Pilewort-roots, or tho ſame Oint ment 
than Onions, and yet not ſo offen- | mixt with a proportional quantity of 
ſive, but ate much more grateful} Quick-Silyer, And for Internals, 
to the Stomach and Palate. They | let the Patient purge with Pilulz ex 
are planted, encreaſed and mana: dyobus, taking it twice a Week, fro 
ged, after the ſame manner as| « Scruple to half @ Dram, for @ 
 Garlick, only they are to be ſet quarter of a Near together Bat the 
earlier, becauſe they ſpring ſooner, Freateſt Cure of this kind, that I 
and axe to be taken up out of the] ever knew done, was performed by a 
Ground as ſoon as the Leaves wi-| conſtant taxing of my Family Pills 
ther, for long after they mult not] for ſome conſiderable time. 
lye in the Earth; for either they] 72. EXCORI ATTON - This 
will rot, or elſe in the Winter is when the Cutis is affected; 
the cold will kill them. TheyFthen take Prunella, called in Eng- 
are admirable Stomaticks, ad liſh Self-Heal, bruiſe it well in a 
give a fine and pleaſing Relifh to] Mortar of Glaſs or Stone, and ap- 
molt Sauces, and to Meat it ſelf] ply it to the Part afflicted, re- 
beyond whatever Onions, Garlick,| new ing it but ſeldom, and ſome- 
or chives gan do; and tho firon-] times not at all. | 
ger than Onions (as aforeſaid ) yet] Again, melt Mutton Suet of the 
make not the Breath of thoſe} Kidneys, freed from Fibres or Strings, 
V ho eat them offenſive to others, | two Ounces 3 add by. litile and little 
They encreaſe well; but beinz| Pram, though. in ſmall Matters, ; 
lanted two or three years in the hf 2 Dram may ſerve, of - Oil 
dane Ground, are apt to degene- ef LJurpentine; ſpread the Mixtuze 
rate: A Diſtilled Water from en 4 Linnen Cloth and apply it to 
them is good againſt the Stone, the Part afflifted by. binding, or 
Gravel, Sand and Tartarons mat-(otherwiſe. 1 8 * 
ter in the Reins and Bladder. 73. EXTPECTORATITON. 
Their Infuſion, (being Sliced) in] This is deſigned to ripen Coughs 
White Port Wine, does the ſame] and diſſolve Phlegm. To do it, 
thing. Being eaten raw, they | Take hard Onions, fry them with - 
Fortifie the Stomach, and are Sweet Butter, or firſt with a 
good againſt Scurvy Dropſy, and little fair Water, to take awaytheir 
Gout, and remove it out of the ſtrong Taſle; then take them out 
Stomach, if it be there; and le- Jof the Pan, and boil them” with 
ſtore loſt Appetite, where the New Milk till it be well impreg- 
Tone of the Stomach is hurt |nated with them, and they be- 
through Col. 4 


LY . 


f come tender: Maſh them toge- 

FRY 71. EVIL. For this, com- ther; and for your better Ac- _ 
1 _ monly called the Kings-Evil, take jcommodation, you may ſcrape 

| Cnitie-Bone uncalcined, ſcrape among them ſome Sngar-Candy; 
R off the outſide; or that Which is 


8 it matters not whetner white 
Coloured, diy the White part, or brown, ard put it up in a 
aud beat it to Ponder very fine, Gally - Pot, taking Night and 


Morn 
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Torning, two or three Spoon-| 
tals. 


74. EYES Sore to Cure, and 
Sight to preſerve.. Take half a pint 
of $ 


pring Water, fix Ounces of 


Red Rofe water, one Spoonful 
of the beſt Lapis Calamineris, one 
-dram of the beſt Aloes Succot rina 


one dram of Camphir ; make all 


” 


theſe into fine Pouder, and put 


them into the Waters in aGlaſs- 
Bottle, and ſhake it almoſt an 


greekſeed, of 


78. EV I Bruiſed. Take Be- 
tony and Kyebright Water, of 
each a ſpoonful; drop three or 
four drops of Clariſied Honey in- 


to it, then ſhake them together, 


dip a fine Rag or Cotton into it, 
and lay it to the Part grieved. 

79. EYES Burnt or Scalded. 
Take Mucilages of Quince-ſeed, 
Fleawort, Linſeed and Fenu- 
a each a Scruple: 
mix them, and apply it to the 


Hour, and ſet it in the Sun, ſha- | Part. 


king it once a Day for 9 or 10 
_ This will keep twenty Tears 


75 EYE WATER. Take 
ewo Drams of Lapis Calaminaris, 
and two Drams of prepared Ponder 
of Tutty, and helf a Pint of White- 
Reſe· Vater. It is an Old Faftnon'd 
Eye-Water : But will be much 
more effectual to be thus made. 
Tale Levigated Powder of Tutty and 
Calaminaris, of each two ounces ; 
Cemphir in fine Pouder, white Sugar 


Candy, Opium in pouder, of each half 


80. EYES to Gore, It the 


Eyes be dull, cloudy, or ſpecks, 


ſpots, films, & c, begin to appear 
on them, 7ake ( Paracelſus, Zibe- 
thum Occidentale viz.) Human Dung 
of a good Colour and Conſtſtence, dry 
it by degrees moderately, till it be ca- 


pable of being reduced to Pouder, then 


pouder it and ſearce it ver) Hne, 2 
little of which mnſt be blown 
once or twice a day into the 
Eyes, as the Nature of the Defect 
requires; then keep it in for a 
time, by cloſing the Lids, and fo 


aa. ans a tel. BOD Om and Ar. an ties Bd © 


an. PY "MW 8 4s ww 


ans ence ; White Wine, Roſe Water, 


waſh it off with Eyebright Water. 
of each a Pint and half; mix them. 


81. * EM E Pouder of cryftal. 


- 


* 
-- 


9 


Fhinueſs as you can with the White of Eye Morning a 


Herb in Sallads, and 
Rroths, and Drin. 


76. EYES Bliſtered. Take 
Saffron half 4 Dram, the Juice of 
Sloes a Scruple; mix them with Roſe- 
water, and beat them into at fone a 


an Egg, aid drop a little of it in- 


o the Eyes, and anoint the Eye- 


Lids with it when you go to 

77. ETEBRIGHT, It 
chiefly helps and ſtrengthens the 
Light, and cures ſuch Diſeaſes as 
2re incident to the Eyes. The 
Diſtilled Water wonderfully 


Nrengthens the Sight, and the 


Juice is very good on the like 


Account. Divers knowing Ocu- 


tifts, order the Parties, whoſe 
Sights are defective, to uſe this 
in their 


— 
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Other 


it as you lee occaſion. 


Take Cryſtal Calcined and Levigated 
upon a Porphyry to a Subtil Ponder, 
one ounce ; clarified Honey two ounces, 
mix them, and "on thereof into the 

fo Night ; 1t removes 
Films, Pearls, Clouds, Spots, and 
external Blemiſhes of 
the Eye: The, ſame thing Fl inis 
calcined and Levigated da, being 


uſed in the ſame manner. : 


82, EYES Foul, A Water 
Take prepared Pearl and Coral, of 
each a Scruple, Ales finely poudered 
three Grains, red Roſe Water and 
Swccory, of each an Ounce, mix them 
well; and it you would have the 
Mixture ſtronger, put in a few 
Grainsof Trochiſei Albi Rhaſis in fine 
Ponder, and waſh the Eyes with 


83. EYE 8 
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2 83. EYES INFELAM'p, or 
| Blvod-ſhot. - Boil a new-lay'd Leg 
| hard, cut it in halves without 
| taking out the Yolk, and apply 
| one of theſe confiderably warm, 
but not too hor, to the Eye 


4 
* 


WE * * , 
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orieved ; and keep it on, if need 


A requires, ſix or eight hours, and 


it will draw away the Heat: or 
you may make a Poultis with it 


and rotten Apples, and apply it 


in the ſame manner. 
84. EYES INFLAMD: 

Take the 2 of à rotten Pippin; 

ſome Hen dung, that of it which is 


| the white ſt; beat the white of an 
Egg very fine, burn the Hen · dung to 


Pouder put the Apple: juice to the 
Mie of the Egg; add Loaf. ſugar 


| fincly ſcraped : and having well 


mixed them together, dip a Feather 
in them, and drop à few drops 
into the Eyes, winking hard to 


keep it in; and by often ſo do- 


ng, you will find the Pain, Red- 
nels and Heat abated. 
85. Or This, ( eſpecially i 
the Sight be weakned with the 
long continuance of the Inflam- 


mation, or any other matter,) 


Pouder very (mall a whole Nut meg, 
fo that being dried well, it may 

ſeſted thorough a fine Lawn: add a 
{mall quantity of burnt Alom and 
fine Sugar as finely pouder'd e mix 
theſe together, with two ounces of 
Damask Roſe-water, and two ounces 


„ choice Brandy; and after it has 


{tood a day, let the Patients waſh 


their Eyes with the clear Liquor 


Morning and Evening, alſo five 


or ſix times a day beſides: The 


Pouder alſo undiſſolved may be 


[ put into the Eye Morning and 
= Evening. 3 0 


86. EYES PAIN ED, an 


Ointmeut. Take Sheeps-Swet, Oil 


of Ben, of each an ounce, melt and 


wir them together; to which add, 


yu 


| Tutia prepared fx dr ams, ta 2 7 


matitis waſhed one Scruple, Aloes 
waſb'd and pouder'd twelve Grains, 
Seed - pearl finely pouder'd 30 Grains; 
and ſo over @ gentle fire make it ints 
an Ointment with a little Fennel- 
water. And in caſe of any grief 


ſucceſs by 3 Eye-lids, 
and Corners of the Eyes, for pre- 
ſent eaſe. _ Me ras er, 

87. EYES PAINED: F 


neſs in the Eyes, Take Flowers of 
Melilot, of Elder and of Marigolds, 


Fenugreek, Fleawort, Cummins and 
French Barley half an ounce, Spring 


Decoction toment the Forehead 
and Temples confiderably watm, 
88. EYE SALVE: Take 
Starch three 
Tutia prepared in Roſe- Water 
half an onnce ara a Oil 
of Ben, of each halt an ounce: 
melt and mix them well together 
anoint the Eye-lids, Fore-head 
and Temples with it, It remedies 


and Blood-ſhot Eyes. 
39g. EYE-LED Sore: Take 


each half a diam: Ponler of Red 
Roſes: a dram and an half, the 
Crumbs of white Bread halt an 


make theſe into a Poultis, and 
lay it to the Eye on a-fine Cloth. 

90. EYES-SPOTTED: If 
any Spots appear growing on the 


ter Plate, till ſo much Oil of the 


have occaſion for; ſo blow off. 


/ 


in the Eyes, you may uſe it with. 
the extraordinaty Pain or Heayi- 
of each a ſmall handful ; Linſeeds, - 


water a pint and an half: mix, Bei 


and frais theſe well, and with the 


quarters of an ounce, 


Inflammations, Pains, Wounds - - 


Tutia and white Sugar-candy, of 


ounce ; Barley flower an ounce: 


Eye, take fine White-Paper, let 
it flame away upon a clean Pew- | 


Paper ſticks to the Plate as you 
the Aſhes of the Paper, and unh 
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Quinces, of each half 4 Scruple 3 | N 


hem till the. Wh 


— "IE OY 


EY” 


A191] 


» 
* ene „ 
by by 
E i 1 
: . Py 


I Tittle of y your oor Spirtle mingled 
. the 1 05 mik it with your 


ome ot 5 .COnVENy- | 
WM thi, into an Ointmebt;;; 
Which th a. F ather Apply 
See to your Eyes A or 
Twice a 90 225 as need re- 
Wars, of 79 5 0 can bear 75 

I mak the Eyes 


ab a 4155 you will ind 9 


Or, Take Jutce ot F Cel well 
c latityd an ounte, Aloes, two 
Drams and à Halt, Leat-Gold one 
Leaf; mix them well together; 
then add Myrth ten Grains, and 
diſſolyve them in White-wine: 
mix them all together with Fen- 
nel and Roſe:water, and drop 


three, or four drops of it into the 15 


Eye twice a Day. 
94. EY E. Ar ER. very 


91. EYES RED. 0 
a2 Grains of. Camphire, and. 4 large 
Blaiiched. mond ; incorporate. the 
wel! by Griudi 14 Ds, ' d, add. by: 
tittle and 1005 two or three Ounce 
F Red Roſe Water, il. 5 

e be brought to 


Emuljpon n 5 ; dre Nets of 
the, place al Se pr and it 
yg ten 80 doing, caſ; aſe the 
take away the Red- 


7 Red "a 12 5 ary : : 
Fs Ground- „ Singl e Do chow 
and 'Houſleek ; ditt them, or fon 
want of- that convenience, * preſs ont 
the ice; le in ewo Ouoces of | 
the Hater 5 2 ry a arts 
F 4 ſpoonful of clariß d Honey, 
n Fra to depurate by refalimce ; 
then drop it into the Eyes, tw 
or three drops at a time, al 
continue ſo Going four or fire 
times à day. 

83. EYEWATER: Take 
.Gumr Arab abick, Roſe· leaves, Saf- 
fron, Spikenard, of each a quar- 
ter of an ounce; beat them final, 
and make Cakes of them with | 
Spring-water.z and when you are 

- to. uſe it, take a dram thereof 
and ſteep it in the White of an 
Egg well beaten, and waſh the 
Eye with it; and by often ſo do- 
Ing, it will not only repel the 
Matter, and conſume the Pain, 


but 3 5 clearer Sight than 
_ Uſual. 


2 ind 0 
this of 
: wall, 
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Excellent. This is inferiour to none ; 
Take fair Mell. Mater a quart ;, Bran- 
% half a pint. \ White Vitriol. ib 
Fender fix 'drams; Roch-Alom in 
Pouder three. drams :  Aloes in Poy- 
der à dram and half, Regulus of 
Antimon) in fine Pouder, tied up in 
4 Rag, a dram mix, diſſolve, di. 
| geſt ten Days, then filter, and ety 
ic for uſe, keeping'the Regulus conti- 
awally i in it. This takes off Pearls, 
[| Films, and. whatſoever obfu ſcat es the 
Sigl which is external, flops fut: 
of Rheum) and ſtrengthens the Eyes, 

95. EYEWATER:. Ana- 
ther: Take Red Roſe- Mater, And 
Mater of Pla ntuin; ef eath half u 
pint, Tutia prepared half an oanc, 
Lapis Lazuli prepared, Red : Coral 
prepared f each three drams : mix 
| | aud male them into « Collyrium, or 
je. Hater. This dropt into the 
Eye, being fiſt very well mixed | 
by ſhaking; wonderfully revives 


and clears the Sight, provided 

there be no. great: foulneſs nor 
ſerophulous diſpoſition of tbe 
Body, or temperament of the 
neſs from the Eye. lids, 1 a Sponge 
be dipt in it, and often wetted I 
with it: it alſo takes off thin 


Party. It takes away 


Skins very eafiſy. * 
96, EYE-WATER, Ano 


ther: Take the Flowers of Corn. 
flower, or Blew Bottles gatherel WW 


with their Cups; bruiſe and in 'S 


ale them in Water ns” , 
bau 
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hours at the leaſt, in a moderate 
Sand heat, then decant it. 
This Water being very Cool 
ing, mioſt effectually cures the 
Intirmities of che Kyes, eſpecial- 


ö 


| ly thoſe that are — bled with hoc me — — which this Wa- 
; I:fammations. It ctears, Urengtity:: cr W1 | Cure. r 
ns and preſerves the Sight, I. 100. ® EY-E-WATER 
c p | | - 
| 47. * LY E-W-A TER, Take Compound. Take Lapis Calami- 
: May-Dew two quarts; White naris one ounce; heat it red hoc, an 
Vuriol, Common Salt; of each 2%en%h it in 4 Pint, or Pint and half. 
. half an ounce: mix and diſſolve] of White Wine ten times ; then heat: 
. and keep it in a Glaſs Bottle for | it in% Powder, and pat it into he 
, uſe. It is to be dropt into the Hine, adding thereto Tutty half aw 
, Eye two ot three times a day, | 0nce, half a Pint or better, of white 
: or as often as you-ſee convenient. Reſe-Water, 3 drams of camphir 4. 
if 93. E ES with FILMS,@&e, [ſolved ir Spirit of ine half e 
5 Take an Egg, break off its Top; Cue of An Aloes in fine powder, 
5 take cut te Volk; and to the or: Lincture ; of; the ſame Aloes e 
w W bite add a little fine poudered| tradted with D. R. W. mix altogether, 
f Salt, ſet the Egg on the ws 2 . 83850 t curts — dim, 
1 it comes to a Pouder; which be- and Blood-ſhot Eyes, being dropt 
1 ing made very fine, mix it with into them 2 or 3 times a day. 
1 Honey, and keep it for uſe. 1t| 101. ET EK-PFPOUDPERS 
; there, is any: Sore or Ulcer in the ta cat of Films, &. Take white 
2 Eye, or any Film, or Skin grow- | Vitriol, white Sugar-Candy, of each 
a ing over it, yon axe to put of | in very ſubeil pouder, an ounce, mis 
= this Medicine into the Eye with | and keep is for uſe, to blow into the 


2 Feather Morning and Night, 


find it not ſtrong enongh to eat 


" c ck the Skip, then blow the Pou- 
dne! der alone into the Eye with a 
4 | Quill: It any great Kheum fol- 
bos the Eye, Emplaſtrum de dis 
404 ro, or Empl: de Ranis cum Mercurio, 
of . be applyed for ſome little 
ime. | | 
che . * EYE-WATER, Another 
ved. Fecipe. Take Alchoot 4 hand: 


WE fuls, beat it in a Marble Mortar, 


ted WW with the Whites ot 6 hard Egs; 
thin zd Whire-wine- half 4 Pint, 


= White Roſc-water a quarter of a 
W pint, Wnite Vitrivl, Sugar Can- 
= dy; of each an ounce and half; 

= beat all together; adding alfo 
SE Wine Salt,. an ounce : cover the 


and it will cure; but if yon 


Tor & or 20 Pour, or more; ans 


chen ſtrain thro? a. Flannel Hr 


pocras Bag, which, Water preſerve 
tor uſe. Drop it into the Eye 
Morning and Evening. There 


Eye twice or thrice: a day: 
2. Another: Toke Alabaſter, Eggs 
ſhells dryed in an Oven, of each alike 
quantity; reduce each 4 part into 4 
very ſubtil poudeñ; Which blow 
often into the Eye with a Quill. 
3. Another, Take Black Flints, heat 
them red hot and quench them in 
Hater, which repeat ſeveral times ; 
then Cal cine them in à Reverblyatoryy 
and afterwards redyte. them ti a Sub- 
til Poudey by Lxvigalien. I Tale 
fine. Verdigriſe well prepared with 
VHinegar, burnt' Alum, Sugar. Cand 4 
of each equal parts, in — ubtik 
Pouder; mix, and keep it for uſe 
in a Bottle cloſe ſtopt. Blow it in- 
to the Eye once or; twice a day, 
or mix it with Honey, and ſo 
put it into the Eye. 5. Tal 


4 


uod, and place ir wa a Cellar 


| round Birebwort Riot in fine Pouiler, 
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Lapis Tutia Levigated, Lapis Ca- 
 Jaminaris Levigated, of each an 
owncez mix them, This may be 
blown into the Eye through a 
Quill, ſeveral times a day 3 or 
elſe mixt with Honey, and ſo put 
into the Eye, binding the Eye 
down for a while. 60 
oi. ® E YES Afflicted 
with a Scalding Rheum. Take 
Ine Bole Armoniack Levigated an 
ounce, Saccharum Saturni in fine 
er 2 drams, Camphir (made in 
fine Ponder with a few drops of Spirit 
of Wine) a dram ; mix altogether, 
and beep it in a Glaſs cloſe ſtopt for 
#/e. Blow it into the Eye 3 or 4 
times a day, and it will Cure in 
a ſhort time. But if the Fluxi- 
on is very vehement, ſcalding 
hot, ahd of long ſtanding ; you 
have nothing to do mere, but 3 or 
4 times a day to drop into the 
Kye or Eyes, Pure Simple Brandy 
this will not fail, and will 
2 do, after all other 
things have been uſed in vain. 
I ſpeak this from my own Expe- 
rience, and from an Example of 
above thrce Years ſtanding, 


3 


103. ET E WATER 
moſt excellent. Take Saffron half 
an Ounce, Cochinele in very fine 
Pouder- an Once, mix and infuſe 
them in Canary 4 Quart, for a Month , 
ſhaking the Bottle twice or thrice a 
Day, and let it ſtand upon the Fæces 
for a Month longer : then decaut the 
clear Tinclure, and keep it for uſe, 
Tale choice Damask Roſe · Water, 
choice French Brandy, of each 4 Gal. 
lon; of the former Tincture half 4 
Pint, mix them, and keep the.mix- Þ| 
ture in a Glaſs bottle cloſe ffopt for 
»ſe, This is one of the beſt of all 
Eye- Waters, for it not only ſtops 
| Fluxions of hot Rheum into the 
Eyes, helps Ophthalmies, or In- 
flammations of the Eyes, and 


96— 


Blood - ſnot, Cloudineſs and Dim- 


neſs of Sight, heals Sores and 
Ulcersin the Eyes, and cures moſt 
Diſeaſes happening to them; 
but alſo ſo clears the Sight, and 
ſtrengthens the Eyes and Viſive 
Faculty, that thoſe Diſeaſes ve- 
ry rarely return any} more, at 
leaſt not without a New Cauſe; 


and ſo any Diſeaſe, tho never ſo 


well Cured, may return again. 
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AB E, BEANS. 
A . Simple Diſtilled 
Water from the Flow- 
Tx ers, or from the 
green Stalks, is a ſingular Diure- 
tick, good againſt Stone, Sand, 
Gravel, and Tartarous Matter in 


f 


ET pps 
Be. 


the Reins, Ureters and Bladder ; 


and being. applyed to the Skin, 
it is ſaid to clear it of Freckles, 
Pimples, Tanning, n 
and other Dgtormities thereof: 


\ 
0 


FA 


So alſo 4 Decoction of the Shales in 
Water, do all the ſame things, and 
are much more powerful for the 
' Came purpoſes. The Beans them - 


ſelves Boiled and Eaten, Cure Di- BY 
arrheas, and all other Flnxes.of Pl 


the. Belly, chiefly the Bloody: 5 | 
Flux, and ftrengthens all the 
Bowels, . cleanſing withal the 


Reins and Bladder, eſpecially it 
C boiled in Milk, and fo. eatei oe 
Morning and Night. The 1 41 
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which, increaſe the Fire Gradatim, 
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ing made into a Lixivium, and 
taken ina due Doſe in the former 
Decoction, has all thoſe Virtues 
double; and if it be mixed with 
the aforeſaid Diſtilled Water, it 
makes it of ten times more Excel 


8. lence, not — in provoking 
ling 


Urige and expelling- Stones, Gra- 
vel, and Tartarous Matter from 
the Urinary Parts, and clearing 
the Face and Skin from all kind- 
of Deloꝛanties; but It has alſo 
been found to be a ſingular good 
thing in Curing the Dropſy, by 
carrying off tie Watery Humour 
by Urine. e 
2. * Fabe BEANS. their Volatile 


Salt. They yield a greater quan- 


tity of Volatile Salt, than any 

other. Vegetable, and it is Fx 

tracted after this manner. Take 
whole dry Garden Beans, or rather 
Horſe or bield Beans, 4 of 5 pounds, 
put them into an Earthen Retort, or 
« Glaſs one well Luted ; put it into 
a cloſe Furnace of Reverberation : 
Lute it to a very large Receiver, ſtop 
the Regiſters of the Cover of. the Fur - 
nace, and kindle in the Cinder hole a 
ſmall Fire, only to warm the Retort 

and Beans within it, which keep ſo 
for an Hour : Then begin to kindle a 
Fire in the Hearth Place, which let be 
very ſmall for an Hour longer, after 


from Hour to Hour, but not to . 


| In the mean Seaſon, you will ſee de- 
end into the Receiver, the Aqueois 
= Parts of the Beans, in large Quantity, 
After this, give a little, Ait to the 


Regiſter of the Cover of the Furnace, 
on the Receivers ſide, continually aug 


A fpcinting the Fire, till you ſte the: 
Feat Ball to be filled with white 


Clouds, which will condenſe by De- 


1 grees into Liquor ; the Oleaginou⸗ and 
Salt . the bottom of the 
Fl. K. 


% 


of Bean Shales, and Bean Stalks, be. 


about two Hours, giving à little Ait 
to the Regiſter, Fee de open it 


for altogether, giving 4 more violent 
heat, and at length 4 Flaming Fire, 


which continue till the Vapours ceaſe, 
and the Receiver is clear: Let thi 
the Fire go out, and the Veſſels cools 
In the Receiver you have much Flegm, 
mixt wiph Oil and Spirit, and Vola- 
tile Salt; fo penetrating, that y0# 
will net be able to hold. your Noſe 
and Eyes over the Mouths of - the 
Feſſels. Put all theſe matters im- 
mediately into a Bolt Head with 4 


long Neck, covered with its Head well 


Luted, and fitted with a Beat and 
Receiver. Place it in a Sand Heat, 
(in a cool Airy Place) ſo: will you 
ſee the Volatile Salt aſcend by.little 


and little, and coagulate it ſelf in 


the Head (which you muſt often cool 


by double Cloths dipt in cold Mater, 
to hinder the Diſſolution. of the Salt. 


This Salt. with all the baſte that may. 
be, take out of the Head, and keep it 
ina Glaſs Botble, well ſtopt, and in 


and turn into Liquor with the leaft 


heat, aud ſooner than any other vo- 


latile Salt. - Have now another Head 
ready to put on in the place of the 
former, whoſe Junclures well Lute, 
and contihue the Reftification' ; fo 
will on have in the Receiver, the 
reſt ef the. Volatile Salt, diſſolyed in 


a litile of the Fegm, with ehe Vola- 


tile Oil, which yow may .alj> ſepa- 


fate, and keep apart. The wſeleſs 


Flegm and ſtinking part of the Oil 


remaining at bottom of the Matraſs: 


„. The VIRTVES of the 
Polatile Salt and Oil of Beans. It 
may be given in any proper cold 
Vehicle, from four Grains to 
eight, Morning and Night; or 


upon any Exigency. This Vola- 


tile Sali is a ſtrong Sudorific k, 


and one of the moſt Subtif and 


ep now thi eq Fire for 


J 


Volatile Salts that is, being.of 


che 


2 cool place, | becauſe it in apt ti melt 


— 


Pd 


Click, Gri 


the ſame uſe with all other Vola. 
tile Salte. It is good againſt 


Sleepineſs, Drow ſineſs, Carus, Le- 
thargy, Vertigo, Epileply, Apo- 


pPlexy, Paſſie, Convulſions, Cramps, 
Gou's, Rhenmatifms, Sciatica, 

Pre ns Guts, w1- 
thered Limbs, and ail other cold 
aid moiſt Diſeaſes of the Head, 


Brain, Nerves; Womb and Joins. 


Ik kills: Worms, reſiſts and ſup- 


preſſes Vapoum, and is admirz- 
bly-goed in Fits ot the Mother: 
The Volaile Spirit and Vulatile 


Oil, have alſo the ſame Virtues, 


« 
| 
7 
; 
L 
3 


1 


| 


* 
. 


ot Ben, or of Bitter Almonds 


or Oi Olive, with which the 
Head, Neck, Spina Dorſs, No- 
ſtrils, Stomach, Navel and Belly, 
may be Anointed. In this Opera 
tion of making the Volatile Salt, it 


is to be Noted, That after this Diſtil 


lation, the Fixt Salt of the Caput 
Mortuum or Fæces, wilt | ſcartely 
be one eighth part, 'of what it would 
Le in an open Calcinatios ; by which 
it appears, that it ij the Ffſential _or 
_ otherwiſe the Fixt Salt Felatiliz'd, 
4. * FAELING - SICKNESS, 
or Epilepſy. This is a Diſtaſe which 
$ 
auſe the 
' Perfons affected fall down of a 
' ſudden, © It is an interpolated 


almoſt every one *knows. lt 1 
called Morbus Cadurus, bc 


Convuiſion of the whole Bod 
Which hurts ali the Animal Acti 


ons, and proceeds from an Explo- 
cn ot the Animal Spirits in the ö | 
Brain, by which the Perſon af- ot tome convenient Inſtrament: 
fected is ſuddenly caſt upon the 


_ Ground, And this Exploſion art 


_ - ſes either from an irritation of 
the Spirits pricking or joſtling as 


it were, the Nerves of tae Brain 


Or from ſome Heterogenous ſharp 
Humour which vittates the ſa id 
Animal Spirits, for which reaſon 
it is 2 Biſcaſe difficaly to Cure. 


5 1 


| 


The Oil may be mized with Oi! 


17 


2 


| 


; 


See out Praxis Medica, lib, 1. cap. 
14. Where you will find abun- 
dant Satitfaction. However, in 
ſhort, I have Cured a great many 
Patient; troubled herewith, by 
only giving them my Pote ſtate⸗ 
Antepileptie in Water, or Water 
mint with Wine. The Medicz- 
ment may be given Morning and 
Night, from half a Spoonful to a 
Spoonful: I never knew it fail of 
Curing, in Perſons under thirty 
Vears Of Age. See its Prepata- 
tion in the {aid Praxis Med, lib. 7, 
cap. I. ſect. 29. en 
5. FALLING- SICKNESS: 
Take halt a dram of choiee' Am- 
ber, ponder it very fine, and take 
it faſting once a day in a quarter 
of a pint of White · wine, for ſe⸗ 
ven or 8 Days ſucceſſiveljy. 
See the Third Edition of our S). 
nopfss Medicine, lib, 2. cap. 4. and 
lib. 3. cap. 19. where you may find 
the Care a large, © 
-" Another Take Olibanum, Ma. 
flick and Spikenard, of each; 


1 ounces 3 Galbanum and Opopa- | 


nax, of each half an ounce 3 Mi. 
ſelto of the Oak an ounce, Am- 
ber half a Scruple, Piony- ſeeds 
nalf a dram, Labdanum 2 drans, 
the Seeds ot wild Rue one dram, 
Nutmeg and Cubebs, of each half 
an ounce; Caſtor half a dram; 
having beaten thoſe that are to 
be beaten very well, and difloly- 
ed the Gums in Oil of Rue, in- 


| 


corporate them with your Hands, 


the Head ot the Party being ſna · 
ven, ſpread a Plaiſter of the Com- 
poſition, and lay upon it, and re. 
new It once in three or four days 
And in ſo deing, 'the- afflicted 

Party will find great eaſe, and 1 
a little time the Cauſe of chi 
troubleſome. and dangerous D- 


{temper emo eg. 8 
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and Fibres, ahd ſeparate the Fat 


it will keep 


long time 


richer ſort { wſe Oi of Ben, inflead of 


| Padding, Beef Boiled. r this, 


Fit ot boiled Puddings, Boi led 
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"6. FATS to prepare: Todo |Ragow of Veal, Bread Padding; 


this, Take the freſheſt of any of 
them, take obt the little Veins 


from the Skin, waſh it with 
clear Water till it 1s freed from 
Blood; mince it very ſmall, 
and put it into a double Veſſel to 
melt; then ſtrain it into clean 
Water, and having remained 
there till it becomes cold, drain 
the Water from, it, and keep it 
in an earthen glazed Pot in a cool 
Place, though not too moiſt, and 


. 5 good for uſe a 
welvemonth; 


7. ® FAT of Hogs. Hag 
Lard ino ways to be kept from Zrom- 
ing rank, yellow and offenſive to the 
Smell, but by melting of it whilſt it | 
is freſh, and then immediately fo po | 
it up into Glaſs bottles, and ſo keep 
it cloſe ſtopt, as if it were the beſt 
rectified Spirit of Mine; for the Air 
preſently corrupts it and therefore it 
i5, that I ſeldom uſe Hogs Lard in 
ny of my Preſcriptions of cen fete 
ons, but a mixture of Sheeps Suet, and 
choice Oil Olive, ſo much as to bring 
the Suet to the Conſeſtency of the 
Lard . for this mixture will not in, a 
grow rank; and for the 


4 


Oil Olive, 
never grow ant. 1 

8. 7 FEBRUARY Diſhes 
in Seaſun. Firſt Curſe, Scotch | 
Collops, Lamb Roaſt, Egg Pye, 
Mutton boiled, Bacon Froiſe: 
Or this, Gibblets Stewed, Veal 


p 
>. 


It. * FERMENTATION: 1: 


| Leg of Mutton Roaſt. Second Courſe | 
Capon Roaſt, Kidney Beam, Hanch. - 


of Veniſon Roaſt, Frigaſee of 
Rabbets, Buttered Crabs; Or thit, 
Green Geeſe, Raſpberry Cream 
Rabbets Roaſt, Collard'd Beef o 
Veal, Cold Ham. Or this, = 


ens and Rabbets Roaſt, Gooſberr 


Tarts, Peaſe, Strawberties a 
Cream, Cold Salmon, Or this 

Ducks Roaſt, Apple Pye. and 
Cream, Aſparagus, Chicken Pye, 
Sturgeon. Or this, three Chickens 
and three Rabbets Roaſt, Peaſe 

Codling Tarts and Cream, Cold 
Tongues, Salmon Boil'd or Pick['d: 


Or this, Eels Spitchcockt with 


Smelts,. Freſh. Boil'd Salmon, and 
other ſmall. Fifh, Herrings and 
Toaſts, 
pie Pye. 280 1 . 
9. FELON to Cure: Tak 
Coltmary, Groundſel. Violet and 
Strawberry Leaves, of each a like 
quantity, of Hogs-Lard and Bay- 
At, as much as will. beat it c 
a Salve. Or take Mutton Suer 
rwo Ounces, Oil Olive half an 
TOs Roſin 4 5 Pond ; 
Junce, mix and apply it, I: wil? 
not fail of Succeſs, " r 2 2232 
io. FENNEL-+ DILE 


ecauſe that Oil of Ben will | to Pickle, Let your Water hoil, 


they having your Fennel tied ug 
in Bunches, half 4 dozen waims 
will be enough; drain it, and let 
your Pickle be Vinegar. 


= 
* 


is an èaſy, gent le, and flo work: 


Collops, Mutton Roaſt , Rice- ing, or mation, of the Internal 


igeons. and Bacon, White Fri- | 
aſee of Chickens, Lamb. Roaſt, 


Pork, Or ths, Geeſe Alamode, 
Mutton boiled, Lamb Pye, Veal 
Koaſt, G1blers ſkewed: Or chic, 
kioun $50p, Large Bit of Fifi, 


particles of a mixt Body, ariſing. 


enerally from the Operation of 
ome. difagteeing active cr acid 


Matter, which ,.thro!, 4 gentle 


heat being rarified, ſubtiſixes og 
exalts, of feparates the other Re, 

terogene or ſoft and ſulphupe cui . 
Particles: S0 Lon: or Yeaſt, 


tanks 
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Scurgeon, Butter d Ap- © 
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they meet together. Thus the 


dy, occ:fioned by ſome certain 
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rarifies, ferments, or hits up che and poudered, be ing firſt bquiſed, 
Particles of Dough in making an 
Bread, by which it becomes light | may be taken as occaſion re- 


and pleaſanter to eat; and fo 
Yeaſt mixt with Wort makes it 
to ferment, and ſo converts it in- 
to Ale or Beer, ſeparating it: 
groſſer Particles from it, by that 
Working, whereby in a ſhort time 
it becomes fine and clear. This 
Operation differs much from Ef 
ferveſence, or Ebulition, which is 
a violent Boiling and Conteſt be- 
tween Acids and Alcaltes when 


gentle Motion of the Particles of 
the Blood or Humours in the Bo- 


Degrees of Heat, whether natu- 
ral or unnatural, and helping to 
ſubtilize, exalt, and clear or pu 
riſie them, reducing them to a 
healthful State; is called Ferme n 
tation. Lemery will have Effer- 
veſcence and Fermentation to be one 
and the ſame thing, yet they 
certainly differ, according to Ma 
jus & Minus, And tho Efferveſ. 
cences may be called Fermentations 
after a ſort; yet it is certain, tha 
Ferment at ions are not Efferveſcences, 
Fecauſe the fi: ſt makes a total, 
Separation of the Heterogene 
Particies, which the Jatter does 
not. | | CE gi 
12. FEVERS Continual - 
Make a Decoction of Liquorice 
in Spring- Water, till the Liquor 
be pretty ſtrong, which being 
ſtrained, make it ſome what pala- 
table, with a ſufficient quantity 
_ of Sugar, and to halt. a Fint ot it 
add 10 or 12 drops of the Oil 
of Vitriol, and take it Morning, 
Alternoon, and at Night. 
Another Take in Half a Pint 

of ſome. convenient cooling Li- 
quor. halt an onnce of Hartz- 


a liitle in the Liquid, an 


this. 


Another: Apply to the Soles 
of the Feet a Mixture, or thin 
Cataplaſm, made of the Leaves 
of Tobacco cnt and beaten mto 
2 Maſs with new Currants. 
13, * FEVER Burning: 
To take off 4 Violent Burning Fever 


to my Pulvis Antiſebriticus, or 
Fever-Pouder, which does it to 4 
Miracle : Tow may give it from 4 
Scruple to two Scruples, or a Dram, 
according to Age and Strength, in 
a Glaſs of fair Water well fweetned 
with white Sugar, or in balf Water 
half Wine, ſweet ned as aforeſaid : I 
have often taken off the Violence of 4 
Burning Fever in an Hours time, 
and ſometimes in half an hours time; 
and I always give it juſt at the 
coming of the heat ; and at Night 
al ſo going to Bed, if the Fit was in 
the Morning It Cures the Plague, 
and all forts of Malign hy Peſti- 


Die of the Plague which I gave it to, 
if timely given, Price Half a Crown 


thor*s Houſe, at the Great Rouſe by 
Black-Fryars Stairs, Landon, 

14, FEVERFEW: This is 
excellent in the Diſeaſes of the 


Atter-birth, and does all a bitter 
Herb is capable of doing. It 1s 


Horn bnrat to a great whiteneſs, 


j 


of 


wa a 2 


upon the Spot, there is nothing like 
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 Lential Fevers ; nor did I In any 
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en ounce, ro be bad only at the Au- | 


Wcmb; the Decéction of it 
forces tne Courſes, and expels the Bi 


ſucceſs ſul in Fevers by being ap- 

plied to the Soles of the Feet. 
Take of it a handfal, warm 1M 
between two Tiles, and apply ii 
twice or thrice, and it Cures 25 
Hemicrania; and the crude Fer 
applied to the Crewn of the 
Head, Cures the Head-ach. AM 
Decoction of it with the Flow; 


——'J a GC 1 1 — 


mm A. 1 


9 Ps "- _ * 
n nm "2D 
g 6 gd 
4 * 
L 


* * * n N . 4 n 9 : 
1 | * v p * 5 
. : wade 
. > . = * 
; ? 8 1 1 % 8 — a” * * F 1 
. 4 . ” 
| 4 24 8 5 . 


ers of Camomile, Cures Hy- 
| ſterical Symptoms, and forces 
Child-Bed Purgations, &. 
I. FIGS Dry: Figs applied 
outwardlv, Ripen, Mollife, and 
Attract ; being beaten with Salt 
and Leaven, they break Peſlilen- 
tial Buboes, or other Tumours, 
W in few Days. The Juice of the 
| Fig-Tree is very biting, and may 
| be rumbred among Cauſticks , 
and be uſed for the Cure of 
Warts, and ſuch like Excreſcen- 
cies of the Skin. | 
16. * FIGS to Dry. When 
ripe and new gather'd, take them 
| and prick them up and down 
with a Pin. and put them into a 
| Skillet of f. ir Water; boil them 
till they are tender, and then 
take them out. To a ponnd of 
Figs add a pound of Loaf. Sugar, 
and a quart of Water, (bein 
firſt made into aSyrupand ſcum'd 
boil the Figs in this Syrup a pret- 
| 17 while, and aiterwards put 
them into an Earthen Pan: do 
this 4 days together, putting in 
a quarter of a pound of Sugar 
every time; but let your Liquor 
boil before you put 1n your Figs, 
and let them lye two days in the 


Frigacies in Winter. This is a 
very good Pectoral. 29 
18, FIGW ORT, its Firtwes, 
The Pouder of the dried Root ap- 
plied to Piles, dries them up-; it 
is alſo uſeful in Cancers, and eat- 
ing Ulcers ; a Dram of the Pou- 
der taken inwardly,expels Worms, 
the Water Diſtilled ſrom the 
Roots, ſteeped in Water and Vin- 
egar, Cures the Redueſs of the 
Face; and of this Herb an excel- 
tent Ointment is made for killing 
the Itch, and taking away the. 
Scurf from it: The Decoction of it 
taken inwardly, and the Herb 
bruiſed and Poultiſwiſe apphed, 
diffolves and brings away Con- 


Diſtilled Water takes away 
Freckles, Morphew, Cc. There 
i a Plaiſter made of it for the 
King's-Evil, as follows. 
19. * FIGWORT Emplaſter. 
| Take the Leaves of Figwort, Hound :. 
Tongue, and Fox Glove, cut them very 
ſmall, of each a goad handful : Oil 
Olive a pint and half; mix, and 
boil the Herbs till they are Criſp; 
ftrain out by preſſing. and put in the 
like quantity of freſh Herbs, which 
repeat the third time, boiling each 


Syrup ; after which lay them on 
à Sieve to dry: When they have 
drained a while, ſtrew on them 
ſome fine pouder'd Loaf Sugar, 
| and ſo ſet them in an Oven al- 
= moſt cold, turning them twice 
== a day, ſtill ſtrewing fine Sugar 
upon them; and when dryed, put 
them in Glaſſes ina cold Place, 


| 


Take your Figs about Auguſt, cut 
them in halves, and boil them 
up in Vinegar, a little quantity 
ot Sugar, large Mace and Cloves, 


1 5 
ih pur them up into your Pot or 
mn Glaſs in the ſame Liquor, they 


Will Garniſh your boii'd Meat or 


time till they are Criſp, and repeat it 
till the Oil is very Green; then add 
Sheeps Suet a pound, Turpent ine ſex 
ownces, Bees Wax four ounces, Roſin 
two ounces ; Purified Verdigriſe one 
ounce ; mix, and make a Plaiſter, 
which ſpread upon Leather or New 
Linnen Cloth, and ſo apply it to. the, 


| | Place affected, often renewing it. 
17. FIGS Green to Pickle :-| 


It aſlwages the Swellings, diſ- 
| perſes the Humours, not only of 
the King's Evil, but of any o- 
ther Knots, Kernels, Bunches, or 
Wens, | 


- 


20, FILBERT: This Gat- 
Jen Nut is very pleaſant, and u- 
up at Ta- - 

ble 


ſed moſtly tor ſerving 
e 


gealed and clotted Blood: The 
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les among other Fruits; àn Oil] drop of this, as often as neceſſity 
is extracted from them that fup- | requires, fall into the Eye, the 
pſes hard Swellings, and is ſuc- Parry winking hard, and it will 
tels fully uſed in Old Sores. | ſhrivel off the Film, © 5 
f 21. * FILBERTS, Theſe, as] 23. * FIL TRATION. 
alſo Haſte-Nuts, are worth the] It is the making of a Liquor 
planting in Gardens and Or- Pure and Tranſparently clear, 
'Ehards, and are raifed from Nuts] freeing it from all manner of Ter- 
ſet in the Earth, or Suckers from] rene Feces, or Filth of any kind. 
the Roots of an old Tree, or It is done by paſſing the Liquor, 
may be gräfted on a common] Wine, Tincture, or Spirit chro 
Haſle- Mok: They grow ſo low, a Cone of whited brown Paper, 
that they are many times over- —4 into a fit Glaſs, Pewter, or 
Jookr, and delight in a fine, light, Tin Funnel, to keep the Paper 
mellow Ground; but will grow| from breaking by the weight of, 
| almoſt any where, if defended} the Liquor; (but the groſſer Li- 
from violent and cold 'Winds.| quids, as Syrups and Decoctions 
The Tree is <afily propagated, through a Woolen or Flannel 
bears well, and is of two ſorts. | Bag.) Or it may be done by ta- 
be White and the Red; of which] king a long Strap or folded piece 
he Whitz is agcounted the beſt.] of Woollen, or thick Linnen 
There is alſo the Fubert of con- Cloth, and putting one end of it 
ee Leaves and Nuts] into the Liquor to be Filtrated, 
e larger than any of the for- hang the other end over the Brims 
mer; and a Spaniſh Filbert, whoſe of the Veſſel, ſo far down, thliat 
Nut is large and plump, with a] it may be below the L:quor to be 
very 'thin Shell, whoſe Kernel] Filtrated; ſo will the Liquor riſe 
Has an excellent good Flavor and] up, and run over the Brims, thro! 
Sweetneſs, The Fbert. is more] the Body of the Flere or Cloth 
nouriſhing than the Haſte Nut; very pure, and abſolutely free 
they are excellent Food; their] from all Dregs. The cauſe of 
Skins being taken off, and then which is, the Liquor ſwellio 
eaten with a Glaſs of Canary, | the patts of the Fijere that touch 
22 FILMS on the EYES | it, by entring into its Pores, and 
This is when a thin Skin grows] ſo raiſing the parts of the Filtze 
- Over the Eye, and clouds the] up and ſwelling them, they make 
Sight. To take it off, make af them wet which are next above 
Lime Water, by pouring a Gal: them, and theſe againthoſe which 
ton of boiling Water on a pound] are next above them, and ſo on, 
of Lime Unſlack'd, ſtirring the] till the Liquor comes to the 
Lime in it, and after ſome Hour: Brims of the Veſſel, and then it 
decant warily that which is] runs over, and d- ſcends into the 
clear, and to a Quart of this Wa- Receiver or Glaſs beneath, by 
ger, p17 an ounce of choice Ver.] reaſon of its own weight or Na- 
_ gigriſe in Pouder, ard in a very] tnral Gravity. 4 + 
_ *ugdczate Heat extract a Tinureſ If yon fill a Glaſs Pipe of a mo- 
of 4” time, but ſomewhat diimeſ-derate length, with, a Poudred 
Ejew colour, but not too deep ;|.Calx, (as Mr. Boyle tryed it with 
Hag: this very warily, and let af ai or Red Lead) and then 
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immerſe the lower end of this 
Tube in Water, the Water wall 
gradually ariſe in the Tube, till 
it attains the height of 30.0 40 
Inches, above the Surface of the 
Liquor; and yet it cannot be ſaid 


that any of thoſe Metaline Par- 


ticles ate ſwelld at all by the 
Water. There ſore the true cauſe 


of the aſcent of the Water, is 


from tlie Filtre's' being compoſed 
Fibres or Bodies, which lye | 
very.clole together, ſo that the 
Air, tho' it gets in between them, 
yet it looſes much of its Preſſure, | 
and cannot Gravitate there ſo 
firongly; as it does on the Fluid 
without'them ;. fo that the parts 


of the Water between the Threads 


of the Filtre, muſt be paſſed up- 


Wards, and aſcend till they come 


ſo high, 21 by their weight rn 
Counrerballance the general Preſ- 
ſure on the other parts of the 
Surface of the Water or -Lt- 

Ui r. ined 
Z 24 FIS H what, and when in 
1. Carp: They Spawn in May, 


and are in Seaſon all the Year, in 


ſome place or other: Ot ali ſorts 
of carp, thoſe of the Thames are 
accounted the beſt. 

21 Cod It is chiefly in Seaſon 
in Offober and November, but in 
Northern Countries longer. 

3. Crabs : They come in in 


Auguſt, and hold till New Years 


Day, which is the © firſt Seaſon: 
And from candlemas to Fune, 
which is the ſecond Seaſon. 
Py. Cray-Fiſh are always in ſea- 
5. Eels are always in ſeaſon 
BS, 7-252 ods 35. heb OT th; 
6. Herrings are in ſeaſon in 
Mackrel time, viz. in May and 
June, when they are very fat; 


” 


but their Seaſon is when they are 
full in the Row, vis. in Septem- 
ber, Qober and November, — 
7. Lampreys are in ſeſon from 
the latter end of December to June, 
catcht,in the River Severn, 
8. Lobſters, are in ſeaſon when 
ahn, di 6 IS bt 
9. Mackrel is in ſeaſon from the 
l May to the end of 
10. Oyſters are in ſeaſon from 
the beginning of September to the 
middle of April, 
11. Salmon (that of the Severn} 


and that of the Thames, from 
April to the end of September. 
12. Soles are always in ſeaſon. 
13. Sturgeon from the Fat. Land, 
in April, May and June. That 


is {ometimes catcht in the Se vers 
and in the Thames. 


14. Trouts are in ſeaſon in April, 
May, and beginning of June. The 


| Hampſhire Trouts ate the beſt, 


15. Turbet. It is in ſeaſon all 
the Vear; but is ſcarce in Decem- 
ber, Fanuary and February. 
25. FISH, as Carps, Lam- 
preys, Trouts,&c. to ſtew. Your 
Lamprey being kin'd, ſeaſon it 
with Pepper and Salt, and a lit- 


| tle ſlic d Nutmeg all over it, and 


in its Belly all along. Put alſo 


in its Belly ſome Cloves and large 


whole Mace, ſome ſliced Limon, 
and thin ſlices of Butter. Row-I 
the Lamprey round, and thruſt a 
Scure through it, to turn it with. 
Take Whue Port Wine a pint 
and halt, and put it upon ſome 


| flices of Butter in the bottom 


of the Pan; into this put the 
Lamprey, with fomE- flices of 
Butter upon it, and ſtew it upon 
a Pan of flow Charcole; add to 


the Liquor. a bunch of Sweet- 
N 4 Herba, 


is in ſeaſon from October till June; 


canght at Hambroagh is good; ut © 
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more Butter, make ycur Sauce, 
of an Egg. 


- your Fiſh, but do not Scale it; 


together with whole Spice, Salt, 


Fiſh, and jaſt before it a 


put 
the Diſh ſides : 
and Saucers of Vinegar ; thas you 


27. FIT S-of | the Mother - 
times, lay it warm to the Soles 


Fired Liquor of Nitre. Take choice 
Salt-Peter, melt it in a Crucible, | 


into it a ſpoonful of .Pouder of 
Charcole fired; and this repeat 


over: Cqpl it, pouder it, and 


filtre and evaporate; ſo will you 
have a very ſme white Salt, not 


Herbs, and a ſliced Onion. Te | 
the Lamprey often in the Li- 
quor; and Whemit is tender e- 
nough, bruiſe two or three An- 
hovies into thin Parts, and in- 
ule with Gravey ; heat a little 


and thicken it 


, 


with the White 


26. FISH en See. Draw 
fave the Liver of it, waſh-it ver 
well, take White- wine, as muc 
Water again as Wine, boil them 


and a Bundle of ſweet Herbs, 


. 


Vinegar, for that will make it 
Criſp : when it is enough, take 
it up, and put it inta a Trey, 
put into the Liquor ſome Pepper 
and bꝛuiſed Ginger, and when it 
is boiled enough, take it off and 
cool it, and when it is quite cold, 
in your Fiſh, and ſerving it 
lay ſome of the Gelly about 
and ſome Fennel 


may do Carp, Pike, Bream.&c. 

To remedy this, diffolve'Sea-Salt 
in Vinegar, and into it dip a ſoft 
Linnen Rag, fold it three or four 
of the Feet, and krep it on till 


the Fir be oer. 
28. FIX ED NITRE, or 


and make it flame, by throwing 


till the Flame or Detonation i; 


1 


and is uſed Jike it, to help to 
draw. out the Tindures of Vegeta. 


quor of Fixed Nitre. 


29. FLAG, the ſv 


- 


- . * 
8 4 


bes, becauſe it is accounted an 
Univerſal Diffolyent ; and by the 
Chymiſts is called by the Name 
of ALKAHEST. If it is expoſed 
to the Air in a cool Place, it 
will all diſſolve per Peliquium in- 
to Water; and then is called L;- 


cet one: 
This grows in divers parts of 
Exgland, and is d iſt inguiſn d from 
others by its curious Scent. It 
is chiefly. uſed in Obſtructiom of 


the Liver, Spleen- and Courſes, 
and when it boils, put in — allo in the Colick; it provokes 
little 


Urine: And the Roots of it can- 
died, are of a pleaſant Taſte; 
nouriſhing and grateful to the 


Stomach, and keeps out evil Airs 


in cold 
it. 


hot Embers, «pur; 


| MOUFS very ſtrong] 


and Infections ; and for this eauſe 
the Turks frequently chew it; 
and the Fartars boil it in their 
Water, or infuſe the Roots of it 
Water before they drink 

} 


30. FLAX-WIL PD, ld 
Dwarf Flax This Herb infuſed 
in White-wine, after it has been 
bruiſed, for a whole Night over 
ges watry Hu: 
y: Take of this 
purging Flax an handful, of ſweek 
Fennel ſeeds two drams; boil them 


iv a ſufficient quantity of Spring: 


water, adding to every fox, ounces 
two ounces of White-wine ; it makes 


a. gentle purging Potion, being 
taken two;or three ſpoonfuls at 2 


. 


31. FLEAS to kill Take an 
earthen Platter, that is broad and 
ſhallow, fill it half full of Goat 
Blood, and ſet the Platter under 


diſſolxe it in fair Water, which [the Bed, and all the Fleas will 


come into it: Or take the Blood 
of a Bear or Badger, and put i 


tore. 


much unlike to that of Tartar, under the Bed as 4 2 
VVV 22, FLIX- 
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32. FLIXWEED: A dram of | ot Currants, a quirtet of à pound”? . 
the Seed of this taken in red | of Dates minced very ſmall; mince. 
Wine, or Syrup. of Sloes, ſtays | or bruiſe very ſmall.ſome choice 
Looſneſſes, and both the Seed Limon peel, and laſtly, having 
and the Herb help in the Flux of mixed all the foregoing things 
the Belly, and the Bloody Flux: | well together, put about a quar- 
It is uſed in Ointments, and Plai- ter of 14 ot Roſe-Water, and 
len for Wounds, and ſordid Ul [a little Salt into it. 
cers ; and ſome mh r the Seed“ When you have ſo. ordered 
boiled inVinegar and drank warm, | the Materials, put them into the 
expels Gravel. IJOven; let it moderately Bake, 
ORENTIN E of| ind then have in readineſs this 
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„F. me 
Cords Take a quarter of a Peck] Leer to put to it When it comes 
of fine Flower, ſweet Butter 3 out, 7. Heat a little fair Wa- 
quarters of a pound, and fix Yolks|ter, and beat up half a pound of 
of Eggs ; work theſe up in the] Butter with it to à thickneſs 3 
Butter and Flower, and dry them, add a quarter of a pound of Su- 
put to it as much fair Water as| gar, and the Juice ot a Limon, 
Will make it up into a Paſte: and ſo ſerve them up upon it. 
Take the Carp, ſcale it alive,, 35.* FLORENTINE uff 
and ſcrape off the Slime, draw Partridge Your Partridge bein 
it, and take away the Guts and Roaſted and minced; {mall with 
Gall, and ſeaſon it lightly with the weight of the Meat in Beef- 
Nutmeg, Pepper and Salt, an!] Marrow, put to it two ounces of 
lay it into the Paſte made up in- Orange peel, with as much fmall 
to a Pye, in the faſhion, as near Green Citron ſmall minced ; ſea- 
2s may be, of the Fiſn; put the ſon the Meat with beaten Clovet, 
Milt into the Belly, lay on fliced Nutmeg, Mace, Salt and Sugar ; 
Dates in halves, Orange or Limon] mixing all together, put the Ma- 
Fes, „Barberries, Raiſons, and |terials into Puff Paſte, and open 
Zutter ; cloſe it up and Bake it; it, being Biked, and put in half 
and being almoſt Baked. ctoſs it 4 Eran of Musk or Ambergriſe, 
up and Liquor it with Butter. |diffolved in the Juice of an O- 
Sugar, Verjuice, Claret, and|range and Roſe-water; ſtir tem 
White-wine, and Ice it over, among the Meat, then cover it. 
and fo ſerye it up when it is hot, and ſerve it up. _ r 
and it will prove a very accepta--- 36. FLORENTINE of 
N Marrow: Take the Marrow of 
34. FLORENTINE / four Marrow Bones, and cut them 
Eggs. To do this, boil about 18 into ſquares like large Dice, add 
Eggs hard, mince them with two] three to a grated Minchet, ſome. - 
und of Beef-Snet ' clean taken fliced Dates, a quar-er of a pound 
rom the Skins and Fibres, till i: of Currants, ſome Cream, Roaſted 
be very ſmall ; take a quarter of ' Wardens, pi pins or Quinces 
an Ounce of Cloyes and Mace, one fliced, and the Volks of four 
large Nutmeg, let theſe be finely} Raw Eggs; ſeaſon them with 
| beaten or grated with a quarter of} Cinamon, Ginger and Sugar; 
Oinamon; add half a pound of| mingle theſe well together, and 
| ane Sugar, and a pouad and half lay them in a Diſh on a — = | 
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1 four Sweetbreads and 
neys of Veal minc'd ſmall, 
and mix amoneſt them. 


: 


37. FLORENTINE f 
Rice - . 1. your Rice 
very clean, boil it tender; lay it 
in a ys and put 15 » BUT, 
gar, Nutmeg and Salt, with 2 
little D. R. i and the Yolks | 
of ſix Eggs ; then put theſe Ingre- 
dients on; a Sheet of Puff-Paſte, , 
ma Diſh ; being halt Baked, 
38. FLORENTINE o 
Tongues -; Boil and Blanch a freſh 


-  Nears- Tongue, and being cold, 


cut it into ae e ſquare Bits as big 
Bo | 


eat Hallz-Nuts, Jard it Wit! 
ſmall Lard, and having another 
Tongue taw, take off the Skin, 


mince i 
half of it in a Diſli on a Sheet of 
white Paper, and lay on the 
Tongue, being finely larded and 

Teaſoned , witn Nutmeg, Pepper. 
and Salt, and with the Other min- 
ced Tongue, put grated Bread to 
it, ſome ſweet Herbs ſmall min- 
ced, and Volks of Raw Eggs; 


and being made up into Balls as 


big as ſmall Waſh-Balls, lay them 
Tougue, with ſome Bar- 

berries, Marrow. Bacon and But- 
cer ; cloſe it up with a conveni- 
ent lid, and bake it; and being 
baked. liquor it with Butter beat- 
en up with Verjuice, and the 
of 3 or 4 Eggs ſtrained. 
Cheeſe. Curds as much as 
you pleaſe, or 2 pounds ; blanch- 
ed Almonds beaten fine a pound, 
Currants half a pound or more; 


Sugar enough to ſweeten it, and 


a little D. K H'. Take Stew A Spi- 


nage ſhred ſmall, which mingle 


unh the former; melt Butter in 


with Beef. Suet, lay one | 


40. * FLORENTINE 


| 
Magiſtral. Take the 
like Scotch Collop: f 
both ſides with the back of 2 
Knife, ſeaſon them with Salt, 
Pepper, Cloves and Mace; cut à 
3 of Fat Bacon into thin 
llices, row! them up one by one, 
With a flice of Veal in the mid- 
dle; put them into a. Diſh, to 
Which add 3 or 4 Anchovies, 2 
or 3 Shallots, a handful of Oy⸗- 
ſters, half a hundred of Forc'd 
Meat Balls, and a Limon fliced 
with the Rind of: put in halt a 
pint cf White Wine, half a pint 
of ſtrong Broth, a quarter. of 3 
pint of Gravy, and half a pound 
of Butter; cover it with Puff. 
Paſte and Bake it. 
41. FLORENTINE of 
Stakes, Take a Leg of Mutton, 
or of Pork, or Rump of Beet; 
cut Stakes off the ſame, beat them 
well, and ſeafan them with Salt, 
'Fepper and /Nutmeg : Put them 
into a Diſh with 4 or $ Shallots, 
a butich of Sweet Herbs, 3 or 
Anchovies, and 30 or 40 Balls ot 
Forc'd Meat, half a pint of Cla- 
ret, and as much fair Water; 
put over it in flices half or three 
[Quarters of a pound of Butter; 
cover it with Puff Paſte, and fo 
: RET 
42. FLORENTINE 
Rice, Take Rice a pound, boil it 
ſott in Water, then boil it in 
Milk till it is as thick as Haſty- 
Pudding, and ſet it by till ir is 
cold; beat fix Volks of Eggs 
with halt their Whites; put in 
3 quarters of a pint of Cream, 
halt a quartern of, Sack, and a lit- 
tle D. R. V, ſeaſon it with a little 
Salt and Cinamon, Cloves, Mice 
and Nutmegs; then adding clean 


beſt part of. 


1 0 


your Diſh, and {rye it up. 


pickt Currants, Beef Marrow or 


Burter 
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Avg aft + Hat cSS3 
Butter of each a pound - Sugat | 


garniſh your Diſh with Capers 


half a pound, Candied Citron, | and Parſtey, Oranges and Lemons, 
Limon 22 Orange Peels, ſliced | and let it be very hot When you 
ſmall, of each a Quarter of a f ſerye it in. je fo. FRIES 5 


* 


46. FLOUN DER or Plaice- 
Pye + Draw and waſh them, cut 
off _ — and ſcotch _ 
mingle Pepper, Nutmeg, Salt 
and — and ſeaſon them there - 
with; cut Leeks ſmall, and ſtro 
over the bottom of your Pye; 
Stone Mortar, ) in place of the — in your Flounders, and lay 
RIM. 5; 75. ; | them the Meat of Lobſters 
44. FLORENTINEeof |Chws and Tail cut into ſmall 
Almonds, Another. Take Fordan | pieces, the Yolks of hard Eggs 
Almonds Blanched a pound, beat | and Onions mixed, with ſome 
them in a Mortar with a little | Grapes or Goosberries, if you 
P. R. V/. or Orange- Flower Wa- have them. Laſtly, put on But - 
ter. Take the Volks of 8 Eggs ter, and cloſe your Pye; when 
and half their Whites; beat them | baked, pour over it White wine 
with a quarter of a Pint of Cana; 
ry, half a Pint of Cream, half a 

ound of freſh Butter melted ; 

arrants a pound, and Sugar as 
much as to ſweeten it to your Pa- 
late; add Beef Marrow, Candied 
Citron and Limon Peels fliced 
ſmall,of each a quarter of a pound, 
ſeaſon it to your Taſte with a lit- 
' tle Salt and Cloves, Mace and | fry them in Saller-Oil, which 
Nutmegs in Pouder, put it upon | yon muſt make very hot, and 
Puff Paſte at hottom, cover it al- | that will make your Flounders 
ſo with the ſame, and bake it in | fry criſp and brown; put them 
a flack Oven, not too much. into a large earthen Pan, put 
45. FLOUNDERS, Plaice, | thereto ſliced Natmeg, Ginger, 
Whitings, and Soals to Boil : Boll | large Mace, bruiſed Pepper, and 
ſome White-wine, Water and | a couple of ſliced Lemons, over 
Salt, with ſome Sweet- Herbs and | rheſe lay ſome Bay-Leaves fryed, 
whole Spice; when it boils, put and a little Salt, and pour on 
in a little Vinegar (for that makes | them as much Whate-wine and 
Fith criſp) let it boil apace, | Vinegar as will cover them. 
and put in your Fiſh; boil them | 48. FLOWER of Rice and 
till they ſwim, take them out | Cream To make a dainty Diſh 
and drain them, and make Sance | of this, Take half a pound of 
tor them with the Liquor, and |Rice, ſee it be well duſted aud 
an Anchovey or two, ſome But- | cleanſed, waſh it and dry it in a 
ter, ſome Capers, heat them o-] moderate Hear, and when dry, 
ver the Fire, and beat it up rub it and beat it in a Mortar, 
chick, and pour it over them, | till the Flower be yery fine ; take 
SEP EIT . 9 Ir Pa yg „ 2 


pound; cover it with Puff. Paſte, 
and Bake it. Garniſh the Diſh 
with Paſte Royal. | 8 
43, * FLORENTINE ef 
"Almonds, It is made exactly as the 
former, putting in Almonds, 
(beaten with a Glaſs of Sack in a 


with the Meat of the Body of a 
Lobſter, Drawn Butter, and the 
Volk of a new. lay d Egg, ſhake 
cheſe together in your Pye, and 
ſerve it up hot to the Table. ä 
7. FLOUND ERS, Place 
or Soals marenated - Dry well wit 
a Cloth your Fiſh, flower and 


* 
— 220 


and Parfley minced very ſmall, 


_ kyd 
Faber with a little P. R. /. and 
very thick, and ſo put it into a 
Dit, and let it ſtand till it is 


et on it, and ſerve it uß. 
49 FLOWERS to candy. Take 
Gilliflowers, Violets, Cowllips 
or Roſes, 2nd pick them from 
the white bottoms; have Sugar 
boiled to a Candy height, and 
| in ſo many Flowers as the 
oe will receive, and continu- 
ally ſtir them with the back of 
a Spoon, and when you lee the 
Sugar harden on the Sides of the 
Skillet, and on the Spoon, take 
them off the Fire, and keep 
them well ſtirring in the warm 
Skillet, till you fee them part, 
and the Sugar as it were fifted 
upon them; then put them up- 
on a Paper while they are warm, 
and rub them gently with your 
Hands till all the Lumps be bro- 


and itt them as clean as may be, 
pour them upon a clean Cloth, 
and ſhake them up and down 
till there be hardly any Sugar 
Hanging about them; and if you 
would have them look as though 
they were new gathered, have 
ſome help, and open them with 


cold; and if any Sugar hang a. 


with a fine Cloth; to Candy 
Nolemary flowers, or ATcnangeh 
You mult pull off the String that 
Bands up in the middle of the 
Bhbflom, and take chem which 
z te not at all faded, and they 
new | Gathered without Open- 


— 


„beat them well to- 


et them on a ſoft Fire, boil it 


cold; ſlice it out, caſt ſome Bif- | 


ken; put them into a Cullender, 


your Fingers before they be quite 


bout them, you may wipe it off 


will look as though they were 


ced Sugar, after you have wetted 
them, and ſo dried them. 


Pickled : Put them into a Galli- 
pot with as much Sugar as they | 
weigh, and fill them up with 
Wine Vinegar, a pint to a pound 
Rs. 
. FLUMMERT/ to Make ? 
This in the Weſtern Parts of En- 
gland is made of Wheat- Flower, 
which is held to be the moſt 
heartning and ſtrengthning. To 
make this, Take half a peck of 
Wheat Bran, let it ſoak in cold 
Water three or fur Days, then 
ſtrain out the milky Water of it, 
and boil it to a jelly; ſ:aſon it 
with Sugar, R:ſe and Orange- 
flower water, and let it ſtand till 
it is cold and thiekned again, and 
ſo eat it with White or Rheniſh 
1 or Cream, or Milk, or 
e. 4 a ; p ? : ? 
53. FLUX of the Belly» Take 
nalf an ounce of Mithridate, two 
ounces of fine Sugar, diſſolve 
theſe over a gentle Fire ina pint 
of new Milk, and take it as a 
Ciyſter. Ds nh, 
Take Feſuits Bark two Ounces 3 
Red Port Wine a Quart : Infuſe cloſe 


two hours, then. give it à walm or 
two, and ſo ſitain ont ; to this 
ſtrained Liquor, add Blood red Tins 
ure of Cateciu made with Brandy, . 


eight aunces; mix them, Of this give 


51. FLOWERS of anyſfot 


covered over 4 Simmering beat for 


J et. AS. eat 
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the Sick almoſt 4 quarter of 4 pint, 
Morning and Evening, and it will 


infallibly cure him; and let him | 


drink a Glaſs of Wine after. 
$4. 1 . - BLOODY: 
Take Syrup of Sloes two ounces, the 
Pouder of Acorns 4 quarter of an 
ounce, the Aſhes of Aſh Keys, or the 
Bark of the Root of an Aſh Tree two 
Drams, Conſerve of Roſes a quarter of 
an Ounce, diſſolve them in 4 quarter 
of a pint of (laret or Red Wine, and 
drink it taſting ſomewhat warm. 
Do this two or three times, aud 
you ſhall find the Flux abate, 
and the Body reſtored to a Live- 
lineſs. | 
The former Compoſition of the Cor- 
rex and Catechu will do here, unleſs 
the Diſeaſe is Inveterate : In this 
caſe you muſt add ts the former quan- 
tity of the Liquor half an ounce of 
Liquid Laudanum, or an ounce of 
our Guttæ Vitæ, and then give it as 
befire ; it will not fail ef the deſirad 
Effect. „ | 
1. * FLUX HEPATICK : 
Take Steeled Wine a Quart, Tinclure 
of Catechu, of Feſuits-Bark, of each 
tx ounces ; Limon peel one ounce ; 
mix them, and keep the Limon peel 
in all the time of taking it. Give of 


this mixture two large ſpoonfuls or 


better every Morning and Night in a 
good glaſs of Red Port- Mine. ſo long 


as till the Patient is perfectly well. 


Where Note, That the Flux may 
ceaſe in three or four days time, and 
the Patient ſeem to be truly well; 
but it ought to be continued for at 
leaſt ten or twelve days, left a Re- 
lapſe ſhould enſue, whereby the Work 
will be to be done all anew, which by 


4 continuance for a while longer «| 


prevented, And though the Flux is 
foppd, yet we are to conſider that 
the Viſcera or Bowels are much weak= 
ned. and it ought to be taken in ſome 


reſpect to frengthen them, and to re 


56. FLUX or» LOOSENESS : 
Take the Filings of Needle makers 


Steel four ounces, put them into 2 


glazed Pipkin, and pour thereon 4 
2 of the deepeſt Red Hine 3 let ie 
oi 


{ till about three parts of the L. 
quid be conſumed; ſtir it often, and 


Prain it whilſt it is hot; then take 


two ſpoonfuls of it in warm Broth 
or Ale, in the morning faſting, 
for three or four days ſucceflive- 
ly. This hkewiſe is good to ſtay 


the Bloody-Flux, and remove the 
Cauſe, 3 


% 


J. FLUX of the WHITES. 


To remedy this, Take half an 
ounce of 1fing-glaſs, diffolve it 
over a gentle Fire in a pint of 
New Milk, and drink it. | 

And Morning and Evening take 
an ounce of the Tincture of Catechs 
mixed with 4 quarter of a pint of 
the Cortex Red-W ine, giving it with 
ſome proper Vehicle, as 4 Glaſs of 
burnt Red Hine, &c." 

58. FORC'D Meat Bals. Take 
a pound of Veal, and as much 


Beef-Suet, ſhred it ſmall, and fea- 


ſon it with Mace, Nutmeg, Pep- 
per, Salt, Sweet  Matjoram and 
Thyme cut ſmall, break in an Egg, 
a little grated Bread; if you 
pleaſe you may put in a [little 
Marrow, ſo make it into Balls, 


boil or fry them. 


59. FORC D Meat-Balls : Take 
Beet Marrow, a little Time and 
Savory, Crumbs of White Bread, 
Tolks of Eggs well beaten ; mix 
altogether, and ſeaſon with Pep- 
per, Salt, Cloves, Mace; ſcald a 
little Spinage, drain it well, cut 
it {mal}, and put it in, mixing 
them Well together, and make 
Balls of them, {ome longiſn ſome 
round. 5 
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60. FORC'D Meat another 
Preſcript.. Take Beef · Suet ſhred 
very (mall, beſt Neats Tongues, 
3. quarters boiled ſhred ſmall, 
of each halt a pound, Lambs Li- 
yer, choice young Pork, Bee 
Marrow, of each fhred ſmall a 
quarter of a pound, ſtew'd Spi- 
nage ſhred, Grated Bread of each 
a quarter of a pound; ſeaſon all 
with Pepper and Salt, adding a 
little Cloves, Mace and Nutmegs 
in Pouder ; and with a quarter of 
2 pound of ſhred Veal Sner, or 
ſomething more, and fix or eight 
Yolks of Eggs, beat all up into a 
Paſte in a Marble Mortar, which 
then Form into Balls of what 

Size you pleaſe,  - 

61. * FORC'D Meat-Balls : 
Take the Fleſh cf Rabbets, Veal 
or Pork, ſhred it very (ſmall with 
a few Chives, ſweet Herbs and a 

little Spinage to make them look 
Green ; ſeaſon them with Salt, 
Pepper, Mace and Anchovies; 
adding a ſufficient quantity ot 
Beef-Marrow chopt ſmall; bind 
them with a little Flower, and 
the Volk of an Egg, and fo row] 
them up, rcund or longiſh, fry 
them brown and criſp, or Stew 
them as you pleaſe. . 


" 


62. * FORC'D LEG of e- 
ton. Toke a large Leg of Mut- 


ton, cut a long flit on the back- 
fide, and take ovt all the Meat | 


5 


Fou well can, not defacing the 


other fide. This Meat, with af 
pound of Beet Marrow, mince | 


tine on a chopping Board, with 
35, 4, cr 5 unwaſht Anchovies, 
-a few Chives, and 2 or 3 Shelots, 
or an Onion, and ſeaſon it with 
Salt, Pepper, beaten Mace and 
Nutmeg, Sweet Herbs, and Li- 
mon Peel; adding alſo almoſt a 


| | a pound 
ſhred alſo : beat all theſe in 2 
Mortar, into an entire Maſs, with 
which ſtuff the reſt of the Leg 
and with all fill up the place 
you cut * 8 Nen ſtitch- 
ing it up with go ng whit - 
ed brown Thread, to keep the 
forc d Meat in; after put it into 
a Diſh, waſh it over With Volk; 
of Eggs to bind it, and drige it 
with grated Bread or Flower, 
and lay pieces of Butter all over 
it; and then either bake or roaſt 
it. Which done, have Oyſters 
ready ſtew'd in V 
with 2 or 3 Blades of Mace, to 
which add Muſhrooms, a good 
quantity of ſtrong © Gravy and 
nchovey Sauce, TY 


(mall, and Beef Suet halt a po 


6j. FORCD LEG of Land; | 


It is done as the former; but 
beſides there is to be added a Fri- 
gaſee of the Loin ( freed from 
irs great Bones) cut into {mall 
pieces, to Jay about it. Theſe 
thin ſlices of the Loin, ſeaſon 
with Salt, Pepper,beaten Cloves, 
Mace and Nutmeg, Chives, or 
a Shelot or two, and a few 
Sweet Herbs, fry them in clati- 
fy'd Butter; and when fry'd e- 


the Pan clean, and put in a pint 
of ſtrong Gravy, a quarter of a 
pint of White Wine, and the 
Juice of an Orange; Let the 
Lamb ſtew in the Gravy, and add 
to it Muſhrooms and Oyſters, and 
an Anchovey or two, with fome 
of the Liquor of the ſame, Rowl 
up a piece of Butter in Flower, 
and the Yolk of an Egg, with 
the Juice of a 
and to ſerve it. 


' 64; * FOWLS in Seaſen. In 


paint of Parboif'd Oyſters cut 
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White Wine, 


nough, pour the Bu: ter out, wipe 


Limon for Sauce; 


January, February and March, 177 
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ons, Pheaſants, Partridge with 


Chickens. 


SGeeſe, Wild Ducks, Teal, Wid- 
lings, Heathcocks, Woodcock , 


' wich Egg; Chickens, 


key Cock is out of Seaſon ; but 


Seaſon all September, October, No- 


ary, March; at what time they 


-Jowing. 


the Fleſh of Pullers, Chickens, 


| 2 — 4 das, CO Gov. fan, 5D: eee 


pound, 2 or 3 Anchovies, a lit- 
m, Thyme, Marjoram and Chiyes: | 
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key poults, Green Geeſe, Duck 
lings, ſmall fat Chickens, Pige- 


Egger, : 
| 15 In Mareb, Wild Pigeons, 
Young Pullets, Young Cocks, 


3. In April, Moy and une, 
Large Chickens, Ducks, Geeſe, 
Goſlings, Young Turkeys. © 
4. In ly and Avgyf, Wild 
Ducks which have ſhed their 
Feathers, called Flappers or 
Moniters, which axe very tat. 

7. In September, Ol tober and No- 
vember, Fat Turkey Cocks, and 
Hens, Turkey Ponlts, moſt ſorts 
of Wild and Tame Fowl, Swans, 
Buſtards, Wild Geeſe, Tame 


gins, ShuMers, Penteal, Eaſter- 


nipes, Plover, Larks, Quails, 

hruſhes, Black- bird, Felfair , 
Feaſants, Partridge, Bittern, Tame | 
Goole, Capom, Vugin - Pullets 


6. At New- Tears. Tide, the Tur- 


the Hen Turkey is with Egg all 
the Spring. and continues in Sea- 
ſon till May. 1 

7. To theſe we may add Rab- 


* 


bits and Lexerets, which are in 
vember, December, Fanuary, Febra- 


begin to go out, and come not 
in again till about Michaelmas fol- 

65. * FOWLS to Stuff, Take 
or Veal. Sweet-breads. half a 
pound; Oylters, Muſhrooms, 
Marrow, of each a quarter of a 


tle Salt, Pepper, Nutmeg, Sayo- 


an Ego; then raiſe up the Skin : 

of 115 Breſt of your Fowl, and 4 
ſtuff the Matter in; cloſe up the þ 
Skin again, and Jard the Fowl 4 
fill the Belly with Oyſters, and {| 
ſo roaſt it. Make good thong | | 


Gravy Sawce, and ferve i 


Turkeys, Capons, Feaf: _ 
oj 2 | Ree puny ams, Qt 
what 'Fowl you pleaſe, may be 
thus dreſt. Op 
66. FOWLS to Por, Being 
gen clean, finged with white 
aper, and dryed with a Cloth, | 
(not waſhing them, for then 
they'l not keep) ſeaſon them 
with Salt, Peppers Cloves, Mace, 
and Nutmeg beaten, and mixt 
all together: let them ſtand 24 
hours, and put them in a Pot 
with their Breſts. downwards : 
ſtrow over them lit Cloves and 
Mace, and put over them 28 
much melted Butter as will co- 
ver them half an Inch or more 
thick; tye them over cloſe, and 
bake them, When baked enough, 
let them ſtand a while, and drain 
the Gravy from them; after 
which place them in another Pot, 
with their Breſts upwards. . Fi 
their Craw-places or Bellies with 
Butter; pour off all the top of 
the Butter, keeping back the 
Gravy and the Things in the bot - 
tom, and now let your Butter be 
an Inch thick over your Fowls. 
Six Ducks will endure near two 
hours baking, and other Fowls 
or Birds more or leſs, according 
to their Magnitude ; and when 
Baked, keep them in a Cellar or 
other cool place for uſe. ES. 
67. FRANKINCENSE: 


This being drank abont a dram 
in a Glaſs of White Wine well 

digeſted, is very good agaiult th 
Dyſentery and Fluxes of the 4 
Belly; iacreaſe the Memor ß 


mingle all cheſe with the Tolk ot 


\ — 


chaſes away Sadness, and chear- 
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eth the Heart. t ſtays the Bleed 
ing at the Noſe, being pouder d 
and incorporated with the white 
of an Egg and Aloes, and held to 
It, or put up the Noſtrils Tent- 
wiſe, It eaſes the Pain of the 
Head, being mixed. with the 
Whites of Eggs and the Ponder 
of Myrrh, and ſpread on a Lin- 
nen Cloth, and applied to the 
Forehead and Temples. 
68. FRECKLES to take 
away. Take four ſpoonfuls of 
Fumitory-water, a ſpooniul of 
the Oil of Tartar, and the Gall 
of a Cock; mingle theſe together 
over a gentle Fire, till they be- 
come a kind of Ointment, and 
with it anoint the places where 
tke Freckles are, and let it dry 
on them: Then take a little Rye- 
meal, put it into Milk, and waſh 
off the Ointment. ves 
69. FRECKLES” or Morphey, 
and to clear the Skin: Take the 
Blood of any Fowl of Beaſt, and 
Wipe your Face all over with it 
every Night you go to Bed, for 
a Fortnight together, and the 
next day waſh it off with White- 
wine, and white Sugar-Candy ; 
and ſometimes hold your Face 
over Brimſtone for a while, 'and 
ſhut your Eyes; if you add the 
juice of a Lemon to the White- 
wine, it will be the better. 
70. FRENCH-WAY for 
dreſſing Carps : To ſſew theſe Fiſh 
the French way, Put it in boil- 


ing Liquor, and take a good large 


Diſh or Stew pan that will con- 
tain the Carp, put it into as much 
Claret as will cover it; waſh off 
the Blood, and take the Fiſh out, 
and pnt into the Wine in the 
Diſh three or four ſlices of Oni- 

ons, ſome large Blades of Mace 


L 


boils, put in the Carp, and covet! 
it cloſe ; and being well ſtewed⸗ 
diſh it with Sippets round about 
it; pour the Liquor it was boiled 
in on it, With the Spices, Onion, 
ſliced Lemon, and Lemon- peel; 
run it over with beaten Butter, 
and garniſh it with dry Bread, 
- 71. FRENCH DISEASE; 
TakeCorroſive Mercury Sublimate, 
Mithridate or Venice-Treacle, 
of each an ounce, mix them well, 


Spring Water; ſet them in Balnes 
to diſſolve in a cloſe Veſſel, and 
of this Liquor well ſettled, take 
about half a Spoonful, or, if need 
require it, a ſpoontul, but not 
above a ſpoonful and an Half by 
any means; take it in a quartet 
of a pint of ſmall Ale Faſting 
in the Morning, and an ounce 
in the Afternoon or Evening, the 
Stomach being as near as may be 
empty, intermitting every ſecond 
Day, and taking a gentle Purge. 
This Medicine is vety apt to cauſe 
freat Yomiting ; and F it i taken 
in too great a quantity, Will certain- 
ly cauſe 4 Salivation 3 and there- 
fore it is to be uſed with Caution, and 
the Patient is to be very careful nit 
to take Cold upon it, left a worſe 
Matter enſue, It may be taken in u 
4007 quantity Dietetically, in a De- 
coct jon of Guajacum and Sarſa, with 
great profit and ad vantage, of which 
we ſhall diſcourſe more at large, in 
ſome other plate, * 
72, FRENCH BREAD : Take 
halt a Buſhel of fine Flower, ten 
Eggs, one pound and an half bf 


ed Veal Suer ; then put in as much 


and Pepper groſty beaten with a 
little Ae, Aud when the Pan 


an ER 


and waſh ir over with | 
beaten 


and. infuſe them in a Quart ot 


freſh Butter; half a Pound of try- : 


ear eme jm. mea mc... .. 


Veſt as you do into Mabchet, Bl 
tem per it with Cream pretty hot, 
arid let it lye half an hour to riſe, 
then make it into Loaves or Rolls, 
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beaten N * 3 let not 
Oben be too hot. 
73. FRENCH BREAD another 
way, Take a Quart of tine Flow- 
er, four ſpoontuls of Ale-Yeſt, a 
little Salt and four Eggs ; make 
it very ſoft with Milk and Wa- 
ter lukewarm, keep it a quarter 
of an hour by the Fire to riſe, 
toſs it in wooden Dithes, let it 
bake an hour and halt. 
74. FRENCH BREAD. Take 
fine Flower half a Buſhel, ten 
Eggs well beaten, a pound and 
halt of freſh Butter, with as much. 
Yeſt as is uſually put into Man- 
chet; Double Refin'd Sugar in 
fine Pouder a pound; make all 
| this into Dough with New Milk 
xetty hot, and let it lye half an 
. or more to riſe; then make 
it into Loaves or Rolls, which 
waſh over with an Egg beaten 
with Milk, and bake them in an 
Oven not too hot. 
75. FRENCH BRE AD another 
way -. Take a Quart of Flower, 
three Eggs, a little Leſt, and a 
little Butter, mix them with the 


your 


Flower very light, with a little 


new Milkwarmed ; lay the Dough 
by the Fire to riſe, then make it 
into little Loaves, Flower it well, 
and bake it in a quick Oven, 
76. FRENCH BI ANS o 
Picłle. Take them when they 
are Young and tender, top and 
tail chem, put them into the beſt 
White Wine Vinegar, with Salt 
and broken Pepper, and a Race 
ot ſliced Ginger; let them lye in 
the Cold Pickle for nine Days, 
then boil your Pickle in a very 
large Pipkin, into - which put 
F a: Beans, letting them but juſt 
have a boil or two; take them 
off the Fire, ſtove them down 
Ciole, and ſet them by: After, 
put them on again, and do ſo fix 


* 


times, till they are as Green at 
Graſs ; which. done, put them in- 
to an Earthen Pot, tye it down 
cloſe with Leather, and ſo they 
will keep all the Year. The. 
ſame way you may do Cucum- 
bers, and young Apricocks and 
Peaches, before their Stones are 
hard. If at any time they change 
their color, boil up the Pickle 
again, and pour it upon them 
ſcalding hot. : 3h 

77. FRENCH BEANS te 
Pickle, Let your Beans be very 


young. but not very ſmall, wipe 


them clean with a dry Linnen 
Cloth ; boil your Vinegar with 
ſliced Horſe-Radiſh and Salt in it 3 
throw your Beans in when your 
Pickle 1s boiling, let them boil 
together the ſpace of three Mi- 
nutes; then take them off, and 


keep them covered very cloſe, 4 


Boil your Pickle once in two 
days, two or thtee times, pour- 
ing it boiling hot upon your 
Beans; do the like once in three 
N „ and keep them cloſe 
one. - 3 

— FRENCH BEANS = 


Pickle, another way. Take Beans 


and pick the Stalks off; ſteep 
them in Vinegar and Salt nine or 
ten days; boil them with a piece 
of Allom and a little Fennel; 
when they be boiled enough, 
rake the Beans out, laying them 
upon a. Table till they are cold; 
put them into a Por, laying be- 
tween every lay, Cloves, Mace, 
a little Ginger, Pepper, Fennel 
and Dill; then fill the Pot With 
the beſt Wine-Vinegar. Fes 
79. FRENZY or Madneſs + 


You are to conſider the Strength 


of the Conſtitution, and if the Pa- 
tient is ſtrong, let the Stomach 
and Head be Purged by an Eme- 
tick: I know 


O0 mende ; 


f 


Hellebore is com- 


Doſes, to be 
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mended in this caſe, and it is a 
good thing, being given in Ex- 

act from ten grains to a Scruple 
or half a Dram, or the Decoction 
of the ſamè: But nothing y et i: 
found to exceed Antimonial Eme- 
ticks, as Vinum Anti moniale, Vi- 
num Benedictum, and Tartar Emet 
ict, which laſt may be given from 
two Grains to five or fix, or ten: 
After three or four times Vomit- 
ing the Patient, at due Intervals 

of time, as three or four Days. 
Then Parge the Patient with an 
Infuſion of Sena thrice a Week, 
tor a Month together, or as often 
as the Sick can well bear it. Take 
Sena an ounce, Salt of Tartar a 
Dram and half, grind them toge- 
ther in a hot Mortar, make an In- 
fuſion in a pint and half of Wa- 
ter, boiling hot for two Hours, 
adding alſo halt an ounce of brui- 
fed Liquorice ; ſtrain out for four 
iven as aforeſaid. 
And if the Patient cannot flzep, 
you muſt catiſe reſt by giving 
ſome proper Opiate, as two or 
three Grains or more of my Yola- 
tile or Specifick Laydanum;, or 20 


or 30 Drops of Liquid Eaudanum, | 


in ſome. proper Vehicle, at Night 
ZZ 

80. FRIGASY an excellent one. 

Take ſix Pigeons and ſix Chickens, 
ſcald and truſs them, being drawn 
clean, head and all; then cut 
them in pieces, and have ſome 
Lamb - ſtones and Sweet -· Breads 
Blanched, Parbojikd and Sliced; 
fry moſt of the Sweet: Breads 
_ Flower'd; have alſo ſome AF 
paragus ready, cut off the tops 
an Inch long, the Yolks of two 
hard Fggs, Piſtaches, the Mar 
ro- of fix Marrow-Bones, half 
the Marrow Fry'd; Green and 
White Butter, let it be kept 


warm till almoſt Dinger -Time; 


pan; 


0 


then have a clean Frying 
and fry the Fowl with 


Sweet. Butter: being finely fried, 


put out the Butter, and put to 


them ſome Roaſt Mutton Gravv 


ſome large fried Oyſters , and 
ſome Salt; put in the hard Volks 
of Eggs, and the reſt of the Sweet -· 
res that are not fried, the 
Piſtaches, Afparagus, and half 
the Marrow: Stew them well 
in the Frying Pan with fome 
Grated Nutmeg, Pepper, a Clove 
or two of Shalots if you pale 2 
little White-Wine, and let them 
be well Stew'd ; haye 10 Yolk | 
of Eggs diffolv'd in a Difh with 
Grape Verjuice or Wine Vinegar, 
and a little beaten Mace, and put 
it to the Frigaſyz and have a 
French fix penny Loaf ſliced into a 
fair large Diſh ſet on Coals, with 
ſome good Mutton-Grayy, then 
give the Frigaſy two or three 
walms on the Fire, and pour it 
on the Sippets in the Diſh ; Gar- 
niſh it with fried Sweet-breads, 
fried Oyſters, fried Marrow, f- 
ſtaches, ſlic'd Almonds, and the 
uice of two or three Oranges. 
81. FRIGASY of Veal, 
Chicken, Rabbet, or any thing elſe: 
Take either of theſe, and cut 
them into fmall pieces, put them 
into a Frying-Pan with fo much 
Water as will cover them, with 
a little Salt, whole Spice, Limon 
eel, and a bundle of ſweet Herbs; 
let them boil together till the 
Meat be tender, then put in ſome 
Oyſters, and when they are 
plumpt, take a little, either 
White - Wine or Claret, and two 
Anchovies diſſolved therein with 
ſome Butter, and put all theſe to 
the reſt ;. and when you think 
your Meat is enough, take it out 
with a little Skimmer, and put * 


| 


into a Diſh upon Sippets; put 
1 85 110 


- Raw Meat, or of Cold Meat, 


cot Butter into the Pan, brown it, 
and drige it with Flower, and 


good ſtrong Gravy, -Oyſiers and 


| 

| 

I 
1 
3 
8 
i 
E 
* 
0 
h 
0 
K 
16 
1 
ut 
w 


all together, keeping them mo- 
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Into your Liquor the Volks of 
Eggs well beaten, and mix them 
over the Fire, and pour it all o- 
ver your Meat: Garmſh your 
Diſh. with Barberries, and ſerve 
it up : This Diſh you make of 


which have been left at Meals. 

82. FRIGASY of Chickens. 
The Chickens for this purpoſe 
muſt be cut in ſmall pieces, and 
fry'd in Butter; then pour on 
them ſome hot Broth, or boiling 
Water; put into it an Onion 
Quarte:ed, and a little ſhred 
Thyme and Parſly, with Pepper 
and Siſt enough to ſeaſon them; 
the Lean ot Bacon cu ſmall. and a 
few Cloves ; the Yoiks of Eges 
beaten fine, witn the Broth of 
White Wine Vinegar ; keep it in 
motion till the Sauce be rhick- 
ned, and then ſerve it up; 
Note, If in this manner they be 
ſtewed too long, they wall be 
Tough. 5 

83. FRIGA CV of Chickens, 
Rabbits. Take your Chickens (but 
they ought to be skin d) or Rah- 
bits, cut them into ſmall pieces, 


beat them with your Rowling- ry and Thyme, and 2 or 3 Sha- 


pin, lard them with Bacon, ſea- 
ton them with Salt, Pepper and 
beaten Mace; put half a pound 


— in your Meat, which ſry 
rown: have ready a quart of 


Muſhrooms, 3 or 4 ' Anchovies, 
2 or 3 Shalots, a bunch of ſweet 
Herbs, and a Glaſs of Claret. 
Seaſon it high; and when it is 
done enough, take oitt the Herbs. 
Anchovey Bones and Shajors : 
inred a Limon ſmall, and put it 
in; and when it is almoſt enough, 
put them in, and let them ſtew 


ving and fhaking all the time it is 
on the Fire: when it is as thick 
as Cream, take it up, and have. 
ready to lay over it ſome bits of 
criſp Bacon, Oyſters fry'd in 
Hogs Lard, to make them look 
broivn; dip them in the Yo!ks of 
Eggs and Flower; and a little 
grated, Nutmeg, with Forced 
Meat Balls; and garniſhing with 
ſliced Limon; ſerye it u ß. 
- $4. * FRIGACY of Muſh- 

rooms. Take the largeſt Muſh- 
rooms, and ſome ſmall ones: cut 
the largeſt into 4 pieces, peel 
them, and throw them into Salt 
and Water, letting them lye for 
half an hour, take them out, and 
ſtew them in their own Liquor, 
with a little Cream, to make 
them look white, and cut hard: 

le(s than half an hour will ſtew. . 
them. Put them into a Sieve to 
drain; and take a quarter of 4 
pint of that Liquor they were 
itewed in, with as much White 
Wine and ſtrong Gravy : Boil all 
theſe together;with a little bruiſe 
ed Pepper, Mace and Nutmeg 
2 or 3 Anchovies, a little Sa vo- 


lots, with which things ſeaſon it 
high to your Taſte. When it 
has boiled well together, ſtrain 
out the Spice, Anchovey Bones 
and Shalots, and put it into yeur 
Stew-pan 2g1in with the Muſh- 
rooms; and have ready the Yolks 
of 3 Eggs, with the quantity of 
an Egg of Butter; rowid up in 
Flower beaten well with a ſpoon- 
ful of Cream. Shake it up all 
together very thick, ſo that it 
may hang about the frigacy'd 
Muſhrooms ; ſcald a lit le Spi- 
nage, which ſhake over it, and 
ſer ve it, , 
85. FRIGACY of Pigeons; 


Take young figecns, cut off the 
91 Wings. 


r 
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Wings and Legs, and quarter the 

Bodies ; put them into a Stew- 
Pan, add to them ſome fat Bacon 

cut ſquare in ſmall pieces; as 
much. bruiſed Pepper and Salt as 
will ſeaſon them, a few Cloves, a 
bundle of Parſley and Thyme, and 
an Onion quartered ; pour on fo 


mch fair Water as will nearly 


touch the top of the Pigeons ; 
when they are tender, put in a 
ſufficient quantity of Butter 3 
chavge the Parſley and Thyme for 
ſome more that is freſh; then 
take the Yolks of Eggs finely 
beaten in a little of the Broth, 
White - Wine, and Verjuice ; lay 

them cut in a Diſh upon Sippets 
with the Broth; ſqueeze an 
Orange over them, and ſerve 
them up, be 

85, * FRIGASY of Pigeons. 
Take eight Pigeons, cut them in 
to ſmall pieces, fry them with a 
Int of Claret, and a pint, of Wa- 
er; ſeaſon with Salt and Pepper, 
adding a little Sweet Marjoram, 
Thyme, Savory, a few Chives, 
or an Onion, or Shalot or two. 
Shred the Berbs ſmail, and put 


them into the Frying pan to the 
Pigeons, with a good 


piece of 
Butter: Let them boil gent ly, till 
there be no more Liquor left than 
will ſerve for Sauce: Beat four 


Volks ot Egge, with a ſpoonſul 


and half of Vinegar, and halt 
2 grated Nutmeg : When it is 
enough, put the Meat cn the 
one tide of the Pan, and the Li- 
quor on the other; then put 
in the Eggs into the Liquor on 
tne Fire, and ſtir till it is as 
thick as Cream; put the Meat in- 
to the Diſh, and pour over it the 
Sance; lay criſp Bacon, and 
Fry'd Oyiters over it, and ſerve 


3 it up. 


87. v FRIGACY White. 
Parboil your Chickens, Rabbits, 
c. cut them into pieces, fry. 
them in ſtrong Broth with a 
Blade or two of Mace, a little 
Salt and Pepper, two Anchovies; 
two Shalots; fry them till they 
are enough; take out the Shalots, 
and pnt in half a pint of good 
Cream, and a piece of Butter 
rowFd up in Flower, with the 
Volk of an Egg. Stir it all about 
till it is as thick as Cream ſqueeze 
in the Juice of a Limon, taking; 
care that it does not curdle : Stew 

a little Spinage, cut it, and throw 
over it ſome Muſhrooms, a few 
Carps ſhred with Oyſters, with 
a little of their Liquor, put in 
Sippets and ſerve it. 
88. * FRITT ERS at court. 
Make a Poſſet of Sweet Milk 
trom the Cow, with a pint of 
Canary. Take the Curd, and put 
it into a Baſon with 6 Eggs; ſea- 
ſon it with a little Nutmeg, beat 
it with a Birchen Rod till it is 
beaten well together; then put 
Flower to it, and make Batter 
fit lor Fritters, adding a little 
Sugar. Take clarified Beef Suet, 
make it boil in the Frying- pan, 
and fo put the Batter ir, 

89. * FRITTERS Excellent. 
Take Poſſet Curd made with Ca- 
nary, Almonds beaten with a lit- 
tle of the Poſſet-Drink, and 
ſtrained throngh a Hair Sieve: 
Mix them, ſweeten with fine 
Sugar to liking, adding Cinamon, 
or what Spice you pleaſe; mix 
therewith a good quantity of 
Yolks of Eygs, and add fo much 
Fiower as to make it of a conve- 
niznt thickneſs for Batter : then 
putting in (ome thin pieces of 
Apples, fry them in Beef Suet, 


with a quick Fire. 


90. FRIT- f 


ä 4 eB al % | 9 SS 
FR AL. if 
„se. ERI T TERS the Engliſh\ 93. * FRITTERS of Skirrets. 
Way. Take a Pint of Canary, the [Take a pint of Skirret Pulp, fix 
like quantity of Ale, and a little | Yolks of Eggs, two ſpoonfuls of 
Ale-Yeſt; the Yolks and Whites | F lower, with Sugar and Spice 
of nine Eggs beaten firſt very | make Batter; which fry in a 
well by themſelves, and then | large quantity of Lard, and with 
with the reſt: add a pound of | double refined Sugar in Pouder 
fine Flower, and a little Ginger, | ſerve them up. . 
Let the Butter ſtand a while, 94, FRIT T ERS of Spinage - 
and then put in Apples thin fli- | Boil the Leaves of Spinage in 
ced, and fry them with Beef- fair. Water; yet but tenderly; 
ſuet : take them out, and ſtrew | drain the Liquor · from it as much 
them over with fine Sugar. | as may be, ſtamp it or mince it 
91. * Or, Take a quart of Flower, | very (mall ; add to it beaten Ci- - 
three pints of Mutton broth when | namon, Ginger and Nutmeg, gra- 
gold ; Nutmeg and Cinamon, of each | ted Manchet and the Whites and 
a quarter of an ounce, beat them fine, | Volks of Eggs, and as much 
as alſo a Race of Ginger, 12 Eggs, | Cream as will moiſten it, yet the 
and & little Salt, and ſtrain the Ma- | Batter muſt remain of an indi- 
terials, put to them ſome thin ſlices| ferent thickneſs; put in ſome _ 
of Pippins, and fry them in as much Currans that have been ſwelled 
Suet as will ſuffice, ordering them as in warm Water, mix them well 
the former in ſerving up, Some make | together, and having a Kettle 
the Batter of Eggs, Cream, Gloves, boiled with tried Suet or Lard, 
Mace, Saffron, Nutmeg, Yeaft, Ale drop them into it by ſpoonſuls; 
and Salt. Others, of Flower, grated and when they riſe, take them 
Bread, Mace, Ginger, Pepper, Salt, out, for then they are enough. - 
" Yeaſt, Saffron , Milk, Sack, or 95. FRITTERS of divers Forms e 
hite. wine. Some again uſe Mar- To make theſe, Take a quart of 
row perfumed with Musk and Reſe- fine Flower, ſtrain it with ſome 
water, by being ſteeped in the latter Almond-milk , Saffron-, Sugar, 
with the flices of pleaſant Pears or | White-wine, have then Moulds 
Luinces. Others again, with Rai-| made of Tin, of various Forms, | 
ſens, Currans, Apples cut Dice-faſhi- | as Arms, Dolphins, Birds, Flowers, »* 
on, and as ſmall, in quarters or in and the like; put the Batter into 1 
halves, I leave the Reader to his them, and place them in the Pan, 
chice. ſ covered with Snet or clarified 
92. FRIT TERS the Italian Butter, and they will come out 
Way: Take a pound of Holland in ſuch Forms as the Mould ime 
Cheele or Parmiſan, grate it into] preſſes on them, and look very 


_ 


4 
— 
. 
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1 a pound ot fine Flower, with as] pleaſant, if orderly placed in 2 | 
| much fine Bisket-bread ; the Volks Diſh, > „ 
hof five Eggs, ſome Roſe- water, 96, ERITTERS, Another way 2 
-- WE Satfiron, Sugar, Cloves, Mace, Take halt a pint of Sack, and a 
n Cream; make of theſe well tem- pint of Ale, a little Yeſt, the 
of WE berd a ſtiff Paſte, and rolling it] Yolks of twelve Eggs, and fix 


= to Balls as big as Wall- Whites, with ſome beaten Spice, 1 4 
Nuts, fry them with Clarity'd | and a very little Salt, make this 
Butter.. Il co thick r fine Flower, 
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chen boil your Lard, and dip 
round thin ſlices of Apples in this 
Batter, and fry them; ſerve them 
in with beaten Spice and Sugar. 
97. FRITT ERS of Feal or 
any other Meat. Take your Veal, 
Capon, or Liver, parboil it, minc 


it mall, and put to it ſome Cream. 


dian. Ie bas darker green Leaves, 
longer Flowers, of a dark yellow Pur- 
ple, ſpotted or Checquer'd with-Red, 
IX. The Narrow Leav'd Exot ick. 
It has a whitiſh green double Flow. 
er, Checq̃uer d like the others, X. The 
Small Yellow Portugal. It is 4 
ſmall and low Flower but more 


— 


Eggs, Spice and Salt, inake it 
pretty thick, ſo fry them; you 
may add a little Flower if you 
will ; ſerve them up with beaten 
2 and Sugar ſtrewed over 
{ ; "4 ®, 


98. FFRITILLARIES: 
They have fall round Roots made of 
wo pieces as if (left in the midſt and 
Foined together, from whence ſprings 
4 Stalk a Foot high, bearing a Flow 
er of ſix Leaves and of fx . co 
lors at top e The chief of thoſe which 
grow in our Country/are, I. The 
mmon Ch-quer'd Fritillary, f 

a dull red Purple checquer d, with 4 
Stile and Chives, whoſe Roots when 
Old, will bear 2 or 3 Flowers on a 
Stalk,” II. The Double Bluſh 
Fritillary' : 1t is like the former but 
Double, with 12 Leaves or more, and 
of a. pale Purple or Bluſh Color, and 
Spotted as* the other. III. The 
White Fritillary, like the laſt, but 
out ſide and inſide of a perfect yellow, 
IV. The-Yeliow Fritillary, Its 
Color is yellow, dust) Red on the 


Checquer'd than any of the yellow ones, 
XI. The Black Fritillary.- It s 
like the yellow Green, the Stalk and 
Flowers ave ſhorter. and of à dark 
dull, blackiſh green color. XII. 
Spamiſh Black Fritillary, Ie is 
larger than any of the ſormer, bear- 
ing 4 or 5 Flowers, hanging round 
about the Stalk, like thoſe of the 
Crows Imperial” The Latly Kinds 
Flower "about the end of March, or 
beginning of April; the others, after 
thoſe are paſt, the ſpace of a Month 
one after another. Tie Great Yel- 
ow one, is: the laſt, it Flowering 
in the end of May or beginning of 
June.” The Roots looſe their Fibres 
as ſoon as the Stalks are dry, and | 
may then, or at any time before the | 
midſt of Auguſt be taken up and kept |} 
dry for ſome time, But if taken up | 
0 ſoon, or kept too long out of the 

Ground, they will either Periſh. or 
be much weakned thereby. Take them 
up therefore not before the midſt of 
Jury, nor keep them longer then the 
eginning or midſt of Augnſt, They 


 eutfide, and Blood Red on the infide, 
V. Great Red Fritillary : 1 3s 

; 1 pr than the laſt in all its parts, 
and 


better -Flowered, VI. Great 


Yellow Fritillary. Is Root i. 
larger and broader than any of the 


Vormer, with broader and ſhort er- 


round pointed Leaves two Feet high, 
and a long, ſmall, faint Glord 
Flower. VII. The Spotted Yel- 
 Jow. Its Leaves are like the laſt, 
Hower bigger, longer, aud of a pale 
gellow, : diverſiy Spotted and Cher. 


may be ſet among ordiaary Tulips, 
and other Roots which Looſe their Fi- 
bres as they do, in Beds or Knots, 
where the Nakedneſs of their Stalks 
may be hidden with the Leaves of 
P.. 33,04 "3 
099. FRUIT % Dry, Ap- 
ples, Apricocks, Cherries, Dam- 
ſons, Nectarines, Peaches, Pears, 
Pear Plums, and other Fruit, 
may be dried in an Oven thus, 
Pit your Fruit upon Steves ; 
which put into an Oven after 


4. VL Great Yellow in 
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| the Bread is drawn; cloſe ſtop it 
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W cloſe covered with 


A 
| th and dry them as before, 
| and your Cherries and Plums, as 
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up, and Ter it Hand all Night: 


= do thus 3 or 4 Nights for Cher- 


ries and Plums. But for Apples 
or Pears, after he firſt or ſecond 
time, you muſt ſqueeze them flat, 


WW and then dry them again, as they 
= ought to be. 


100. FRUIT dryed another 
Way. Firſt bake them in a Pot, 
D. let · 


ting Apples, Pears, Wardlens, 


ſtay as long in the Oven as brown 


Bread; but Cherries and Plums 


28 long as white Bread. Then 


take them forth, and let them 
cool; peel off the Skins of the 
les, Pears and Wardens, flat 


you draw them, upon Sieves; a 
little Claret and Sugar may do 
well, and a little Sugar between 


| every Layer of Cherries. 


101, FRUMETY ts make, Take 
New Milk or Cream boil'd with 
whole Spice; put into it your 
ready boil'd Wheat, or Pearl 
Barley, boil'd firſt very tender in 
Watcr, When they have boil'd 
a while, thicken it with Yolks 
of Eggs well beaten, and ſweeten 
with Sugar; then ſerve it up in 
Diſhes. | TH | 

l02 * FRUME T afterthe 
Country Faſhion, Let the Wheat 
(Grey Wheat is beſt ) be wetted | 
with Water, and be beat in a 
Wocden Mortar with a Wooden 


. 4 Peſtle, till it is compleatly hull'd; 


from which free it by waſhing, 


and ſo boil it in Water till it 18 
WE ſoft and broken: Take of this 
Wheat two quarts, mix with it 
== a Gallon of New Milk, and two 


quarts of Cream, anJ boil to a 
due thickneſs, adding towards 


by 


| beaten, with. 3 cr 4 pounds of 


fair large Currans firſt plumpt by 
a gentle boiling in fair Water, 
but not broken. Give all theſe 
(being mix d together) a few 
gentle Walms, and it will be 


done to Satisfactio o. 
103. * FRUMETY with Rice. 


Take Rice boil'd ſoft and thick 
in Milk, 2 quarts; New Milk, 
ſweet Cream, of each 3 quirts, 
a little Salt, and ſo much fine 
Sugar as juſt to change the Taſte 
to Sweetneſs: boil to a due thick - 
neſs, and add 3 pounds of fair 
large Currans 
piumpneſs in fair Water,) then 
boil a little, and ſo ſerve it. 

104. * FRYED Lamb Stabes: 


thickneſs, beat them with rhe 
back of a large Knife, and then 
fry them in a little Ale; ſtrew 


them with a Plate cloſe. Take 
them out with the Gravey in 
them, ſet them by the Fire, and 


— 


Port Wine, and a few Capers 
ſhred; add two or three Volks 
of Fggs beaten with a little Salt 
and; Nutmeg ; wipe the frying 
Pan clean, put in the Sauce 3 

the Liquor they were fryed in, 


till it be thick, then put in your 
Meat, ſtir altogether, and ſerve 
it up with ſliced. Limon and 
. | 

105. F FRYE D Beef-Stakes, 


Rowling-Pin ; ſeaſon them with 
Salt and Pepper, and fry them in 


and Ale, with zn Onion cnt 
ſmall, or 2 or 3 Shalots; when 


the end a little white Sugar, juſt 
to change the Taſte of the Milk; 
and eight .Yolks of Eggs well 


Paiſly 'an 


Fam 22 4 add Savory, Thyme, - 


O 4 then 
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( firſt boil'd to 


on them a little Salt, and cover 


have in readineſs a Pint of White- 


ſtir it with a Spoon all one way 


Beat them very well with your 


equal parts of White Port Wine 


| Shalots, all chopt. 
(wall, with a little Nutmeg 3 | 


Being cut of a due largeneſs and 


f 


then rou ling up a piece of But-] cle, it reſiſts the Plague and Pe- 
ter in Flower, the Yolk of an] ſtilential Fevers. An Ointment 
Egg beaten, and Gravey, ſhake] made of the juice of it, ſharp- 
them up till all 3s thick, which] pointed Dock, and Honey is a 
put upon the Stakes, and ſerve| ſpeedy Cure for the Itch, Botches, 
them up. | Scurff, or any other Deformity 
106. * FRYE D Sauſages in the Skin. f | 
Fry them firſt well in Ale mixt] 109. FUNDAMENT FA. 
with White Wine; after add | ling: Take a quarter of an ounee 
' ſweet Butter, and ſtrowing them | of the beſt Ginger, lice it very 
over with Flower, fry them till] thin, put it into a little Pan, and 
they are brown, with 2 or 3 | heat it by clear and well kindled 
Shalots cut ſmall ; make thick | Coals, and receive the Fume of 
Gravey Sauce with Juice of Li-] it caſt on by little and little in a 
mons, and ſerve them. I kind of Cloſe-ftool, or fome eon - 
107, * FUMES in the Sto-| venient Seat for that purpoſe, 
mach, which cauſeth want off where the lower part of the Bo- 
Appetite and Melancholy-Fits: dy may be Well covered for a- 
Pilz Ruffi made of choſen Aloe: bout half a quarter of an hour 
wo drams, good choſen, Myrrh one | at a time. 55 
dram, of choſen Saffron half a dram; 110. ANOTHER: Tale 
theſe are to be made into a Maſs with | Bits of Amber in a (loſe ſtool, put 
the Syrup of the Fuice of Citrons ; of | them upon 4 Chafing diſh of lie 
this make Pills as big as Garden: | Carcoals, over which let the Patient 


Peas; take them in the Pap of /, and receive the Fumes, The Fun- 


an Apple, with a little Sugar an | dament alſo being down, it may be 
hour before Supper three ſeveral | bathed or fomented hot with this Bath: 
Nights; they Will gently looſen| Take Tincture of Catechs two ounces, 
the Belly and cleanſe the Stomach | Red Wine, in which à little Roch 
from Phlegm, and expel vene- | Alom bas been difſolved, ſix ounces. 
mous Vapours from the Blood; | mix them After bathing anoint 
they will work gently in the | with, this Ointment. Take Sheeps- 
Morning alter Sleep, and are good ſuet two ounces : Oil Oline one ounce; 
in the time of Infection : But in V0 them; and while melted and 
the taking of theſe Pills drink ens warm, add Oils of Amber, of 
three or four ſpoonfuls of Worm- | N»tmegs by expreſſion, and of Saſſa- 
wood-Wine for three or four |fras, of each two drams ; fiir 
Mornings. © 3 them together till they are all cold. 
108. FUMITORY ; It purifies | This Ointment ftrengthens the part 
the Blood, and purges Choler, 7 ES oo 
and is available in the Leproſy, | 11r.* FURZES, I car- 
Itch, and other Diſeaſes of the | not forbear to write a Diſcourſe 
Skin, The diſtilled Water is uſed of this Plant, becauſe of the vaſt 
for Beautiſying. It opens Obftru- | Profit which may be made ot it, 
ctions of the Liver, and helps | in improving ſome of our Barren 
the Jaundice and Scurvy. The | Land, on which. nothing elſe 
Juice or Water of it dropt into will thrive, They are Sown ot 
The Eyes, helps Dimneſs of Sight: Planted of the Roots in 2 Fur- 
Being mixed wich Venice: Treat ro-: I Son, you mult war 
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rough to defend themſelves, and 
they are to be ery, clp:, 
by which they wall | | r QA | 
grow very thick, and become a Where there are old dry Banks, 


Buildings, and 1s a great Refuge 
e made to for Fowl and other Game. 


FPeautiful Hedge, if defigned for for ſuch a dry Sand or Gravel, 
dot purpoſe. If they may be 


that nothing elſe will wow on't, 
itted to grow at large, they the Furze is an extraordinary 
Will yield 4 Fuel and F:g- | fence. Tis raiſed by Sets or 
gots, and may be an admirable | Seeds, but Seeds are the beſt wa 

Covert for Wiid Fowl, Hares, | of raiſing it, eſpecially the French 


n 


7 | Rabbets, Ge. and will grow in | Furze, which grows to the height 


moiſt as well as dry Gr unds. of 14 Or 15 Feet as afore hinted, 
The young and tender tops brin- and is not ſubject to run into the 
ſed. and given to a Lean Sick y Ground, or ſpread like the Com- 
Horſe, will recover and plump mon fort, It will make a Hedge 
him, and make him ſtrong. In] in three Years time, it well 
ſome Counties hey ſw there 

Barren Gruuuds therewith ;\ and | Cattel, 'eſpecially Sheep, who. 
when they lay them down; they | are very greedy of it, till it comes 
ſow the laſt Crop with this Seed, |to ſome bigneſs, and then nothing 


break them up again ; and du- |thrive very well, and grow to 
ring that time, reap from the | an admirable thickneſs. In France 
fame. Confiderable - Advantages, | they make Incloſures with it, and 


Common Furzes yield them. more thick, which makes not only 2 
rofit, than a like quantity of the {mighty ſhelter for Game, bur alſo 
ſt Land in.che Kingdom. In ſa ſ * profitable, and impene- 
De vonſhire, they ſow on the worſt trable Mound, Tis ſaid that 
of their Land, (being firſt Plough- | Fare, (whether French or Engl; 
ed.) the Seed of the rankeſt or | will. grow-on Salt Water Sands: 
largeſt Furzes, which in four or If ſo, it may be a great ad- 
five Years become a Rich Wood, | vantage to ſuch as have Walls 
They make very great Improve-|or Banks near the Sea, to pre- 
If Furzes were im- 
proved in the Barren places of 
this Nation, they would be a 


Cornwal, of their Sandy and Gra- 
velly Land, :where Fuel is very 


ſcarce, by ſowing them with | great ſparing of our Woods. The 
French Furze Seed., Which they| beſt ſort of French Seed may be had 
xeckon a great Improver of their, at the Seed Shops in London. In 
Land; and a fitter of it for Corn, | the moſt Eaſtern parts of Germany, 
Upon ſome Land they will grow and Poland, Furzes, and Common 
to be 34 or 15 Feet high, and] Brooms are ſo rare, that they (end 


afford very great. quantities off for their Seeds out of England, 
Fuel. No Provender makes Hor- and Plant them in their beſt Gar- 


ſes ſo hardy'as the young tops of dens. Conſidering, that not only 
theſe Furzes, nor grows any Other] by their being eaſily and i peedily 
ynder Wood fo thick, nor ſa ex-\ Reared, how ſubliantialand firong, 
* EE . A * Ip | 2 = ; OE FO 36 F nces 
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the 1 till they are ſtron e. cellent for Fuel. 1 Vields them 
ne pears: I 1 5 alſo fmall Timber for ſome little 


Weeded, and carefully kept from 


In Herefordſhire, the Thickets off ſow it ſometimes 10 or 12 Yards 


. 
7 
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and ſo let them remain till they can hurt it. If it is clipt it wilt | 
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may ſee in our Pharmacopœ ia Chir- 


23 to make it pleaſantly ſnarp; 
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your Mutton cut into bigger 


nothing without it, for eight or 
ten days, for in that time it will 
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Fences may be made, but alſo the 
t that may be made thereof 
Fuel, being ſown upon the 

moſt Barren Land; they are worth 


— 4. 


tor that more profit may be made 
thereby, than by any other Hus-- 


the Thoughts of all the Landed 


A. 


bandry whatſoever. F 
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| 3 Mutton : Take a leg 

of Mutton when it 

is little more than 

half boifd, haſh the one part as 
fmall as you can, and put it into 
a Diſh with Onions minced 
mall, and the other parts of 


pieces, breaking - likewiſe the 
Bones; ſet it a ſtewing, and add 
Verjuice, Pepper, a handful of 

„ 2 quarter of a pint of 


W hite-Wine, ſome Salt; and fadd Sage, Marjoram, Fennel, 


when it is ſtewed, ſerve it up on 
Sippets. | | 
2. GALL ObſSrufted : The 
only thing to remove this Ob- 
firuftion, is the Spiritus Nitratus, 
the Preparation of which vou 


&rgice, in our Ars chirurgica. You 
may give 10, 15, 20, or 30 
drops, more or leſs, in Ale or 
Wine, according to the quantity 
the patient drinks at a time, ſo 


you muſt be ſure the Sick drinks 


le puriſies the Blood, opens ob. 
ſtructions of the Gall, Liver, Spleen. 


and Bladder. It's good for the 
Dropſie and Jaundice, and is a great. 


diſpeller of Wind, It likewiſe clean - 


ſeth the Stomach, and drives il Va- 
pours from the Brain. 5 
z. GAMM ON of Bacon ta 


Dreſs Having water d it, (crub'd | 


it with a Bruſh, and ſcraped the 
Rind, and dry'd it with a Cloth, 
put it into a Kettle wherein it 
may have ſufficient room ; then 


Sprigs of Bays and Roſemary, 
and boil it till it ii enough; take 
off the Skin, and ſtick the top 
with Cloves: ſtrew ſome Pepper 
on it, and ſerve it up with Mu- 
ftard, Pepper, Vinegar, and the 
Herbs ſmal! minced. : 

4. GANGREEN: When 
the part afflicted with this Mala- 


dy has been lightly Scarified, ap- 


ply as hot as can be endured, a 
Cataplaſm of ſtrong Brandy and 
Crambs of White Bread, ſhift- 


or as often as you find conyem- 
ent: Or for want of this, take a 
boiled Turnep, ' maſh it with 


make a ſingular alteration for the 
better, and poſſibly reſtore the 
Patient to their perfect Health. 
It cues the Cholick to a Miracle, 


and geſtroys that which is the 


Ground and Foundation of that 
Diſeaſe. | 


Hogs Lard, and lay it to the 


place, 8 c 2 

5. GANGREEN. The 
beſt way is to Scarifie the part, dee per 
or leſs. deep, according as it had got» 


— 


Men in GRE AT BRITAIN, 


ing it three or four times a day, 
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ten Ground and then to cleanſe it 10. GARLECK: This be- 
after Scarification with Salt Brine, a ing ſtampt and infuſe d in Vinegar, 
grong Lixivium of Wood Aſhes, or \r-1iſts the Piague, is good to 
a Tinfture of Myrrh, or Myrrh dif. |di(I5ive the Stone, and bring ER 
= flved in Wine and Brandy and uſed Way Gravel ) being made into à 
almoſt ſealding het for it # by theſe |Syrup by boiling and ſqueezing 
_ Fctreams the Native Heat muſt be [Of the Juice, and adding as 
WE refored ; and after to fill up the ue Sugar as will bring it into 
Stari fcat ions with vicrc ν Pre ja Syrup 3 1. wonderfully pre- 
cipwam mixed with Bafilicam. or {ierves the Lungs, and removes 
Unguent, Agyptiacum or with Coughe and Colds 3 kills Worms 
Myrrb made into a alſam with Oil in the Beiy and Stomach, 
of Turpentine. or with 5 is diy d „ * GAKLIC K its General 
in a mixture "f Oil of (loves and Virtues. It provokes the Courſes and 
Turpentine actually hot. Þrine 5, and helps the Bitings of Mall 
6. GARGAKISM tocleanſe | Dogs. and other Venomous Creatures < 
the Head. T-k- Juice of Malta: d- Ir kills Worms in Children, and 
ſeed, extracted With White Wine |voideth tough Phlegm, purging the 
ſix ounces ; Juice of Primrofc Head, helping the Lethargy. It i 4 
Leaves and Roo's four ounces; good Preſervative againſt the Plague x 
Jnic* of Beers two ounces, Juice alſo cures Sores and Ulcers, and 
of Peliitory of Spain one ounce, |takes away Spots, and Blemifhes in 
Wh:tc Por: Wine a Quart; mix |the Skiz, and eaſes Pains in the 
them for à Gorgle. | Teeth ; breaks Apoſtems, and eaſes 
7. GARGLE ; Take 6 onn- | Pains in the Ears, It has often- 
ces of Scabious Wa er, one ſpoon- | times Cured Dropſies almoſt to a Mira. 
ful of Muſtard, as much f Ho | cle, and has 4 fpecial Quality to diſ- 
ney ; put theſe into half a quar | cſs the Inconveniences coming 
ter of Wine Vinegar, and mix | corrupt Airs and Mineral Vapours, 
them altipcther in a Marble or | or by drinking unwholeſome Waters 
Glaſs Mortar, till they become | or Liqnors ; as alſo by unadviſedly_ 
very Liquid, and then Gargle | taking Wolf Bane, Henbane, or Hem- 
your Mouth with it. Lock, or other dangerous Herbs, It is 
8. GARGLE for 4 Sore|held good in the Faundice, Cramp, 
Throat Take fair Water a pint, | Convulſrons, Falling · Sickneſs, the 
Red Port Wine a quart ; Roch- | Piles or Hemorrhoids, and ſuch like 
Alom half an ounce 3 mix and | Diſeaſes proceeding from Cold. But 
diſſolve; with - which Gargle | it beats very vehemently « In thoſe 
Warm, 3, 4, or 5 times a day. that are troubled with Melancholy, 
9. GARGLE for Sore | it attenuates the Humours, and cau- 
Mouth and Throat, Take the in- | ſes ſtrange Fancies and Viſions in the 
= ner Bark of the Elm Tree four | Head; therefore let ſuch take it in- 
= ounces, Madder Roots 2 ounces, |wardly with great Moderat ion; but 
fair Water a quart” and half a | for outward Application you need not 
= pint; boil till half a pint or-|be ſo ftridt. 7 
more is waſted; ſtrain out thro'] 12. * GEESE to Breed, The 
a Flanne]-bag, and ſweeten with jearlier the Eggs are laid in the 
Syrup of Mulberri 
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Mrup es, or Syrup Spring, and the larger the bet- 
of nen. cer for they bring larger Bude. 


hs 


66 


"GE 


It is beſt for the Gooſe to fit in 
fair and warm Weather; for tho 
A Goofe fits generally 3o Days, 
| Eee, they will hatch 3 or 4 days 
ſooner. After hatching, keep 
them in the Houſe ten or twelve 
days, and feed them with Curds, 
Barley Meal, Bran, &c. When 
they have gotten ſome Strength, 
Jet them out 3, 4 or 5 honrs in a 
day, and take them in again, till 
they are able to defend them- 
ſelves from Vermin. 
13. GE ES E to Fatten. Shut 
them up when they are about a 
Month old, and they will be fat 
in about a Month more: Let 
them have always by them in a 
{mall Rack ſome fine Hay, which 
will mach haſten their fattening. 
But for elder Geeſe, about ſix 
Months or more old, in or after 
Harveſt, when they have been 
in the Stubble-Fields; if you 
would have them very fat, ſhut 
them up for 14 or 20 days, and 
feed them with Oats, ſpelted 
Beans, Barley Meal, or Ground 
Malt mixed with Milk, Bur all 


Water Fowl uſually fit with 
their Bills on their Rumps, where, 


at a ſmall bunch of Feathers 
landing upright on their ſaid 


their Moiſture and Fatneſs: Theſe 
Feathers, if you cut them away, 
will fatten in leſs time, and 
with leſs Meat. Geeſe will alſo 
feed on, and fatten with Carrots 
cut ſmall, which will make their 
Fat much harder. Rt | 
14.* GEESE Alamode. Take 
two Geele, raiſe their Skins, and 
make a Stuffing as for Fowls ; 
only inſtead of Chives, put in 2 
Cloves- of Garlick, or 2 or 3 
Shalgts; ſeaſon high, and pur 


ſome into their Bellies as well as 
, ; ; \ ; . _ 


it the Weather is warm and 


between their Skins : Lard them 
with Limon and Thyme, put az 
mnch Butter into your Stew- pan 
as will brown them- on both 
ſides; then put them into the 
Butter, with ſtrong Gravy ſea- 
ſoned very high : When ſtewed 
enough, take them out, thicken 


the Sauce with Butter, rowl'd 


up in Flower, and the Volks of 
Eggs, with half a 29 of Cla- 
ret, and let them boil to be thick: 


| Lay round the Diſh fry'd Oy: 
ſters, Forc'd Meat-Balls, and 


criſpt Sippeis; and garniſh the 
Diſh ** od r | 

15. * GELLIES, What they 
are chiefly made of, Their pro- 
per Meats are, 1. Choiſe fair 
Calves-Feet. 2. A Knuckle of 
Veal. 3. A well Fleſht Capon 
not very fat. . 4. A pair of Calves 
Feet, lean of a Leg of Veal, and 
halt a pound of Hartſhorn. f. 
An old Cock and a Knuckle of 
Veal, 6. Hartſhorn and a Pul- 
let, 7, Well Fleſht Capons on- 
ly. 8. A Cock or Capon, with 
Calyes-Feet. 9. Hogs-Feet on- 
ly. 10. Sheeps Trotters, Limbs 
Trotters, and Calves Feet. Theſe, 
and many others of like Kinds, 
are to be ordered as ſhall her 


after be directe. 
Rumps, they ſuck out moſt of 


16. * GELLIES to male 
Take a large Leg of Veal, cut 
away the Fat as clean as you can, 
waſh it well, and let it lye a 
ſoaking a queer of an hour, 
(having fir | 
Take four Calves Feet, ſlit them, 
and put them to your Veal ; boil 


them over the Fire in 8 or 10 


quarts of Water, according to 


the proportion of the Meat; 


ſcum it very often, and ſo con- 


tinue it, till it is bod away to 


two quarts, or three pints; ſtrain 


it, and et it Rand till it is quite 


cold, 
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cold ; that it will eaſily be cut 
out, pare away the top and bot- | 
tom, and then put it into a large 
Sauce pan; add to it Cinamon 
braiſed > ounces, a Nutmeg ſliced, 
2 race of Ginger ſliced, and a 
large Blade or two of Mace, a 
little Salt, a ſpoonful or two of 
Wine Vinegar, and Whites of 
Epps well beaten: Mix all toge- 
ther, and let them boil 2 or 3 
Walms, ſtirring it all the while ; 
alter which ſtrain thro' a Gelly- 
bag for uſe. It reſtores weak and 
decayed Nature,in Conſumptions, 
fortitying and ſtrengthening the 
whole 5 | 
17. GELLY of Apples. The 
being pared, fliced and cored, 
make a ſtrong Decoction of them 
in Water; which ſtrain thro' a 
fine Cloth ; to a quart of which 
put 3 quarters of -a pound of 
D. L. S. and ſo boil it up to a 
Gelly: It is very cooling and 
gratefſul to the Stomach, and 
ood againſt Fevers and hot 
Burning Diſeaſes. | 
18.* GELLY-BROTH. 
Beſides the Meats ( whether Le 
of Pork, Veal, Mutton, wy 
add White Wine a quart, D. L. S. 
a pound and half; fix Eggs, a 
Nutmeg fliced, Mace a quarter 
of an ounce, two races ot Gin- 
ger ſliced, a {mall ſtick of Cina- 
mon bruiſed (with a Grain or 
two of Musk and Ambergriſe, if 
you ſo pleaſe) boil, and make a 
Gelly Broth. Sometimes for Va- 
riety, inſtead of Wine, Juice of 
Grapes is wſed, Fuice of Limons, or 
wice of Oranges, with Fuice of 
ood Sorrel „ or Fuice of Quinces. 
19.“ GELLY of Calves Feet. 
| Take 12 Calves Feet, removing 
all the Fat and the Bones ; lay 
them in Water for four or five 


quarts of Spring-water, continu- 
ally ſcumming them, till the 
Water comes to; quarts : ſtrain 
it thro' a thick Linnen Clo 
and let it cool; when cold, el ' 
it from the Settlings, and pare 
off the top; put it into a large 
Pipkin, melt it, and add three 
quarts of White Port-Wine, 3 
races of Ginger ſliced, 6 or 7 
Blades of Mace, a quarter of an 
ounce of bruiſed Cinamon, a 
Grain of Musk, if you plea 
18 Whites of Eggs, beaten with 
4 pounds of B. L. S. mix them 
with the Gelly in the Pipkin, 
adding the Juice of 3 Limons, 
and boil leiſurely ; ſtrain again, 
and ſerve it up, as you do other 
Gellies. | | 
20, * GELLY cryſtaline. Take 
ſix Calves Feet, freed from Fat 
and Bones, put them into fais 
Water for a Day and a Night, 
ſhifring them 4 times; next 


| Morning boil them in a gaz d 
Pipkin, in 6 quarts of Water, 


ſcumming it well till it comes 
to 3 quarts: ſtrain it into a clean 
earthen Veſſel; and when cold, 
take away the Droſs from the 
bottom and the Fat from the 
top, if any: put it again into a 
large Pipkin; add to it of old 
White Port-wine 2 quarts, Juice 
of 4 Lemons, 3 Blades of Mace, 
and 2 Races of Ginger ſliced: 
diflolve it again over a gentle 
Fire for ſome time; after which 
let it cool. Have in a readineſs - 
4 pounds of D. L. S. in Pouder 
in a large Diſh, which mix with 
twelve Whites of Eggs; which 
put into the Pipkin where the 
Gelly is, and ſtir them together 
(with Ambergriſe and Musk, 


ot each a Grain in Pouder, if 


it you ſo pleaſe, tyed up ina 


Hours; alter boil them in eight 


fine Linnen Rag) add a quarter 
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. ot 2 pint of D. R. W. and pu- 


. Over a flow Charcole Fire, gent- 
Iy boil it to its due height. 
21. GELLY of Whole cur- 
rants. Boil four pounds of D. L. S. 
to a Candy height, put into it 
Red Currants 5 pounds: let them 
boil together till they become 
almoſt a Gelly ; then put into it 
What . you pleaſe of 
- whole Currants, freſh and cleanly 
pickt; put them into the Sugar, 
Which let be clear and well or- 
der d: Scum jt well while it 
boils with the Sugar; fo will 
you have an excellent Gelly very 
grateful to the Stomach. | 
' 22. * GELLY of Fleſb. Take 
2 young Cock, and Knuckle of 
Mutton, or Knuckle of Veal 
with ſome Mutton, Raiſtus. of 
the Sun ſtoned, a quarter part 
of the weight of the Sinews and 
- Fleſh: Boil all to pieces, and 
pour out the whole into a Wood- 
en Veſſel, breaking and mixing 
all together very well. Strain 
it, let it ſtand all Night, and 
Clear it at bottom and top from 
Fæces and Fat: Add D. I. S. a 
fufficient quantity, 2 or 3 Blades 
of Mace, and a ſtick of Cinamon 
broken very ſmall: boil it up 
again, and ſtrain it thro' a Gelly- 
bag for uſe. It is good again} 
Conſumptions, and to reſtore de- 
cayed and waſted Bodies. 
23. GELLY of Gooſeberries 
#he French Way, Take Goosber- 
ries, bruiſe them, and preſs out 
their Pulp through a Sieve, or 
pr rg Cloth. To every pint 
of this Pulp add - quarters of a 


up well together; and when it 
is boiled to ſuch a height, as not 
to ſick when laid on a Plate, but 
come clear off, then ſtrain it, 


-, 


- 


and keep it to be put into arts 
ting in a little Iſing-glaſs Gelly | 


like Goosberries. Thus Gellies 
'of Cherries, Currants, Grapes, 
Peaches, Raſpberries, Straw ber- 
ries: &c, may be made. 


pound of D. L. S. Let them boil 


a 1 


with Apples, Pears, Quinces, 
Waidens, to make them taſte 


24. * GELLY of Hartſhorn, 
Take Hartſhorn half a pound, 
boil it leiſurely in Spring Waters 
cloſe covered in a well glazd 
Pipkin, which will hold a Gal- 
lon, 5 or 6 hours, till turn'd to 
a Gelly : Strain it through a fine 
Cloth, and put it into another 
leſſer Pipkin ; and with the Juice 
of 8 or 9 large Limons, and a 
pound and half of D. I. S. Let 
it boil a little, and then put it 
up into ſmall Glafles; It is Sto- 
matick Cordial, and Reſtorative 
in Conſumptiohs „ ſtrengthning 
ſuch as are fallen away, and weak- 
ned by great and long Sick e ſſce, 

25. 1 GELLY of Hart ſhorn 
another May. Take Raſped Hartſ- 
horn 4 pounds; boil it in a Gal- 
on of Water ill it be a Gelly, 
which you may try upon a Plate: 
It will be Gethed in 4 or 5 hours 
gentle boiling; ſtrain the clear 
Liquor away from the Horn, 
which will be a good quart'or 3 
pints. Set it on the. Fire again, 
and ſweeien it with D. L S. to 
vour Taſte; add half a pint of 
White Forc-wine,, or Canary, 
and a Nodule of Spice, (con- 
caining a little Ginger, a ſtick of 
[Cinamon bruiſed, a Nutmeg 
bruiſed, and 3 or 4 Cloves bruiſ - 
ed or ſplit) as ſoon as it begins 
to boil, fut in the Whites of 
three or four Eggs beaten, and 
let it boil up g:ntiy till the Eggs 
harden ; then pu. to it the juice 
of tour Lmous, and take it pre- 
(ently off the Fire, and filter it 
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26. 1 GELLY of Oranges or 

Limons . Take the faireſt and 
| thickeſt Rinds, cuf them in halves, 
takt their Meat clean out, boil 


WW them in ſeveral Waters, till a 
WW Straw will through them; waſh 
tem in cold Water, pick and 


dry them; to a pound of theſe] 


* | pur a quazt of Water, in which 
W thin ſlices ot Pippins have been 
boiled, ſo that the Water feels 


ſlippery; add thereto 3 pounds 


W of D. . s. and make thereof 2 
= Symp, into which put ycur 
S Peels, avd ſcald them, and ſet 


them by till the next day, and 
then boil them till you find the 
Syrup will Gelly: Lay your Peels 
into your Glaſſes, and put into 
your Syrup the Juice of three 
Orang*s and one Limon, and boil 
It againtill it is a ſtiff Gelly, and 
then put it up for uſe. 5 
27. 1 GELLY of Pippins, 
Take 12 fair Pippins, coar and 
boil them in 3 pints of fair Wa- 
ter, till one half is Conſumed; 
put in half a pint of P R . a 

und and half of D. IL. S. and 

il it uncovered, till it comes to 
the color ot Amber; drop ſome 
few drops of it upon a Glaſs 
plate, and if it ſtands, it is boil- 


ed enough; ftrain it into an} 


Earthen Pan upon a Chafing-Diſh 
of Coals, and while it is warm, 
fill vour Glaſles therewith, with 
Spoons, . 

28. GE LL V of Qninces : 
Pare and core them, cut them in- 
to quarters, and to every pound 
of Quinces put a quarter of a 
pound of Pippins quartered ; 
put them into an Euthen Pot 
with a narrow Mouth, with 3 
or 4 handfuls of the Quince Cores 
at. bottom, cloſe up the Mouth 
of the Pot with Paſte, and bake 


and reſiſts Vomiting and Nauſe- 


— 


Bread; when it comes out of the 
Oven, paſs ir through a thick 
ſtrainer as quickly as may be, and 
preſs it between two Trenchers 
as long as it will run clear; weigh 
the Liquor, and to every pound 
of it add a pound of D. L. S. in 
fine ponder, ſet it over warm 


Embers to diſſolve, letting it 
ſtand till the Scum ariſes "lon 
it well, boil it, and keep ir ſtir- 
ring till it becomes a Gelly. a 
29. * GELLY. of Quiuces, the 
French way. Quinces being pa- 
red, quartered and cored, boil 
them in Water till they are { 
ſo that they may be maſtid a 
mingled with the Water they 
are boiled in; ſtrain all thro 
a ſtraining cloth, and boil che 
Liquid _ up again with Sugar, 
a pound to a quart, till it comes 
to a reddiſh-color ; ſcum it, let 
it ſettle, and take off the fineſt 
part: Whilſt it is warm, put it 
into Glaz'd Earthen. Cups, let- 
ting if ſtand till it is cold, and it 
will be a good red Gelly, Where 
Nete, That our Engliſh way of 
Boiling the Quince Cores with 
the Quinces and Water, makes 
the Gelly much better, and five 
times ſtronger, oo „ . 
30. 1 GELLY of Veraune. 
Boil Verjuice whether of Grapes 
or of Crabs, with a little fair 
Water, ſtrain it, and add to it 
Apples thin fliced, and Sine ws of 
a Knuckle of Veal: When the 
Liquid part begins to Conſume, 
it will gradually become a per- 
fect Gelly: If eaten with Sugar 
and D. R. V. it ſharpens the Ap- 
petite, ſtrengthens the S omach, 


ouſneſs. — | 
31. GBLLY' Wijes:* Take - 
4- pound of Elanched Almonds, 


it in an Oven with Houſhold- 


4 
— 


beat them with a Quart of P. KA 
make 
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male a ſtrong Gelly of Iſing- glaſs 


or Calves Feet, half a pound in 
2 Gallon of Spring : Water, or half 
Water half Wine, ſtrain it, and 
mix it with your Almonds, and 
add a pound of D. L. S. and the 

uice of two Limons, which caſt 
Into Egg-Shels, which will be as 
White as Snow: But with Sat- 
fron you may make ſome of it 
- Blew, with Alkanet it may be 
made Red, with Spinage it may 
be made Green, and with other 
Colors, of what Colour you 
32. GIBBLE T Pye. Gooſe 
Gibblets being ſtewed tender, 
ſeaſon them pretty high with 
. Salt and Pepper, adding an Onion 
quartered, or 2 or 3 Shalots, and 
2 Bunch of Sweet Herbs, with 
Water enough to cover them. 
Take them our of the Liquor, and 
When cold put them into a Patty- 
Pan with good puff paſte round 
it, with a ſufficient quantity of 
freſh Sweet Butter, and Volks of 
hard Eggs broken, laying over 


Ul j 


Forcd Meat-Balls ; cover it with 


/ Paſte, leaving a hole open in the 
middle; at which, ( juſt as it 


u going to the Oven,) put in 


halt the Liquor the Gibblets were 

ſiewed in, and ſo bake it, but 

mot too much; 25 
23. GIBBLET Pye, another. 


| ö 8 Take two ir ot Gooſe Gibblets, 


let them be well cleanfed and 
ſcalded; ſeaſon them with Pep- 
r and Salt,' lay them into a 
Pye, with good ſtore of Butter, 
2 and a half of. Sau- 
ſages, cloſe it up; at 
Three hours; when it is enough, 
pour in melted Butter. 
34. GIBBLETS to Boil: 
Take the Gibblets-of a Gooſe, or 
any other Fowl, ſcald them well, 
and boil them whole in Water 
2 


7 


and bake it 


of Mace, and ſo ſerve them up 
on 22 with melted Butter, 
ſcalded G d 
Grapes, Barberries, and Limons 
35. GILLIF LOWERS. 
white Sugar-Candy, to the weight 
of your Flowers, fitr it, and pn 
over a Fire made of Charcoal, 
but not too hot ; ſtir theſe till 
keep them in a dry place, and 
uſe them as you find occaſion ;. 
put a little Wine Vinegar to 
them, to make the Syrup thin - 
36. G1L II FLOWERS 
to Pictle Take Clove-Gilliflow- 
white bottoms from them, when 
taken out of the Husks, lay them 
boil up ſome White- Wine Vin- 
egar till the Scum will come no 
out of your Gilliflowers, and the 
Vinegar being cool, put them in- 
as is convenient in D. R. W. put 
it to them with a little broken 
Mace; ſtop them up cloſe, and 
when you uſe them, mince them 
Vinegar to them, ſtrew 2 little 
D. L. S. finely beaten. They are 
Lamb. bY * 
37. GIL LIF LOWER. 
D. L. S. in 10 Gallons of Water, 
which pour boiling hot upon 3 


and Salt, and two or three Blades 
oosberries, or ſcalded 
ſliced. 
to Candy: Fake Refined Sugar, or 
to it ſome Roſe· water, ſet them 
they be a Candied height, then 
and if you uſe them for Sallets, 
ner. | ; 
ers when juſt blown, clip 92 
to ſteep a little in fair Water, 
more on it; ſqueeze the Water 
to it; then melt as much Sugar 
Cinamon, and a few Blades ot 
(mall, and putting a little treſh 
an excellent Sauce for Mutton ox 
WIN E. Boll 10 pounds of 
Pecks or more of clipt Grlliflow- 


| 


and Tun it up in a little V+ ſſel: 
1 N pPpread 


ers: Infaſe 3 days, ſtrain cut, 
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Spread ſome Veſt upon a Toaſt, 
and put into it, and after a while 
Bottle it up. Vou may drink it 
in a Fortnights time, but *twHl 
keep till chriſmas. 


38. GINGER, It helpeth 
Digeſtion, warms and comforts 
the Stomach and -Bowels, expels 
Wind, gives eaſe in the Cholick. 

It conſiſts of Subtil and Volatile 

arts, provokes the Terms, com: 
torts the Head, Brain, Nerves and 

Womb, Cc. looſeneth the Belly 

moderately uſed, is good for the | 

Stomach, and profitable againſt 

all things that dim and hinder 

the Sight. It heats much, 
though not at the firſt, taſting 
hor hke Pepper. | 

39. * GING ER Green. The 

e or rather Barbadian Green- 

Ginger, is fit for every Perſon of 
Quality to keep in their Houſes : For 
it heats, warms, comforts and ſtrength- 

ens the Stomach admirably : it expels 
Wind, is good againſt the Chol ick, 
Cauſes a good Appetite to Food, and 
makes a good Digeſtion, to eat now 
and then a bit thereof, eſpecially in 
the Morning faſting, and laſt at 
Night going to Bed And if the 

Stomach is very cold, and ill; it may 
be good to eat 4 bit half an hour be 
fore. Flt 5 . 

40. GINGER Green to make. 
Take one pound of Ginger, and ſteep 
it in Red Wine and Vin:gar, equally 

mix d; let it ſtand cloſe covered 12 

days, and twice every day ſtir it up 

and down; take two Quarts of Red 

Wine, and as much Vinegar , and boil 

them together a little while, and put 

in three pound of Sugar, and make a 

Syrup therewith ; then put in your 

Ginger, and boil it a while, and ſet 

it by till the next day, ſo boil it eve- 

ry day a little, till it be very clear, 
and keep it in the Syrup. Some ra 


pouder 2 ounces 


41. GINGER-BREAD:; 


halt a pound of Candied Orange- 
Peel, halt a pound of Candied 
Limon- Peel, half a pound of green 
Citron, two ounces of Ginger in 
Pouder, two ounces of Coriander- 
Seed r N and beaten; and 
as much fine Flower as will make 
it into a Paſte, then make it up 
into Cakes, and Bake it in an in- 
different hot Oven. This was- 
made for King CHARLES II. 
42. GIN GER BREAD. Take 
4 quarts of fine Flower, 2 pounds 
of Treacle, half a pound of Su- 
gar, Candied Orange and Limon 
Peels of each two ounces chopt 
ſmall; one ounce of Ginger in 
fine ponder, and as much of new _ 
Spice together; mix all as (iff as 


in an Oven with White Bread. 
43- * GINGER - BREAD au- 
ther way, Take Fordan Almonds - 
Blanched, beat them finely with 
a little D. RW, to which add 
Ginger an Ounce, Aniſeeds and Li- 
quorice, of each a e of an 
onnce, each of them being in fine 
Pouder; Sugar half a pound, make 
all up with fine Flower into a 
Paſte, which Mould well, rowl it 
thin, and dry or bake it in a Stove. 
44. GINGER BREAD the beſt 
Sort. Take P. L. S. ſix pounds, 
D. R. . 3 pints, or enough to 
make a Syrup of it, of the ſame 
Conſiſtence, or thickneſs of Gro- 
cers Treacle, which keep for uſe. 
Take Ginger, Coriander - Seed, 
Carraway- Seed, of each in fine 
pouder 3 ounces, Nutmegs in fine 
| Fennel Seed, 
Aniſeed, each in fine ponder one 
ounce, Cloves in fine pouder half 
an onnce ; mix them well toge- 
ther in a Mortar, which Reſerve. 


rther uſe 
Ned i ine. 


) 


Fg 


White Port Wine inſtead of \ 


Take of the former Syrup a qua t, 
b e 2 WS. WE 0 


< 
* — 


Take three pound of Treacle, | 


it can be well made, and bake it 
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ot the keſetved Youder 2 ounces, 
(more or leſs, as you would have 
it to taſte. of the Spice ; ) fine 
Wheat Flower 3 qnarts, or fo 
much as may make it up into a 
pretty ſtiff paſte : Rowl it ont 
into thin ſquare Cakes, and ſo 
bake ir. This exceeds all other 


Meyer, 


here intended, is that they call 
the Stinking Sort. The Juice of 
| It ſnuffed up the Noſe, cauſes 
SGWnee zing, and purges the Head 
ol Rheums, and offenſive Matter. 
The Pouder of the Root drunk in 
Wine has the ſame Effect, and 
gives eaſe to the Cramp and 
Conyvulſions of the Nerves: It 
mainly avails in the pains of the 
Gut, or Sciatica, and gives eaſe 
- to. thoſe that are afflicted with 
Griping pains in their Bowels, as 
aſſo in the Strangury. The Roots 
boiled in Wine and drank, ef. 
fectually procure Womens Cour- 
ſes ; but is dangerous to be taken 
by a Woman with Child, left it 
cCauſe Abortion; half a dram of 
the Ponder removes Obſtructions 
in the Ureters aud Bladder, and 
immediately provokes Utine. 
46. GLE E TIN GS: Take 
four ounces of Spring water, or 
rather Plantane Water, diffolve 
1: in about one Scruple of Sympa 
thetick Pouder, and as much 
of Roch-Alom, or ſo much as 
will give it a Senſible, but yet a 
Faint Vitriol-like Tincture, in- 
ject as much is uſual, through a 
mall Syringe every Morning and 
Evening, as long as need te- 
- 1%" quires. 1 


— 


< 
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#-. »Rnb over your Gloves with 
© Elair ot Eggs and Benjamin- 


Preparation: of Ginger-Bread hat- 


45. GLAD WIN. That 


4457. GLOVES to Perſume lightly: 


in a grain of Musk, Ambergriſe, 
or any other ſtrong Perfume has 


may as you like for change and 
alteration of Scent, rub them 
over with a fine Puff of Silk dip'd 


ter, Eſſence of Roſes, Sc. 

48. *GOATS. They will 
live well, and grow Fat on 
Rocky and Barren places, feeding 
upon Moſs, Bryars, Buſhes, 
Furzes, &c. The chief profit of 
them is from their Milk, their 
Skins and their Tallow, neither 
of which are infericur, but ra- 


been infuſed, ard it will take and 
hold the Scent a long time. You | 


in Geſſamine, Orange flower but-. 


PTE TY ; 


— 


ther ſuperiqur to others of the 


C:me kind, from any other Beaft 


whatſoever. Their Milk is eſtem- 
eateſt Nouriſher of all 
Liquid things, and the moſt Com- 


ed the 


fortable to the Stomach : They 
mix it with other Milk (in Bar- 
ren Countrie: where Cows Milk 


does not ſuper-abound.) to make 


Cheeſe of. Their Kids alſo are 
very good Meat, ſuperiour to 


the beſt Lamb, which the beſt. 


ſorts of Goats produce twice 2 
Year, and many times 2 or 3, Or 
more at a time. 


49. GOAT-PASTY: Take the 


hind quarter of a fat Goat, bone 


it, ard skin it; cut it into pieces, 
beat it well with a Roliing-Ping 
ſeaſon it with Pepper, Salt, min- 


ced Thyme and Nutmeg, and ſer 


it a ſoaking in this ſeaſoning all 


Night with Claret, then put it 
into Paſte, and bake it, flrowmg 


on the top ſome minced Beet- 
ſuet: Whilſt it is Baking, take 


ret, and a little ſtrong Broth; 
cover your Pipkin with a ſheer 


Water, yerythin and fine, where- 


of Courſe Paſte, and bake them 


alſo ; 


— 2 


the Bones you took out of the 
| Flefh of the Goat, and put them 
into a Pipkin With a pint of Cla- 
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alſo: your Paſty being baked e- White wine, and let the Patient 
nough, fill it with the Liquor drink about two or three ſpoon- 
out of the Pipkin, ſerve it up, | fuls twice a day for a good while, 
few will be able to diſcern it] and then intermit a Day, and ſo 
from Veniſon. .. .. : _ |a third, that ſome gentle purg- 
. 50.* GOLD Amalgamated, Take ing Medicine may be taken. 
fine Gold in very thin Plates, or | 52. © GONORRH AA Virulene. 
in Leaves, or in Filings, a quar- |After 4 due purging with our Fami, - þ 
ter of an ounce; heat it in a h Pills, (which are well adapted te 
Crucible red hot, in a ſtrong his intention) you may cauſe the 
Fire: pit on, it two ounces of Sick to take every Night going to Bed 
Quickſilver, ſtir the Matter with z, 3, 4, Lrains, or more, of our 
an Iron Rod; and when you find |Specitick Laudanum, and every 
it beginning. to raiſe a Fume, Morning this : Take Turpentine (boiled 


* 


/ 


> Ih 
which will ſoon be, caſt it into in Water till it will pouder. ) two 


an earthen Pan fill'd with Wa- | ounces: make it into fine Pouder fi 
ter, it will coagulate and become Hæteen Doſes to be taken in the Yolk 
tractable. Waſh it often, to take | of an Egg, or in @ little of the (on- 
away its blackneſs; and in a Lin- |/ſerve of Barberries : Or you may tate 
pen Cloth \ preſs from it with |th:s, Take pure Turpentine half an 
your Fingers all the Mercury |o»»ce; two Yolks of Eggs. . grind 
Which remains um united with |#hem together, till the Turpentine is 
the Gold. The Gold will retain pperfecl miæed and diſſol ved; then 
about thrice its weight. of the| mix therewith Poſſet drink, made 
Mercury. If you would; reduce | with Ale very white, or Milk, if 
the Gold into a ſubtil Pouder, |59% ſo pleaſe, two quarts ; and ſwee- 
pur this Amalgama into a Cruci- Iten it with double refined Sugar : Of 
a ble, over a gentle Fire, and the his let the Sick take half « pine 
= 3 will evaporate, and Morning and Evening ſo long as is 
ave the. Gold at bottom in an convenient; and in the mean ſeaſon. 
impalpable Ponder, which may |Syring with this Injection. Take 
be eafily melted into its firſt [fair Hell. Vater a quart, Roche Allom, 
Form again. If it ſhould retain| Saccharum Saturni, of each half an 
any Blackneſs from the Mercury, | ounce; White Yitriel twa drams * 
: it may be taken off with Oil of | mix and diſſolve : let all ſettle, and, 
n Tartar. per Deliquium, If the A. pour off the Clear for uſe : with this 
N malgama be deſigned to be ſo hard Hring 2, 3, 4, 5, er 6 times a day, 
. 25 to be fit to be pouder d, you according as occaſion requires; ¶ as it 
Muſt take 3 Parts of Gold, and begins to grow well, you may Hring 
C bur. 2 Parts of Mercury; but if fewer times a day) uſe it warm, 
£1 you would have it ſo ſoft as to 
E 
E 
n 
1 


and two Syringes full at a time, and 
ſpread, you muſt; uſe 3 Parts of | always after Piſſing, if there be os? 
the Mercury to f of the Gold; caſton,. but be jure to do it. laſt at 
and ſo-4t will be a Specifick for 


Night going to Bed, and firſt in the 
the Cure of the Kings Evil. Morning riſigg. 
| BY, T. GONORKH A: To re- 53. 600 8 E Boib'd 1 Pit it 
medy this, Take two ounces ct; into a Pipkin, or other Veſſel fit 
ripe Laurel Berries, and intuſeſ for it, boil it with Strong Bro: h, 
them for a Day in a quatt olfor fair W ſcum 
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It clean; then add three or tour | and Salt, and lay it into a deep 


Axing 
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ed Onions, ſome Currans, 
Mace , Raifins, Pepper, and a 


bundle of Sweet - Heibs, grated 


Bread, White - wine, and two or 
three Cloves; and when it i; 


boiled enongh, ſliſn it on the 


Breaſt, and diſn it up on Sippets, 


way you may dreſs any large 
Water-Fowl, as Swans, Ducks, 
Teal, Whoopers, &c. 


54. GOOSE to Dry. Take a 


fair far Gooſe, pouder it about a 
Month, then hang it up in a 
C nimney as yon do Bacon; and 
when it is throughly dry, boil it 
well and ſerve it to the Table, 
with ſome Muſtard and Sugar; 


garniſh your Diſh with Bay- 


Leaves, Eogs- Cheeks are very 


goil dried thus. 


55. 6008 E Tricafed, Take 


© Goofe, almoſt roaſt him, then 


carve and ſcotch him with your 
Knife long ways, and croſs it 
over agaiu; waſh it over with 
Butter, and flrow Salt upon it, 
Put it in a Diſh with the kinny 
fide downwards , fo ſet it before 
the Fire in a Fry ing Pan, that it 
may take a gentle hear, tinn the 


other fide, ard take it and hy it 


on your Gridiron over a ſoft 
Fire: when you thick it is e 


nough, baſte the upper fide with 


Butter; dridge it over with 


Flower and Bread grated; put 
over again and froth it, and 
dAiſn it up: your Sauce mult be 


Vinegar, Butter and Muſtard, 
with a little Sugar; put it into 


ycur Diſh, and 1:y your Gooſe a 
top of it, garniſh it with Lemon, 
Sznſkges rcund the brims 


of the Diſh. | 
£6. GOOZE PYEF. Bone and 


Taꝛxboil ir, ſcaſon it with Pepper | 


1 


in with Muſtard 
Bay-Leaves. 

and lay on a few ſlices of Lemon, | 
Barberties, or Grapes : And this 


— 


Cruſt, with good ſtore of Butter 
top and bottom; bake it ver 

well, and when it is baked, fill 
up the Pye at the Vent-hole with 
melted Butter; and fo ſerve it 


„ Sugar, and 
57. GOOSE Coller'd and Souc'd : 


Bone it, cut the Fleſh ſquare, 


and ſoak it twelve Hours in a lit- 


tle Whire-wine, Cloves, Mace, 


Pepper and Salt; take it up and 
lay tmall Pieces of Anchovies all 


over it, with Weſtphalia Gam- 


mon minc'd ſmall; roul it up 

hard, and bot] it in ſtrong Broth, 
and a little White-wine, whole 
Pepper and large Mace; let this 
be the only Pickle: when you 


ſerve them, cut them 1n halves, 


and garniſh the Difh with Weſt- 
phalia-Bacon minced. | 
53. GOOSE to know Young 
or Old: A Wild Gooſe, if ſhe be 
Red footed, is Oid and full of 


Hair; it Whitiſh-footed, and 


not full of Hairs, then ſhe is 
Young. A Tame Gooſe ſcalded, 
and lying in Water in a Poulte- 
rer's Shop, or elſewhere, do but 
zub your Finger on the Breſt of 
it, it it be rugged or-roff, then 


it is new kill'd ; but if it feel 
flippery or ſlimy, then it is ſtale. 
It dry 
 Red-bilſd, and full of Hairs 


pulfd, Red-tooted, and 


when it is pull'd, then it is Old; 


but if ſhe hath a Yellowiſh Foot, 


and a Yellowifh Bill, then ſhe is 
Young, A Brand Gooſe, it ſhe 
be full of Hairs when ſhe is 
pull'd, then ſhe is Old; if not, 
then ſhe is Young, ; 
59. GOOSBERRIES, So 


called from their Uſe in the Kitchen, 


when Green Geeſe are in Seaſon, 
They are raiſed from Suckers, 
of which their i; plenty _ | 


” — — „ 


C _ 


To FTF 


'GO 


the Roots of old Trees. When 
they have ſome Years growth, 
ſuffer not many Suckers to grow 
from them, nor cut their Tops, 
as many Gardeners do, to mzke 


a round clofe Baſh z by which 


means they grow ſo thick, that 


they can neither bear nor ripen 
well their Fruit, as if they grew 


taller and thinner. There are 


many Sorts and Colours of them, 


of which the Great White Holland, 


or Great Dutch Goosberry, is the 
faireſt, ſweeteſt, and beſt bearer 
2. There is the 


of all others. 
Green Goosberry, which 1s pleaſant 
Fruit. 3. The Engliſh Amber Gooſ 
berry, known every where. 4. 
The Red or Hedg-hog Goesberry which 


1s very hairy, but large and well 
taſted., Goosberries taken in a right 
time will yield a very delicate 


Cider and Wine: And if they 
be throughly preſt with a mix 
ture of Water, and well ferment 
ed, and then diitilled according 
to Art. they will yield alfo a 
very admirable Brandy, very near 


zs good as the beſt French Brandy. 


60. GOOSEBERRIES, 
Theſe being boiled in Broth, be- 
fore they are ripe, are very a- 
greeable to the Stomach, and are 
cooling in Fevers. They {top 
the Flux of the Belly, and canſe 
a good Appetite. They cure the 
Whites and Gonorrhæa. They 
are 2 outwardly with good 
Succeſs for Anthony's: Fire, and 


nflammations; but if before the 


are ripe, they be eaten raw, eſ- 
pecially to any excels, they caufe 
griping Pains and Slime in the 
Bowels. 5 | 
61. GOOSEBERRIES 
to keep, Take the largeſt Dutch 


SGoosberries at full Growth be 


fore they change Colour, top and 
tau them (but not too cloſe. 


put them into wide mouth'd 
Glaſs Bottles, which muſt be ve- 
ry dry; ſtop them, and put them 
into a Kettle of cold Water, let 
it heat leiſurely; and when you 
think the Goos berries are ſcalded 
throughly, take them out; and 
when cold, knock down the 
Cork hard, and ſeal them over 
that they take no Air; and afrer- 
wards make uſe of them for Tarts, 
or what you pleaſe. | 

62. * GOOSBERRIES to Pre- 
ſerve, Take them before over 
ripe, top and ſtalk them; and if 
you pleaſe ſtone them: Make a 
Layer (in an earthen Pan) of Su- 
gar, and a Layer of Goozherries, . 
ſo continuing till your Veſſel is 
almoſt full. Put to them about 
a pint of Water to ſix pounds of 
Goosberries; and the Goosber- 
ries having before been ſcalded, 
fer them in this manner cver a 
gentle Fire, that the Sugar may 
melt ; and when boiled up, ſtop 
or cover them cloſe up for uſe. 

63, * GOOSBERRY Cream, 
Boil Green Goosberries; ot for 
want of them, take Preſerved 
ones. Boil up your Cream, and. 
put them in, adding Cinamon, 
Mace, Nutmegs in fine Pouder; 
give a Walm or two again, and 
ſtrain thro' a Strainer, then ſerve 
it up with D. L. S. and D. R. .. 

64. * GOOSBERRY Tanſey. 
A quart of Green Goosberries be- 
ing top'd and tail'd, boil them in 
half a pound of new Butter in a 
Frying-pan, till they are well 
codd led: Put to them the Yolks 
of 16 Eggs well beaten, with 
halt a pint of Cream; and a quar- 
ter of a pint ot Juice of Spinage 
and Tanſey, ſweeren with D. L. S. 
to your Taſte; then boil or fry 
it as you do a Tanſey, and ſerv- 


ing it up, ſttew over it D. R. I. 


and D. L. S. "F-32 65. 
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© 65. * GOOSBERRY - WINE. 
Gather them before too ripe; 


and for every 6 pounds of Soo 
| berries add 2 pounds of Sugar 


and 2 quarts of Water: Let the 
Berries be ſtamped, then mixed 


With the Water, and let them 


lye together 24 hours; ſtrain 
them out, and put the Liquor 
into a Veſſel cloſe ſtopt 45 for 
2 or 3 Weeks: It you ſee it 

e ſine, draw it off, otherwiſe 
let it ſtand 14 Days longer; il it 
is not then fine, rack it off, or 


fine it with Iſing-glaſs; but if 


tity of 


fine, draw it out into Bottles. 
Some gather the Berries when | 
full ripe, who uſe the like quan- 
tiry of Sugar and Water ; but 
the Sugar is not to be put in till 
the Liquor is preſs d off from the 
Berries, after lying 24 hours 
mix'd with the Water. Thus 
they make excellent Wine. From 


3 Lees, bir chiefly from the 


Wane, if grown hard or prick'd, 
an excellent Brandy may be 
drawn. Such as would make a 
2 greater quantity of Wine of 
the ſame Fruit, add a larger quan- 
Water. For every fix 
pours of ripe Fruit ſtampt, 
they put fix | quarts. of Spring 
Water, and half a pound of fine 
white Sugar; which being boil'd 
all together and ſcum'd, and paſt 
through a hair Sieve, they (when 
throughly cold) put it into a 
Stean Pot, or other fit Veſſel; 
Which, after 6 or 7. Days, may 
be drawn off into Bottles, put- 
ting into each Bottle the quanti- 


ty of a Nutmeg of Loaf Sugar. 


very good a whole 


It will not be fit to drink under 


A quarter of a Year, and will keep 
_ : : 
66. GOOSBERRY - CREAM. 


Coddle your Berries green, and 


to 


a Preſerve ; put them into the 
Cream ſtrained, while the Ber- 
ries are whole; ſcrape Sugar over 
them, and fo ſerve. them up in 
boil'd or raw Cream. And in 
this manner you may uſe Straw- 
berries, Raſpberries, or Red Cur- 
rans whole, in raw Cream; or 
ferve them up with Wine, Su- 
gar and P. R. W. without Cream. 
67. GOOSBERRIES to Candy 
Take the faireſt Green Goosber- 
ries, wipe them clean with a 
Linnen-Cloth , pick the Stalks 
from them; add to every pound 
of Goosberries two pound of 
Sugar, and an ounce of Sngar- 
Candy; diſſolve them in D. R V. 
and ſo boil them up to the height 
of Manus chriſti; and when It 18 
come to its perfect height, let it 
cool, put in your Goosberries ; 


will ſhrink , ſtir them well to- 
gether with a wooden Spatter, 
n they be candied; then put 
them up and keep them. 
68. GOOSBERRY - FOOL 
Take a pint and half of Gooſ- 
berries, pickd clean from the 
Sta lks, pur them into a Skillet 
with a pint and half of Water, 
ſcald them till they be very ten- 
der; bruiſe them well in the 
Water, and boil them with a 
pound and half of fine Sugar, 
till it be of a good thickneſs; 
put to it the Volks of fix Eggs, 
and a pint of Cream: Stir-theſe 
well together, till ye think they 
be enough, over a flow Fire; 
put it into a Diſh; and when it,. 
— . 5-7. 
69, GOOSBERRLIES 10 
keep. all the Year, Take the very. 
longeſt Berries, when they are 
green and very hard, pick off the 
Stalks and Tails, and coddle them 


bail them up with Sugar as for 


in tan Water, ox rather only: 
„ . ſcald 


for if you put them in hot, they 


ving ſuffered them to ſtand on 


* 
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ſcald them, not letting them boil 
for fear of breaking, ſo will they 
have a fixed greenneſs on them; 
put them into a Cullender and let- 
them drain, and when they are 
cold and thorough dry, put them 
up into Glaſs-bottles, filling the 
Bottles full, and ſtop them firmly 
up, as if it was for Bottle Beer; 
fo will yon have Goosberries all 
the Year good, of which you may 
make Goosberry Tarts at chriſt- 
mas and Eaſter, as good and natu- 
ral, as if it was the true Seaſon 
of the Year. 
70 GOOSBERRIE 
Preſerve. Take of the largeſt Ber- 
ries when'they are green and hard, 
pick them clean, and covering 
them very cloſe, let them ſtand 
over a gentle fire half an honr, 
to Coddle a little; but ſuffer 
them not to boil, left the Skins 
break; and when you perceive 
a fixed greenneſs on them, put 
them into a Sieve that the Water 
may drain from them; then put 
them into as much Clarified Su- 
gar as will cover them, and ſim- 
per leiſurely, being cloſe cover- 
ed, by which they will look 
greener than they grew, and ha- 


* 


the fite in the Syrup, take them 
off, and being cool, put them 
up for uſe. Now as for the 
Preſerving the various ſorts of 
Green Fruits, there are ſeveral 
proper Seaſons to be obſerved, 
vi. f 
71. GOOSBERRIES Green 
about ¶ hit ſontide; White Wheat 
Plambs in the middle of Fuly ; 
Pear-Plumbs in the middle of 4 
guſt; the Peach and Pippin about 
Bartholomew Tide; Grapes in the 
beginning ot September, Note, 
That when your G:een Fruit is 


% 
* 


ö | 
S to 


their Lids; 


Skillets of boiling Water, to ſhiſt 
them into one as the other cools, 
and ſettle them in the Water till 
my fix to a greenneſs 3 then take 
and put them into a Sugar Syrup, 
and let them boil gently about a 
quarter of an hour, and ſo put 
them up for uſe. | 3 
72. GO O0SBKRRIE S 6 
"Pickle, Pick the Berries clean 
from the Stalks and Buds, lay 
them in ſoak in Salt and Water 
all Night; put them into the 
Juice of Crab - Cherries, Grape- 
Ver juice, or other Verjuice, an 
ſo Barrel them up. In this man- 
ner you may Pickle green Grapes 
and Plumbs, . 3 IO 
73-GOOSBERRY-TART. Raiſe 
your Tarts, ſtrow ſome Sugar in 
the bottoms of them, take large 
Goosberries pick'd, and lay them 
herein one by one, covering the 
bottom, and ſprinkle thereon 
ſome Sugar; lay on another Lay, 
and cover that with Sugar, and 
ſo continue doing till your Tarts 
are ſull; let the Lid be Carved, 
and bake them quick, by which 
means they will be green and 
clear; ſo will Codlings bake 
green, if you order them as you 
do the Goosberries, and cutting 
0 if you would have 
your Fruits baked red, bake them 
iwly, and let their Lids be 
cloſe, - my: 12 
74. GOOS BERRY WINe Ang- 
t her way Take the ripe Berries, 
and put them into a Veſſel, and 
pour upon them a ſufficient quan- 
tity of Water very hot; and co» 
vering the Veſſel very cloſe, let 
them ſtand till the Liquor is im- 
pregnated with the Juice, atleaſt 
three or four Weeks ; then draw 
it out, mix it well, and Ferment 
it with fine Sugar; putting it np | 


to be Preſerved, ycu have cW·o 


| in Bottles cloſe 


Cork'd, it will! 
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become a Generous Wine: A 
little of it is good in Fevers, and 


other hot Diſeaſes 3 and may be 
_ for Pleaſure, as ordinary 
ine. 


4 Decoftion of the Leaves of 


Goosberries, cools and allays hot Swel- 
ings and Inflammations; and when 
they firſt begin to Bud, bei 
and infuſed in W hite-Wine, they much 
belp in expelling the Stone; and be- 
ing eaten with Cooling Herbs 4s Sal. 


lets, they allay the exceſſive beat of 


the Liver and Stomach. 

- 75. GOUT : Take the Roots 
of Red Dock and Burdock ; bruiſe 
them. and put to them a little 
Spirit of Wine; let them ſtand 
twenty four Hours; preſs out the 
Liquid part very hard, and put 
to it a little Oil of Turpent ine 
and Olive-Oil, and ſtop theſe up 
claoſe in a Glaſs for uſe; and when 
you are to uſe them, pour out 2 
little into a Saucer, warm it over 
2 Chafing-diſh of warm Coals, 
and dipping a thin Linnen Cloth 
in it, wrap it hard and cloſe a 
bout the part grieyed ; and in ſo 
doing twice or thrice, the Pain 

will entirely ceaſe. | 
'76.* GOUT Externals, For an 
External thing, where the Gout comes 
of a cold Cauſe, this is famous. Take 
Oil of Turpentine, and Oil of Spike, 
of each four ounces ; Oil of Amber 
two ounces, mix them, and therewith 
anoint as hot as the Patient can in- 
dure ii, Morning and Evening. But 
in any Gout whatſoever, this will not 


Fail. Take Oil Olive three ounces, Oil 
of Vitriol one ounce ; mix them well 


together by ſtirring; it will be beſt 
0 put inthe Oil of Vitriol by degrees, 
; 5) i 8 
fo will the whole Mixture become a 


kind of brown Ointment ; this will 


not fail in extremity, but the Patient 
mu ſt beware of by Linnen and Cleths. 
- becauſe, this 


' / 


Jpail them, 


\ 


beaten, 


77. * GOUT Emplaſter.. Take 
Empl. de Minio 2 pounds, Genoua 
Soap one pound, melt, and mix them 
well in an Earthen Pan; take it 


ſoft Extract of Opium 2 ounces, Cam- 
phir in pouder 8 ounces Oil & ounces; 
ſtir them till they are perfectly miæ d, 
and keep it for uſe. For this purpoſe 
it is the wonder of the World, 
and an Aſylum for all Arthritick 
Patients. Laid on the Stomach, 


it takes away any Pain or Grief 


there; laid on the Belly, it gives 
eaſe in the Colick; laid on the 


Reins; diſcuſſes Contuſions, Swel- 
lings, hard Tumors, and gives 


part of the Body ſoever; and ap- 
plyed to Cancerated Breaſts when 
in beginning, it diſcuſſes the 
malign Humor, eaſes the conti- 


nual Pain, and in length of time 


performs the Cure. | 

78. GOUT to Check it : Take 
Florentine Orrice ſliced three 
ounces, of Sarſaparilla fliced and 


an equal weight of Raiſons of the 
broken; put both theſe into three 


quarts of Brandy, and let them 
ſtand on a moderate heat, that 


the Liquid part may fimmer for 


ſeveral Hours ; and being cloſe 
Bottled up, take a quarter of 2 
pint when, the pain comes npon 
you, and it will give you preſent 
eaſe. i es 

79. GOUT to Remove Take 
Tincture of Opium ſix Ounces, 
Saccharum Saturn . one ounce, 
Camphire half an ounce; mix 
and diſſolve, and therewith Bathe 


Medicine will ret ang) 


{ 


the pars atllicted. 


— 
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the Fire, and being half ad, | 


Back, it eaſes the pain thereof, 
ſtrengthens it, and is good againſt. 
Fiuxes of the Belly, heat in the 


— 


eaſe in all Pains or Aches in what 


cut thin 3 ounces; to theſe add 


Sun rubb'd very clean, but not 


n 5 
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"$5, * GOUT - RUNNING, or 
RHEUMATISM. | The Running 


Gout or Rheumatilm, is ſcarcely to 


| be cured without the uſe of Internal 
means; for which purpoſe we com- 
mend our pPulvis Rhenmaticus , 
which ſeldom. fails of performing the 
cure in four or ſix days. Doſe from 


one ſcruple to half a dram, or two 


wples in ſtrong Bodies - See it in 
2 Var CR, in the Phar- 
macopœia Chirurgica. f 

81. GRAPES : The Sweet ones 
are of a thin hot ſubſtance, and 
therefor cauſe Thirſt, and looſen 
the Belly; but the Sowre ones 
are binding, and help Digeſtion. 
The Juice of the ripe Grape ap- 
plied to Burns or Scalds, eaſes 
the Pain. The Mother of the 
Wine or Grapes being kept, is 
profitable againſt Inflammat ions 
of the Breaſts, and Hardneſs of 
them through too much abun- 
dance of Milk. The Decoction 
of it in Clyſters, is good for 
Dyſenteries or Flnxes : The 
Stones or Seeds have a Reſtrin- 
gent Vertue, and are profitable 
for the Stomach ; and bein 


and drank in White-Wine, are 
very good againſt the Flux, and 
alſo the weakneſs of the Sto- 

ach. Dried Grapes and Raiſcns 

ave yet a greater Vertue and 
Property in Phyſick, and more 
eſpecially thoſe that are ſweeteſt, 
and of moſt ſubſtance, as thoſe 


They are good tor Cougbs, Sore 
Throats, Pains in the Reins and 
| Bladder, if you eat the Stones 
with them. Being boiled with 
Sugar, and the Flower of Bar- 
ley, and an Egg, they purge the 
Reins ; Being reduced into a 
Plaiſter with Flower -of Beans 


and gummin Seed , they allay 


helpful in the Pains of the Breſt 


and green, 


Box faſt that no Air get in. 


Nouriſh more than the Sharp and 
Lean C 


are Lenitive, and therefore very 


Coughs, ſore Throats, Pains o 
the Bladder or Reins, and the Ob- 
ſtruction in the Liver. | 

82, GRAPES #o Feep freſh 

g. Take the faireſt clean 
Grapes, and lay ſome Oats in z 
Box, and then a Lay of Grapes, 


well with Oats, and cloſe your 


83. GRAPES to keep, Take 
your beſt Cluſters, and hang them 


up in a Room upon Lines, and 


be ſure not to let them touch 


one another: They will keep 
four Months. . | 


84. GRAPES: to Preſerve, 


Take the Grapes when preen 
ſtone them, and break the little 


Bunches off the Stalk of the great 


ones; take their weight in D. L. S. 
finely beaten, and ſtrew a row 


of Sugar in your Preſerving - Pan, 
g [and a Lay of Grapes —— it ʒ 
parched, and beat to Pouder, 


then ſtrew ſome more Sugar on 
them, and put in four or five 
ſpoonfuls of fair Water, and 
boil them up as faſt as may be. 
85. GRAPES to Preſerve, ans- 
ther : Take the beſt White Grapes 
before they be too ripe, pick 
out the Stones and weigh them; 


| as you ſtone them, put them into 
pf Damaſcus, Cyprus and Candia, 


a good quantity of fair Water, 
W 


Inflammations. The Fat Raiſons 


nes. Thoſe that are ſtoned 


: 


and ſo more Oats till yon have | 
laid all in; cover the Grapes 


en they are all ſtond, ſer 


they are ſcalding hot, but let 
them not boil : Take them off, 


and put them into cold Water, 


ks the weight of them in D. L. S. 
an 


Clarifie it with a quart of 

Water to a pound of Sugar: 
Let it Rand till it is cold, pack 
| ? 376, voce 
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them on a Moderate Fire, till 


- 
* —— 
SM N " 
i) ng . * 
——— CES EKF 


* 


4 


1 N 


K 


"GK 


your Grapes handſomly 1n your 
Preferying-Pan, and put your Sy- 
wp to them, and cover them 
cloſe with Paper, ſet them by 
24 Hours; then ſet them on a 
very gentle Fire, and let them be 
fſcalding hot, cover them with 
Paper, and fet them by 24 Hours 
more, drain well the Grapes, and 
boil the Syrup, tell it 1s almoſt 
ready to draw out Ropeing ; 
ck them in a Pan, and put the 
Syrup to them, and ſet them on 
Fire till they almoſt boil, co- 
ver them and ſet them by, for 
they will be preſerved enough. 
Let them ſtand 24 Hours in their 
Syrup, then put them into Pots 
or Glaſſes, and make jelly and 
put to them, You may make 
your Jelly of ſtrong Pippin Water 
and B. I. S. : 


26. GRAPES and VINE. 


BRANCHES, their Virtues. 


Very admirable are the Virtues 
of the Vine, and the Fruit there- 
of; I had almoſt ſaid above all 


Other Fruits: For the Leaves and 


tender Branches being bruiſed and 
laid to the Head, by their cool- 
ing quality, eaſe the Pains there- 
Sf, occaſioned by Heat, alſo the 
Inflammatiom or Heat of the Sto- 
mach, being applied to it: And 
the Juice drank in Borrage- water, 
helps the Dyſentery, Fluxes or 
Spitting of Blood, Weakneſs of 
Stomach and bad Appetite, eſpe- 
cialhy inWomensg 
The Water which flows from the 
Vine when it is Cur, or Bleeds 
(as ſome Term it,) being drank 
m White-Wine, purgeth the Gra- 
vel. The Aſhes of the Branches 


* 


of the Vine, and Stones of Grapes, 
mixed with Vinegar, help Co- 


flweneſs. It's good againſt the 
' Stingings and Bitzngs of Veno 
mous Creatures; and af mixed 


A 


| 


e 


on Dae) - 


reat with Child. 


with Oil of Roſes, Rne and Vin- 
egar, and laid Plaiſterwiſe, it 
helpeth the Inflammation of the 


Splen. | 
EL, If you be 


— 


879. GRA V 
troubled with the Gravel in the 
Reins, Kidnies or Bladder, take 
Daucus-ſeeds, Winter- cherries, 
and Burdock ſeeds, of each an 
ounce ; mix them together, and 


to a gallon of ſmall Ale; and 
when that has ſteep'd a while, 
and is drank vp ; put the other 
ounce into an other gallon, and 
ſo continue it as a Drink. 

88, ANOTHER: Take & 
ſhels and Crabs claws, of each an 
ounce, and beat them into Pouder ; 
Fennel ſeed pouder'd balf an ounce 5 
Pouder of Nutmegs four drams, dow- 
ble refined Sugar two ountes ; theſe 
being mixed and finely ſears'd, take 
as much at a time as will lie on a 
Shilling, in a Glaſs of White- 
wine in a Morning faſting; or 
it may be taken in Ale or Beex, 

89. GRAVEL to Expel. [Take 
4 quart of White or Rheniſh Wine, 
put in the Fuice of. Onions, Fuice of 
' Houſteek, and Syrup of Citron, of 
each an aunce; mix them well toge- 
ther over a gentle Fire, and let the 
Party drink a quarter of a Pint 
at a time blood warm, and ſo 
doing four or five times, it will 
force the Gravel before ir, and 
cauſe it to void through the neck 
of the Bladder. | 
| 90. GRAVY-BROTH: Take 4 
good fleſhy piece of Beef, not fat, and 
{ay it down to the Fire; and when it 
begins to roaſt, ſlaſh it with à Knife 
Till the Gravy runs out, and contin = 
ally baſte it with what drops from it, 
and Claret wine mixed togei her, and 
continually cut it, and baſe it till 
the Gravy be out; tale this Gra- 
vey, and ſet over 4 Chafindiſh of 


i Coals, 


N 


1 


put one ounce of the Mixture in- 
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4 
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Coals, with ſome whole Spice, Lemon 
peel, and a little Salt: When you 
think it is enough, lay (ome Sip 
pets into another Diſh, and pour 
it in, and ferve it up to the Ta- 
ble; garniſh your Diſh with Le- 
mon and Orange; it you p'eaſe, 
inſtead of Sippets you may put 
in x poach'd Eggs, done care- 
ouy.: | 
5 = GRAVY to Make: Take a 
pound of lean Beef, flice and 
| 947 it with a Row ling: pin, put 
it ina Frying pan till it is brown, 
put in a pint of ſtrong Broth, and 
an Onion, let it boil up, then 
ſtrain it. | | 
92. * GRAVY to make in haſte. 
Ir is drawn 2 from an 
Ox s Kidney, being cut into 
pieces and ſliced, feaſon'd high 
with Salt and Pepper, and ſo put 
into a- Stew- pan, with Water 
enough to cover it, with an O- 
nion ſliced, or a Shalot or two 
cut, a bunch of Sweet herbs, and 
a piece ol Sweet Butter; and then 
gent ly ſtewed for a little Seaſon, 
93. * GRAVY otherwiſe. made. 
Cut: a lean piece of Beef into 
thin pieces, which ſcotch and 
beat well; put to it in the Pan 
a good piece of Butter, fry it 
brown, and: till its Goodneſs 1s 
out; then caſt it away. Put to 


the Gravy a little Lemon-peel, | 


. Cloves,” Fepper and Salt, a She- 
lot or two, two or three large 
Blades of Mace, 4 Anchovies, a 
quart of ſtrong Beer, and halt a 


pint ot Red-Port Wine, or White 


Port, according as you would 
have the Colour: Boil them to- 
getber, and then put it into an 
Earthen Pot for uſe. - | 
: 94. * GRAVY: to keep, Take 
a piece of courſe Beet or Mut- 
ton, Cc. cover it with Water, 

and boil it a while; aſter take it 


out, beat it very well, and cut 
it into pieces to let out che Gra- 


ſtew, but not boil. hen it is 


it into an earthen Pot, leit ing it 
be cold. Scum ff a:! the Fat, 
and keep it one Weck under an- 
other ; if it inclines to change, 
boil it up again, and ſec it h for 
uſe. If you uſe it for 4 bows 
Fricaſy, brown de Butter in the 


Frying pan, ſhaking in a little 


Flower as it bois, put in the 


If for « White Frigaſy, melt your 
Butter with 2 or 3 ſpoonſuls of 
Cream and Yolks of Eggs, with 
White Port Wine. 2 
95: GREEN OINTMENT. 
Take new Butter, boiled and purified, 
four pound, Burgundy-pitch, and 
Raſin, of each 4 pound; Yellow 
Beeſ wax four ounces : Melt them, 
and make an Ointment over a gentle 
fre, adding an ounce of fine Verdi 
greaſe in fine Pouder, and ſo keep it 


ſtirring till the Ointment be cold; 


This is 4 wonderſul Cleanſer and 
Healer of all ſorts of Wounds and 
Vlcers; it gives Eaſe to Pains, and 
allays Buruings and Heats in the 
Wounds, or any Inflammations, It's 


Scalds, eſpecially if mixed with Oil. 
of Roſes and Snow-water, and ap- 
plied on a Linnen Cloth to the place 
rie ved. wy 

96. GREEN - SAUCE: Take 
the Blades of Green Wheat, Sor- 
rel, Parſley and Spinage; ſtamp 
them in, a wooden Mortar or 
Bowl, with ſome Vinegar and 


1 


up in Saucers, ſomewhat 


- 


+ : 7 
= - 
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greatly in requeſt for Burns and 


vy: Add a bunch of Sweet Herbs, 
ſome Salt, bruiſed Pepper and - 
an Onion; put it in again, let it 


of a good brown Colour, and 
high enough, rake it up, and put 


fige. White Sugar, and ſerve it . 
thin; | 


— 


Gravy with a Glaſs of Red Port, 
and ſhike np the Frigaſy in it. 
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Wine or Water, and given to ſuch 
aàz are troubled with any inward 


Half @ handful of Penniroyal, half 


of Raiſins of the Sun ſtoned and Figs, 
Half an ounce of Liquorice ſliced - 


10 Cure: Take Tartar Vitriolate, 
Roots of Gentian, of each an bounce 


and a half, Filings of Steel from the 
- them, and put them in three pints of 


CTtions of the Liver, Spleen and 
Womb: cures the Green Sickneſs 
expels Wind, diſcuſſes Swellings 
and Hydropical Humours, cures 
the Evil Diſpoſition in Virgins; 


1 
g 
* 


or a Calf Head. 


Winter-Green - This mainly con- 
duces to the healing of Green 


ed, or the Juice applied. A Salve 
122 boiled with Bees -Wax, 
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niſh, with a Leg of Veal boiled, 
97. GREEN WEED, or 


Wounds ; the green Leaves bruiſ- 
of Green-weed ſtamped, or the 


ogs-lard, Sallet Oil, and Tur- 
pentine, is highly preferred for 
the Cure of all manner of Wounds 
or Sores. The Herb boiled in 


Ulcers of the Kidnies or Neck 
of the Bladder, mainly reheves 
them. It ſtays Fluxes, is good 
in Inflammation and Pains of the 
Heart; alſo in Cankers or Fi- 
flala's. The diſtilled Water 


may be carried along with you, 
of kept by you for the above-ſaid 
es 


98. GREEN-SICKNESS: 
Take a good bandful of Red-Sage, 


4 handful of Germander, four ounces 


Theſe muſs be boiled in two quarts of 
"Ale, till half be conſumed; then 


drink a quarter of a pint faſting. | d 


99. GREEN-SICKNESS 


Needle makers an ounce ; Galingal 
the leſs, = Caſſia, of each. a 


dram ; "Saffron a Scruple : bruiſe 


— 


White wines let it ſtand 3 Weeks, 
often ſhaking it, then ſtrain it, 
This Wine opens all Obſtru- 


want of Appetite and ill Pige- 
ſtion; young People ſhonld take 
it five or fix days before the New 
Moon ; but elder Women as ma- 
ny days before the Full Moon: 
The Doſe from four ſpoonfuls to 
fix or ſeven in the Morning. 
__ Too. GREEN - SICKNESS: 
Take an ounce of Steel prepared, 
as much Ginger beaten fine, one 
whole Nutmeg, as much Mace 
and Cinamon ; mix all together 
with two ounces of Sugar: take 
as much at a time as will lie on 
a Shilling, in the Morning 
faſting, and ſtir after it as much 
as you can; a quarter of an hour 
aſter you have taken it, drink a 
quarter of a pint of Wormwood- 
wine. | 

A Purge to be taken before a 


1 


nd 
after the Pouder. : 

| Take half a pint of White-wine, 
and half @ pint of Water, half an 
ownce of Sena; a dram of Rhubarb, 
two drams of Liquorice and a drum of 
Aniſeeds ; put all theſe into a Pip- 
kin, and ſet it over the Fire, let it 
boil till a quarter be conſumed, then 
ſtrain it, and when you uſe it, put 
three ſpoonfuls of Syrup of Roſes to 
it; the Pouder muſt he kept ver) 


wy. \ 
101. GRIPES of Children: 
Take the Oils of Nutmeg and of 
Wormwood, of each a dram e mingle 
them with two drams of Camphire, 
and anoint therewith the Party's 
Nayel ; and by often ſo doing, 
the Pain will ceaſe. 
There is nothing better in the 
World for this Diſeaſe in Children, 
than to give them from 6 drops to 
10, IF; or 20 of our Guttæ Vite in 
4  ſpoonful or two of Poſſet drink 
ſweetned with ' White Sugar, into 
which one or two drops of Oil of Ani- 
ſeed has been drop d. e 


# 
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102+ GROUND- PINE. This 
is Excellent to Strengthen the 
Nerves, and to open the Parts; 
it alſo provokes the Courſes, ex- 
pels the Dead Child in the Womb, 
and the After - Birth, but not ſafe 
to be taken by Women during 
their going with Child; becauſe 
it meſh oy, n that it 
endangers Miſcarriage. If it be 
boiled in White - Wine, or Pou 
der d, and made into fmall Pills 
with Hemodactyls and Venice- 
Turpentine, it is given in Drop- 
fies ; and outwardly applied it 


cures Uicers, by cleanſing and fil-| 


ling them with good Fleſh. _ 
103. GUAJACUM. This 
for its ſingular Virtues, is called 
Lignum Sanctum, or Holy- Wood; 
and Lignum Yite : The Decoction 
of it well managed and taken in 
time, is a certain Remedy for 
the French Diſeaſe, It is good in 
Dropſies, for Aſthma's, Falling- 
Sickneſs, and Diſeaſes of the 
Bladder and Reins, Pains in the 
Joints proceeding from cold Tu- 
mours and Wind. It grows in 
the Heſt- Indies, and there the Spa- 
ziards learned the uſe of it from 
the Natives. | 
104, *GUAJACUM Diet 
Drin. The way to prepare the 
Decoction of this Wood, is in 
this manher : Take twelve ounces of 
the Wood Raſped, of the Bark of it 
beaten two ounces, infuſe it in fix 
quarts of W ater, in à large Earthen 
Pot, the ſpace of 24 Hours, keeping 
the Pot cloſe ſtopped, and boil it with 
« gentle Fire to the Conſumptoon of two 
Quart,; and when it is cold, ſtrain 
it ; then put to the ſame Wood à Gal- 
lon of freſh Mater; boil it to three 
Quarts, and keep theſe two Waters 
'| apart fur e. 
The firſt is fo he drank half a 


a Decoc tion of Raiſons and Currants > 
3-40 guy me Drink mixed 
With an equ uantity of Pti | 
or Barley — beiled as 22 6 
rice. 

105. GUMS Apoſtemated: 
Take a handful of Red Sage, boil TY 
in White Mine, add an ounce of the 
Pouder of Burnt Alom, and yay | 
your Mouth frequently with this 
Water ; it is alſo good againſt the 
Scurvy. It likewiſe faſtens the 
Teeth, and keeps them from Rot- 
ane ies them a Whiteneſs, 
and e | 


es the Tooth- ach. 

x06, GUMS Scorbutick. Take 
Catechu in fine Poader the beſt, two 
Drams, choice Myrrh (not Lucid) one 
Dram, Roch Alom crude half a 
dram, Claret one pint; boil them 
over 4 gentle Fire, drain out the 
Liquid part, and put a ſpoonful in 


your uth twice or thrice in 
a Day. © 
107. GUMS to Strengthen. 


Take Japonian Earth, and in a 
pint of Claret or Red Wine, diſ- 
ſolve as much as you can of it; 
then decant the Liquor warily 
from the ſubſiding Feces, and 
with it, when well ſettled, waſh 
your Mouth Morning and Even- 
ing, and it will not only faſten 
the Teeth, but renew the Gums 
l they are Decayed or wa- 
Rub your Gums Morning and 
Evening, and two or three times in 
the Day beſides, wich Scurvy Grafs, 
and it will ſtrengthen and reſtore 
the Gums, and faſten the Teeth , move 
efpecially if the Bruiſed Herb may 
lie all Night in the Mouth, between 
the Gums and the Lips, or Cheeks. 
108, * GUM AMMONIACUM. 
Chuſe that which is without 
Sand, clear within,. burns clear 
when it is fired, ſoftens and 


$1ut or better at a time, mixed with 


Licks to the Hands when Nw 


2 


6 2.5, £3] GD 
Jed, and will diſſolve in Water. 110; GUM CAKANNA. 
It has a-bitteriſh Taſte, and ſmells] It is uſed by the Indians as an 
ſtronger than Galbanum, attenu-| Anodyn, eaſes Pain, and diſcuf- 
ares and reſolves; It is chiefly] ſes all ſorts of Tumonrs, and is 
uſed for Pains of the Gout, to| commended in all Caſes where 
teſolve viſcid and thick Mucilage | Tacamahacca is of uſe; but is 
of the Lungs and Meſentery, open | more effectual than that, and 
obſtinate Obſtructions of Liver, | therefore rather to be choſen. | 
Spleen, Womb and Reins ; out- It is bronght from Carthage. + .., 
Wardly to diſſolve hard ftrumons | 111. GUM CAMBUGIUM, 
Swellings, a Scirrhys, and Can-|It is a concreted Juice of a yel- 
cer in beginning; The Spirit of | low Colour, and is more yellow 
Ammoniacum is prevalent againſt| when moiſtned; it is both Eme- 
the Plazue, and all ſorts of ma- tick and Cathartick. It is given 
lign Diſeaſes; *tis uſed in the] from 4 Grains to 10, 15 or 20, 
Scurvy, and all manner of Ob- according to Age, Strength and ; 
ſtructions: It's Oil is good a- Nature of the Diſeaſe : It eva- 
gainſt the Palſie, and Hyſterick | cuates Crude, Pituitous and Tar- 
Diſeaſes, the diſeaſed Parts being | rarous Humours, from. the Sto- 
anointed therewith. It is alſo] mach, and all the other Bowels; 
given to Women to ſmell to, and is of chief uſe for curing of 
againſt Vapours, c. Mr; New, the Yellow Jaundice, Dropfie, 
3 noted and good Chirurgion of| Gout, Rhenmatiſm, and other 
this City, commended to me up like Chronick Diſeaſes; with 
on his own Knowledge and Ex-| ſome it works gently, but with 
perience Emplaſirum & Cicuta cum | others more toughly and ghur-, 
Ammoniaco for the Cure of Can-| liſhly, with much Perturbation 
cers_, . eſpecially being applyed | to the Stomach. It is given ei- 
whilft recent or in their begin | ther in Pouder, which 18 not ſo 
ning. It is thus made: Take Gum | well, or in an Electuary with. 
Ammoniacum 8 buncer; diſſolve it | Honey, or elſe made up into Pills 
in Vinegar of Squells g ounces, mix | with a few drops of fair Water, 
ed with Juice of Hemlock, 4 ounces; | which is truly the beſt way of 
then ſtrain, and reduce it to the con- taking it. It evacuates Water 
feftence of an Emplaſter; . applied in an admirable manner, and 
to the Region of rhe Spleen, does Wonders in the Cure of 
Womb or Reins, it eaſes Pains in| Dropſies. 7 
any of thoſe Parts, and cures the] 112. GUM CE DAR, its 
Gout in what part of the Body | Virtues. An Oil extracted from 
Fever, ä ___. +4this/Gum, is hot in the fourth 
109. * GUM-ARABICK. The degree; wherefore it doth, with- 
. moſt tranſparent and whiteſt is font pain, take away proud Fleſh ; 
beſt: It eaſily diſſolves in Water; but in hard Bodies it operateth 
and a Syrup may be made of it with more time and difficulty. 
with D. L. S. which will miti- It dryeth Dead Bodies, and pre- 
gate Acrimony, and be profitabie | ſerveth them from Putrefaction, 
againſt Catarrhs, Fluxes of Rheum, | by conſuming the ſuperfluous Hu: 
Coughs, Colds, Diarrhæas, and] mour, without touching the 
other Weakneſſes of Bowels, Sound Parts: But in Living Bo- 
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dies the. Heat in them augments 
the force of the Oil, which can- 
ſes it to burn the tender Fleſh. 
It is excellent to kill Nits, Lice, 
or any Inſect crept into the Ear; 
and good in cold Diſtempers to 


anoint the Joints and Limbs 
withal, being much available 
in Pains of the Gout, if mollified 
with Oil of Turpentine, and O1l 
2 3 or ſuch like ſuppling 
Us. e ; 
' 113. GUM ELATERIUM. 
It is the Juice of the Wild Cu- 
cumber, brought to a Conſiſtence. 


It is a Noble Hydragogue, or 


Purger of Watery Humors. It 
is given againſt the Dropſy, Gout, 
and Rheumatiſm, from one grain 
to 3 or 4. but is rarely given 
alone, but in Compoſition with 
other Purgers, as Eſula, Scammony, 
Rhabarb, Colocynthis , &c. with 
which being United, it will do 
Wonders. | 

' -r14. * GUM ELEMI, It is 
brought from Athiopia, and is 
ſaid to Flow from a Cedar- Tree, 
It is pellucid, whitiſh mixed 
with yellow Particles; and be- 
ing in a Maſs, is almoſt of the 
Colour and Conſiſtence of Wax, 
bitteriſh in Taſte, and ſmells al- 
moſt like Fennel. It is a Noble 
Vulnerary, diſcuſſes Tumors, an 
excellent Healer ot Wounds in 
the Head, and therefore Surgeons 
always uſe it in Balſams, Oint- 
ments and Plaiſters, for Sores in 


the Head, and Fractures of the 


Skull. Tt digeſts old running 


Sores, cleanſes ſordid Ulcers 
ſtrengthens the parts it is applyed 
to, and induces ſpeedy Healing. 


115. * GUM EUPHORBIUM. 
It is a Concreted Juice very acrid. 
The pure and yellow, which but 
juſt touched by the Tongue, 


| after, is good. It ought to de | 


uſed with great Caution, becauſe 
it has a very Churliſh Property 
in it, It cures Dropfies, and 
wonderfully purges Watery Bn- 
mours from the whole Body. Its 
ſubſtance has an.inflaming Facul- 
ty, and as Hofman thinks, ought 
not to be taken inwardly ; yet 


| Experience has approved its In- 


ternal uſe, but is ap given 
mixt with other Catharticks, 
from x to 2 or 3 Grains at moſt, 
It is uſed. to Scale Rotten Bones, 
and to Cure putrid Ulcers by out- 
ward application; but it is not 
to be put upon Ulcers of the 
Mouth, Jaws, Noſtrils, Palate, 
Tongue, or places where Nerves 


| biting them, and exciting vehe- 
ment Pains, it ſhould - occaſion 
dangerous Symptoms. Its Tin- 


| Qure in Spir. Vin, is moſt in uſe, 


but that alſo is to be uſed with 
Caution. See our Phar. Chirar- 
gica, in our Ars Anatomica. 8 
116, GUM GALBANUM. 
It is a Fat Gum, but cannot be 
diſſolved in Oil, but in Water it 
may; and therefore is of a mid- 


dle Nature between a Gum and 


a Roſin: For it will burn like 
Roſin, and diſſolve in Water like 
a Gum. It ſmells ſtrong, is acid 
and bitteriſn in Taſte. It is pu- 
rified by diſſolving it in Vinegar, 
and ſtraining it through a Cloth, 
and then Evaporating the Moi- 
ſture over a gentle Fire, to its 
dne Conſiſtence. But it is true, 
that by the Cleanſing, ſome of its 
Volatile Particles are loſt, in 


But again, ſome of them are fix- 
ed by the Acid, Which always 
hinders the vaniſning ot Volatijes. 
It is therefore better to be uſed 


heats the Mouth for a great while 


without this Purification, if por 
: : % 7 


and Tendons are Naked, leſt by - 


which conſiſts much of its Virtue. Þ 
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LR Tow UW on: 
fible, by chuſing that which ſies, Jaundice, and the like III. 
ſeems to be the fineſt and cleaneſt: | neſſes. Of this, the Fine hard 
Its chief uſe is to Mollify and | Sealing Wax is made. . 
Digeſt. and is uſed inwardly to 118. GUM OPOPANAX. 


open Obſtructiom of the Yiſcera, It is a Juice flowing from the 
Meſentery, and Womb, to refiſt Herb Panax, or Hercules: All- 
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is good againſt the Falling. Sick- 


Epilepſy, Strumu's , Schirrhus's, 
Cancers, Ocdema's,' or white | 
Swellings in the Knee, Cc. as al- 


ol it taken up the Mouth or No- 


ſtrils, &. 1s 


to be the Juice of an Indian Tree, 
but how made not certainly 


duction from the Indian Piſmires. 


Liver, Spleen, 


Vapours, Fits of the Mother, 
provoke the Courſes, and to haſt- 
en and facilitate the Delivery of 
Women in Travel, to expel the 
Afﬀter-Birth and Dead Child, as 
alſo a Mola or falſe Conception if 
any be. Given from a Scruple to 
half a Dram in an Electuary, or 
diffolved in Angelica-Water, it 


neſs, and moſt cold and moiſt Diſ- 
eaſes of the Head, Brain, Nerves 
and Womb. It 13 outwardly 
uſed in Plaiſters, being applye 

to the Navel, or other parts af- 
fected; it diſcuſſes cold and hard 
Tumors in any, part, and there- | 
fore is profitable againſt the | 


ſo to reſiſt Vapours, Hyſterick 
Fits, eaſe pain, &c. The Fume 


good for all the 
purpoſes aforeſaid, and prevails 
alſo againſt Fainting, Swooning, | 
and Convulſive Fits. % 
117. * GUM LAC. Itisfaid 


known. Others ſay it is a Pro- 


The beſt comes from Pegu and 
Mart aban, and is twofold, 1. Seed | 
Lac. 2. Shell Lac. It attenuates 
and opens, purifies the Blood, 


provokes Sweat, and is Diuretick; 


uſed chiefly in Obſtructions of 


heal. It isgone of the Nobleſt of 
all the Gums, for it cures Vapors 
and Hyſterick Fits, beyond Aſa 
Fetida, Ir opens inward Ob- 
ſtructions of the. Yiſcera and 
Womb, Digeſts, Mollifies, heals 
Wounds, diſcuſſes Wind, purges 
thick and clammy Flegm, eden 
from the moſt remote parts, as 
Heart, ' Nerves, Joints, cures the 
Colick by carrying off the Cauſe, 
and cleanſes the Urinary Parts o 
Gravel, Sand, and Tartarous 
Humours lodg'd therein. The 
beſt is yellow without, whitiſh. | 
or yellowiſh within, ſmells ſtrong, 
is very bitter in Taſte, of a Fat 
Conliſtence, is light and Friable, 
and eaſily diflolves in Water. 
119. GUM-SAGAFENUM. 
It opens, diſcuſſes, attenuates, 
cleanſes, and is Anodyn , uſed 
for Stitches and Paim in the 
Spleen. Sides, Breſt and Meſen- 
tery : It cleanſes the Lungs of 
thick Matter which ſticks to 
them, is uſed againſt the Falling- 
Sickneſs,” Convulſions, Vertigo, 
Lethargy, Palſie, and Obſtruction 
of the Courſes, taken from a Scru- 
ple to two Scruples diflolved in 
Wine. It helps Ruptures in 
Children, and cures the Bitings 
of venomous. Creatures, Mad 
Dogs, and the like; being ſmelt 
to diſſolved with a little Vine- 
gar, alſo inwardly taken, it cures 
Fits of the Mother. Ir is ac- 
counted among the ſtrong Pur- 


Womb, Gall, 
Bladder and Meſentery, is good 


gers; but Aeſue ſays it hurts the 
Stomach, and i; therefore to be 


againſt Aſthma's, Apoſtems of corrected with Maſtick, Spike: 
the Lungs, Courſes ſtopt, Drop- 4 „ Coriander-iceds, 


Cubebs, 
Gr, K 
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e. It is not to be given to Wo- 
men with Child, becauſe it i: 
ſaid to kill the Fætus, Ontward- 
ly it is applied to Pleuriſies and 
other Tumours, becauſe it re- 
ſolves and eaſes Pain. The Fume 


of it takes off a Fit of the Fal- 


ling · Sickneſs; applied Plaiſter- 
wiſe, it takes away the Hordeola, 
or little Excreſcencies on the 
Eye-hids. | | 

. 120, GUM SARCOCOLLA: 
It receives its Name from agglu- 
tinating Fleſh: It is beſt when 


it is freſh, and of a paliſh Co- 


four; for when it is old, it grows 
Reddifh. It is of a Porus Sub- 
ſtance, and of a bitter Taſte, ea- 
fily diſſolving in Water; it heats, 
dries, is aſtringent, ſuppurative 
and concoctive: It conſolidates, 
and aggultinates, chiefly uſed in 
Healing and Cicatrizing Wounds, | 
It is good againſt Rheums in the 
Eyes, as alſo Albugo and Nuhe- 
cula in them, being infuſed in 
Roſe-Water, and mixed with 
Breaſt Milk. . 
121. GUN TACAMAHACCA; 
The Indians uſe it much to reſolve 
and diſcuſs Tumors of all kinds 


in any part of the Body, which 


it wonderfully performs , and 
eaſes Pains:® When the Tumor 
will not diſcuſs, it ſuppurartes it, 
and diſpoſes it to breaking; but 
its natural and proper Qualities 
are Diſeuſfive and Anodyn. It 
eaſes all Pains proceeding from 
Cold and Pituitous Humours , 
Strumous and Oedematous Tu- 
moys in the Knee, and the like, 
applied Plaiſter-wiſe ; and fo ap- 
plied to the Navel, it is good a- 
gainſt Vapours and Hyſterick Fits 
in Women. It ſtops all Eatarrhs 
or Fluxions of Rheum from the 
Head ; and being applied behind 
the Ears, and to the Temples, 


| ting the Bliſter, 2 may heal the 


it diverts Defluxions on the Tyes;, = 


Teeth, Jaws, and other parts of 
the Face, It cures the Tooth- 
ach, the hollow Tooth- being 
ſtopt with it, It eaſes alſo al 

Pains of the Sciatica, and Gout, 
proceeding from cold Humours + 
and its Fume preſently takes © 


Fits of the Mother. 


122. GUM TRAGACANTH; 
It attemperates Acrimony, and is 
uſed in Diſeaſes of the Lungs; 
for Aſthma's, Cotighs, Colds; 
Hoatrſeneſs, difficulty of Breath- 
ing, 3 „  Catarrhs, &c. 
It eaſes paim in the Reins, and 
obtunds Corroding Humours iti 
thoſe parts, as alſo in the Blads 
der, or its Neck. Diſfolved in 
Milk, or Oak Bark Decoction, 
and given Clyſterwiſe, it cures 
the Bloody- Flux. A Mucilage 
of it in Water, takes off Red nels 
and Inflammation of the Eyes, 
as alſo Fluxes of Rheum upon 
them; For inward uſes it may be 
made into a Syrup or Gelly, and 
ſo taken, it is good againſt both 
Spitting and Piſſing of Blood, of 
any inward Flux of Blood in the 
Gen; oi FR 
123. GUN-POUDER SPOTS 
to remove e If any Spots of Gun- 
Pouder, or Shot ſtick in the Face, 
or other parts of the Body, you 
may remove either of them, by 
taking freſh Cow- - Dung, warming 
it, and putting to it a little Hogs- 


Lard, and applying it Poultif- 


wiſe. 7 „„ 
This will be beſt done (if you de-. 


ſign to remove the Deformity,) with 


a hliſtering Plaiſter, which you may 
make of the Common Epiſpaſticum 
of the Shops, laying it on over 
Night at going to Sleep, and remo- 
Ting it the next day, when it has lain 
on about 12 Hours, after which, cut- 


Sort; 
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Sore-only by applying Colewort- Leaves : reſt ſeven days, and decant the clear 
If the firſt. Biiſler has not done the] Tinclure; in part of which, over 4 
Wark, you muſe apply a ſecond. gentle heat with your Fingers, or 
124. GUTS Griped : Take | otherwiſe, diſſolve the Extract of 
about a quarter of a pint of | Opium, which done, mix it with the 
Brandy, and having made a Toaſt | ref? of the Spirit, and digeſt them to. 
of Bread, not too fine and white, | gether for a Month, ſhaking the Bot- 
throw it very hot in the Brandy, | t/e once or twice every day; let it 
and as ſoon as tis — tand ſeven das more very fill, and 
drenched, take it out and eat it | then decant the clear Tinctare; in 
hot: This being repeated two or which diſſolve the Camphir, and the 
three times, the Pain will ceaſe. | whole Preparation is finiſhed. which 
Or uſe this, viz, | | keep as a Pretious Fewel for uſe, 
125 * GU TSGriped. Nos may give It ſtops all Catarrhs and Fluxes 
at Night going to Bed, two or three] both of Rheum and the Bowels, 
Grains of our Specifick Laudanum, | all Fluxes of Blood, Urine, Terms, 
ar twenty, thirty, fort or ſixtydrops |, Whites, Gonorrhœa, and De- 
our Guttæ Vitz, in 4 Glaſs of fluxions upon any part where 
Ale or Wine. Or this Mixture there is Wound, Sore, Ulcer or 
which never fails the Intention. Fiſtula ; it gives eaſe in Pain, is 
Take of our Guttæ Vitæ, Powers of good in Reſtleſsneſs, induces 
Funiper and Aniſeeds, of each an Sleep, and is * in the end 
Qunce, mix them; of this give 4 of all ſorts of Feveis: It allays 
ſpoonful at Bed-time in a:Glaſs of | Fury in Frenzy, Madneſs, Me- 
Ale or Wine, If it is inveterate, or] lancholy, and is good againſt 
of long, anding, none is like to this, | Epilepſies, Convulſiom, Vomi- 
Tale of our Guttæ Vitæ, Powers of | tings, Plenrifies, Colicks, Stitches 
Juni per and. Aniſeeds, Spiritus] in the fide, Weaknefles in the 
Anticolicus, of each two ounces, | Bowels, Gouts in Shoulders, 
nix them, Doſe a large Spoonful in] Hands, Hips, Knees or Feet. and 
a Glaſi of Wine, every Night at] Rheumatiſms in what part of the 
Red time. HEE, Body ſoever. It gives eaſe in the 
126, ® GUTT A VIT &|Stone, Gravel, Sand, or Tarta- 
Noſt. Our Cordial Drops. Tate| rous Matter, whether in the Reins 
Tartaria d Spirit of Wine, or Tincture or Bladder. It cures Aſthma's, 
of Salt of Tartar, ten pownds . Ex- Colds, Coughs, difficulty of 
traci of Opium made with Poppy Breathing, Hoarſneſs, Shortneſs 
Hater, and brought to a (onſiſtence, of Breath and Wheezings, after 
ten Ounces, Caſtoreum in fine Pouder, | a very. wonderfun| manner. Let 
two ounces ; Camphir bruiſed, cloves, it be taken every Night at Bed- 
Cochinele, Cubebs, Ginger, Nutmegs, | time, in a Glaſs of Canary, Ale, 
Mace, Narcoticł Sulphur of Vitriol, Beer, or fair Water, from 10 
Saffron, Virginia Snake Root, Ze- Drops to 40, according to Age 
doary, of each an Ounce : The laſi and Strength; beginning With a 
ten particulars, (the Saffron only ex- | ſmaller Noſe at firſt, and increa- | 
cepted) reduce into ſubtil Pouder, and | ſing two drops every Night as 
from them extract the Tinclure with. Need requires, till you come to 
the Spirit, by digeſtion in a gentle] the higheſt Doſe. - Price 2 5, 6 d. 
Sand heat for a. Month, ſhaking the lan Ounce, Sold only at the An - 
bottle once or twice every day ; Let it thors Bouſe, = H A- 
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ABERD IN E- « good thing, to make the Hair grow 


from the Skin and'| by accident, or ſome Diſeaſe, and 


Bones, and mince it with ſome | while there is Touth and Strength in 


Pippins cored, ſeaſon it with | the Patient, but if the Baldneſs comes 
Nutmegs, Ginger, Cinamon, Pep- | through Age, it is never to be cared, 
per, Roſe - water, Raifons, and | And this makes Hair grow thick, 
Currants, Sugar, ſliced Dates, Tale Bears Greaſe, Fuice of Garlick, 
ſcraped Limon - Peel, Butter | of each an ownce; Muſtard-ſeed 


beaten up with Verjuice ; and | ground ſmall half an ounce : Mouſe-, 


when theſe are ſo ordered, fill | dung in Ponder fix drams, mix them, 
up a Pye with them; and be- and apply it Plaifter-wiſe, If you 
ing baked, Ice it with Sugar diſ- | add Turpentine half an ounce to it, 
ſolved in Roſe-water. it will be ſo much the better, 

2. HAIR to Faſten: If the Hair | 5. * HANDS to Beautity. Take 
be ſubject to fall of, this faſtens | Oil of Ben 8 ownces, Oil of Tartar 


it, Take Red-Port Wine'a quart ; | per Deliquium an ounce and half. 
Catechu, Roch-Alom, of each an | mix them well together; then add 
_ ounce: mix, diſſolve, boil a lit- | Oi of Myrrhb an Ounce, Spirit of Sal 


tle, then ſtrain, and keep it for | Armoniack 2 drams ; mix them, and 


uſe, with which waſh the Head | teep it cloſe ſtopt for uſe. Anoint 


Often, at leaſt twice a day, viz. | with it where there are Spots, 
Morning and Evening, as hot as or other Deformities of the 
can be endured, | Hands, Face and Skin; it not on- 
3. HAIR to make grow thick: ly takes away the Deformity, but 
Take three onnces of Honey, | makes a fine white ſoft ſmooth 
and a handful of the Tendrils of | Skin, and a lovely Charming 
a Vine; beuiſe the latter with | Complexion. _ 
the former, and having heated | 6. * HANDS to Beautify : Ano- 
them over a gentle Fire till the ther. This is an excellent thing to 
Honey  melired, anowt the | waſh with : Take Saccharum Satur- 


Place where the Hair is defective, | ni an ownce, Roch-Alom fix drams : 


PVE. The Fich be- is bald Places but this muſt be un- 
ing boiled, take it | derſfood where the Hair is fallen off 


or grows thin, and it will, in Wine-Yinegar a quart, mix and diſ- 


often fo doing, ſprout up, and | folve © this beautifies the Skin, be.. 


become very thick and curling. ing waſh'd therewith , and kills 

4. * HAIR to grow on Bald Worms, and takes away Bunches and 
Places, Take Fuice of Onions, and ; Red Pimples in the Face, the Skin 
make Muſtard thereof with Muſtard being wet therewith ten or twel ve 
by grinding them together + anoint ; times @ day, If you add a little Co- 


| this Morning and Evening over the chinele to it, it makes an admirable 


bald Places; it has been approved as | red Colour to colour the Chetks and 
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| Lips therewith, Some uſe a Tincture | 
f Soot made with Urine, or the Spi- 


Titus Univerſalis, for a red Colour to 


colour the Sin with, 


7. * HAHDS Scabby. If the 


Hands break out into Botch's and 


Scabs : Take Roch Alom, White Vi- 
triol, of each an ounce, fair Water a 
quart; mix and diſſil ve, and tben 
Hrain or filter through brown Paper, 
with this waſh the Hands or ether 
Places 3 times a day, with the Liquor 
as hot as it can well be endured, and 
continue the Waſh for a quarter of an 
hour, or almoſt half an hour at 4 


time. It cures in eight or ten days at 


woſ?, and ſometimes in four or five; 
nor does it ever fail, though the Evil 
has been of twenty Years landing. 
8. HARE, It ſhe is new kill'd, 
Will be ſtiff; it large and white, 
clean kill'd, then ſhe is good ; it 
Iimber, then ſtale kill'd, and 
will be black upon the Fleſh of 
her Back, | | | 
9. HARE Boil'd the French way : 
Take a large piece of Beet that 
has a Marrow. Bone in it, as alſo 
a piece of Bacon, and your Hare; 
ſeaſon it with a little Salt; and 
when the Hare is almoſt boiled, 
take it up and bruiſe ſome Peaſe, 
and fet them a boiling in the 
Broth, wherein the Hare was 
boiled ; take all the Bones ont of 


your Beef, and put the Hare a- 


gain into the Peaſe, and the Peaſe 
being boiled enough, take them 
up and ſtrain them through a thin 
Cloth, and put the Pulp a bo1l- 
ing in a Pot by themſelves ; difh 
up the Hare, and ſmother it by 
covering it over with the Pulp 
of the Peafe, and it cats very ex 
cellensly. In this manner they 


order a Capon or Turkey. 


10. HARE to Dreſs the French 
way: Take a Hare caſed and 


'waſhed from the Blood, as alſo | Hare well larded, ſeaſon it 


5 


4 


r 


ſome freſh Pork, or Veal, cut 
in handſome pieces of about 
three Fingers thickneſs; put it 
into an earthen Pot, or Pipkin, 
with Onions fryed with Hog's- 
Lard ; put to the Hare and Pork 
ſome Beef Broth, as much as 
will half cover it, ſo ſet it a 
ſte w ing on a gentle Fire, renew- 
ins it by degrees ; take Bread 
well toaſted, and the Livers of 
ſix Fowl parboiled, put them to 
ſteep in ſome of the Broth, and 
add Cinamon, Long-Pepper, Nut- 
megs, Cloves, and Salt, finely 
bruiſed, but not to Pouder, of 
each two drams ; and with a lit- 
tle Vinegar and Claret wine, 
ſtrain it into the Pot where your 
Hare, Pork, or Veal is, and let 
them ſtew together till they are 
enough ; then withdraw them, 
and ſo difh themup. | 

11. HARE Haſhed: Caſe it, 
draw it, and cut it in moderate 
Pieces, waſh the Pieces in Cla- 
ret and Water very clean, ſtrain 
che Liquor, and parboil the Parts; 
take and ſlice them, and put them 
into a Diſh with the Legs, Head, 
Shoulders whole; cut the Chine 
into many Parts,. put in two or 
three fliced Onions, and ſome of 
the Liquor wherein it was par- 
boiled, ſtew it between the 
Diſhes over a gentle Fire, cover- 
ing it cloſe till it be tender; aud 
put to it ſome beaten Pepper, 
Mace and Nutmeg, ſerve it on 
Sippets, garniſning it with Li- 
mons and Barberries. 

12. BARE, or Leveret-Pye - 
Moſt are of Opinion, that theſe 
are beſt baked with their Bones, 
though ſome, more nice than 
wiſe, will bone them; however, 
being baked with the Bones, let 
the Bones be broke, and the 


with 
Salt, 
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Salt, pepper, Cloves, Nutmegs 
and Bay- leaves; put it into Paſte 


at your Diſcretion, and with it | 


a ſufficient quantity of Bacon, 
that it may as well lie under it as 
above ; and being baked, ſtop 


the Funnel of the Pye, after ha 


ving poured in ſome melted But- 
ter, and ſet it in a dry place to 
cool; and being cold, ſerve it 
up: But obſerve, if you will 
bone your Hare, to leave the 
Fleſh as whole as may bey and 
Jarding it with great Lard, ſea 
ſon it as directed. : 


13. HARE to Roaſt: As| 


ſoon as it is laid down, baſte it 
with Cream ; but before you lay 
it down, ſhred the Marrow of a 
Marrow Bone with Salt, Onion, 
Shalot, Nutmeg, Prifly, Savory 
and Thyme : Row! them up in a 
good piece of Butter, which put 
into the Belly of the Hare, and 
ſo Roaſt it. After the firſt Baſting 
with Cream, keep it conſtantly 
baſting with Butter, till tis 
enough. For Sauce, take a little 
Clarer, a Blade or two of Mace, 
diflolve an Anchovey or two in 


it, and melt your Butter very 


thick; then take the Pudding out 
of the Belly, waſh it all over 
with the Butter,. and ſo ſerve 
it up. 

14. HARE to Roaſt with her 
Shin: When it is imboweled, 
dry the inſide with a clean Cloth, 
make a ſtuffing of all manner ot 
ſweet-Herbs, as ſweet Marjoram, 
Sivory, Thyme, Parſſy, &c. ſhred 
very ſmall, and row1'd up in But- 
ter; and being almoſt roaited, 
fley off tne Skin: Bread it with 
fine grated Manchet, Flower and 


Cinamon very thick, and fo froth 


it up, and diſh it on Sauce made 
oi grated Bread, Claret, Wine- 
Vinegar, Barberries, Sugar, Ci- 


— 


namon and Ginger; and garmſh 
the Diſh with Limon and Parſly. 
15. HARE Roaſted, another 
way Having larded your Hare 
with ſmall Lard, make a Pud- - 
ding of grated Bread, Curran, 
Eggs, Sugar, grated — , 
beaten Cinamon, and a little Salt; 
vou will do well to add ſome 
ſweet Cream; with this Pudding 
made pretty ſtiff, ſiuf the Hares 
Belly, and roaſt her: Veniſon 
Sauce is as proper as any what- 
ever. | 
16. HARE another way: Put 
the Hare on the Spit or Gridiron, 
when it is hot through, cut it 
into quarters, and put it into hot 
Hogs-lard in a Frying - pan; ſteep 
toaſted Bread in Beef. Broth and 
White-wine, ſtrain it through a 
Strainer with beaten Ginger and 
Cloves; add ſome Verjuice, ſo 
that your Compoſition may ap- 
appear blackiſh, but not too 


thick nor binding; and ſo with 


Bu ter, Muſtard, Sugar, and Juice 
of Limon well beaten, ſerve up 
this Diſh, garniſhing it with 

ſlices of Limons and Greens; in 
the ſame manner you may dreſs 
Rabbits, but eſpecially old Co- 
neys. 850 
17. HARE to Pot. Quar- 


ter it, and ſeaſon with Salt, Pep- 


per, Cloves, Mace and Nutmeg; 
put all into a Pot, with a pound 
f freſh ſweet Butter and a few 
Bay- Leaves. When it comes out 
of the Oven, take ont the Bones, 
put it into a Mortar, and beat it 
tine; pour the Butter from the 
Gravy, and mix it altogether 
with your Hands, which done, 
put it into a well Glaz'd Venifon 
Pot, ſuch as you intend ro ſerve 
it to the Table in; preſs it down 
cloſe, and put as much Clarified 
Butter upon it. as will cover it an 
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Inch above the Meat; and ſet it 
by for uſe, | 
18. HARTS- HORN Burnt: 
Take of Harts-Horn as much as 
you think convenient, put it into 
a Crucible, and ſo put it into the 
Fire, till it becomes black, and 
continue it till it grows white 
pouder it, and make it into Tro- 
ches with KRoſe-Water, and fo 
keep it for uſe. In this manner 
ou may reduce Ivory or Bone 
into a fine Pouder. 

19. HAK TS HORN Drink. 
Of this Calcined Harts Horn we often 
male a Drink for ſuch as are in 
Fevers, after this manner. Take 
Spring Water three Quarts, Calcined 
Harts-Horn two ounces; boil till a 
quart is conſumed, then let it ſettle, 
and ſtrain it, and ſweeten it with 
two or three ounces of D. L. 8. 
ſqueezing alſo into it the Juice of a 
Limon, This Drink cools, and allays 
preternatural Heats, abates Fevers, 
and quenches Thirſt admirably. 

HARTS-HORNGlly, S:e 

Gelly of Harts-Horn. 
20. HARTS-TONGUE : The 
Decoction of it in White-Wine, 
13 excellent for the Swelling of 
the Spleen, Flux of the, Belly, 
and Spitting of Blood, If out. 
wardly applied, it Cleanſeth 
Wounds and Ulcers. The Pouder 
of it is of excellent uſe in the Pal. 
pitation of the Heart, for Fits of 
the Mother, and Convulſions, 
being taken in Small-Beer, and 
— * A Conſerve made 
of the green Leaves of it, is to 
the ſame Effect. Fs 

21. HASHT Leg of Mutton - 
Cur the Fleſn (without Skin or 
Fat) into broad pieces, beat it 


with the back ot a Chopping- | 


Kniie, but got to pieces; put it 
thus into a Diſh. firſt iubb d with 
Garlick or Shalots, Put Liquor 


into it with an Onion cut into 


| Quarters or ſmaller parts, ſome 


Salt, and a ſmall Bunch of Sweet 
Herbs, Cover it, and let it 
Stew till it changes color. Put 
in a quarter of a pint of White- 
Wine, three Blades of Mace, an 
Anchovie or two, and ſtew till 
the Anchovie is diflolyed : Then 
take out the Herbs, put the Meat 
and Liquor into a Diſh, and ſerve 
it up. 3 
22. * HASHT Shoulder of Mut- 
ton Being half Roaſted, cut it 
into thin ſlices, take a Glaſs of 
Claret, 2 or 3 Blades of Mace, 
two Anchovies, a Shalot or two, 
a few Capers, a few Sprigs of 
Savory and Thyme, with ſome 
Limon Peel and a little Salt; let 
it ſtand half an Hour covered, 
and when enough, ſhake over 
ſome Capers and ſerve it. | 
23, HASH of Oyſters. Par- 
boil about three quarts of Oyſters 
in their Liquor, mince about two 
quarts of them ſmall, and ſtew: 
them with half a pint of Whirte- 
Wine; an Onion cut in quarters 
four large Blades of Mace, and 
a grated Nutmeg, ſliced Chef- 
nuts, fome Piſtaches, and a quar- 
ter of a pint of Whire-Wine- 
Vinegar, a pound of freſh Bntter 
Pepper, Salt, and a handful of 
ſweet Herbs; ſtew them well on 
a ſoft Fire, and fry the remain- 
ing Oyſters ſeaſoned with Pep- 
per, Salt and Nutmeg, in a Bat- 
ter made of fine Flower, Eggs, 
and Cream; green it with the 
Juice of Spinage, and ſerve them 
together with Limon; Juice, and 
a Garniſh of ſliced Orange and 
Olives. 2 = : 
24 HASH of Scotch Collops. 
Cut a Leg of Veal in thin ſlices, 
beat them with a Rolling pin, 
and fry them with ſlices ot Ba- 
3 „„ con, 
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con, add ſweet Butter, and be- 
ing well fried, diſh them up; 
nt from them the Butter you 
Fries them with, and put beaten 
Butter, with Limon, Gravy , 
and the Juice of Oranges, Mut- 
ton may be Haſned the ſame 
way, only leave out the ſlices 
of Bacon ; or if you would do' 


them the French way, parboil| 
yonr Meat, take it up, and pare 


off ſome thin ſlices on the upper 
and under ſide, and round it, 
prick it through, and let out the 
Gravy on - the ſlices; ſhread and 
braiſe ſome Thyme, Marjoram, | 
Parſly, and Savory, and put to 
them ſweet Butter and Verjuice. 
with ſome beaten Pepper ; and 
when the Meat is boiled or ſtew- 
ed, pour all the Herbs, Slices 
and Broth into the Difh, and 
ſerve it up Garmſhed with Parſly 
and Barberries. e | 

25. HASH'D Yeniſon the Dutch 
way. Cut a Haunch of Veniſon 
into Collops, fry it with ſweet 
Butter and Oyſters, adding a lit- 
tle Gravy or ſtrong Broth, and 
having your Stew-pan ſimmering 
with ſome Broth or Gravy, put 


it in with the Oyſters, and ſuffer 


it to ſtew about half an hour; 
ſtrip in ſome Thyme and Winter 
Savory, With a Blade or two of 
Mace, and ſome whole Cloves 
and Pepper; make . Anchovey- 
Sauce, and with the Gravy ſerve 
it up, Garniſn'd with Limon- 
peel, and Shalots peeled and flirt 
in halves, and ſome few heaps 
of Grated Manchet mix'd With 
Cinamon and Pepper. This is 
very Savory Meat, 

26. HASHT Veal Cut them 
out of a Leg of Veal as thin as 
poſſible may be, and beat them 
with the back: ſide of a Knife; 


and ſweet Herbs, mincing the 

very ſmall, and mmeling them 
together, ſeaſon them with beat: 
en Spice and Salt; and. having 
made them up round like zn 
Orange, ftew them, and ſerve 
them up whole in good Broth, 
Garmſh'd with Oranges, and 
put ſome Verjuice into the 
Broth. e TT ” ft 

27. HASTY PUDDING: 
Take New Milk and bout it, 
put in Blower, plump'd Cur- 
rants, beaten Spice, Salt and 
Sugar, and ſtir it continually 
till you find it enough, then 
ſerve it in with Butter and 
Sugar, and a little Wine if you 
pleaſe. FA 20142 

28. HASTY - PUDDING of 
Napel-Biskets : Take a pint of 
ſweet Cream, Tas it, and ſeaſon 
it with ſweet Water, Nutmeg 
and Sugar, and the Yolks of. z 
Eggs; take a quarter of a pound 
of Naple-Bisket grated, put it in 
and let it boil, ſtirring it till it 
thicken as a Haſty-· Pudding, put 
it in a Strainer till the Butter of 
the Cream drain from it; when 
it is cold, ſerve it up with Com- 
firs ſtrow'd on it for ſecond 
Courſe. 

29. ® HASTY - PUDDING 
country. Take a quart of Cream 
and a pint ot New Milk, ſeaſon 
it with Salt, and add to it half 
a pound of D. IL. S. make them 
boil, and then ſtrew in pure fine 
Wheat Flower, continnally ſtir- 
ring, till it is both thick enough 
and boib'd enough; and fo ferve 
it up with its top ſtuck full of 
Freſh Butter, and D. L. S. in ſine 
Ponder ſtrew'd over it. Some 
eat it with Cream, ſome with 
Canary, and ſome with both 
mixt together. x 
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30. HAY, HOLY HA Y,|and upon Miry, Chalky Clays, 
SAINT FOIN. It has ob-|anddryeſt parts of Royſton Heath, 
rain'd the preference above Clover-| which conſiſts of dry Chalky Hills, 

aſs with us, England, as conti- and in ſome parts of Dorſetſhire, 
Bog longer in its Growth, and] it grows on Stoney dry Hills, 
Elouriſhing Condition; ſo that | where the Earth is not above 
in ſome parts of the Kingdom, it | half 'a Foot deep, itt Roots run» 
has been found growing well and ning in between the Cracks of a 
good twenty Years, and in ſome| Flaky Lime Stone, the Earth be- 
Parts it has laſted 30 Years or ing a light Red Loam. Alſo it is; 

more, and that on Poor and Bar-| ſaid to grow to admiration, and 
ren Land; befides it improves the a vaſt advantage in ſeveral parts 
Land very much, ſo that that| of Norfolk, where the Land is 
which was worth but 5 or 6 Barren, or of a Light Sandy 
Shillings an Acre, it has made it Monld not eafily made Fruitful. 
worth 30 Shillings or more an] Tis certain that it is one of the 

Acre, daring all the Time of its| beſt Improyements of Land that 
_ Growing and Thriving upon the | can be made, where it will take, 
oil. It improves the Land alſo| and eſpecially where Manure is 
on which it grows, by the Plow- | ſcarce, It muſt be Sown in great- 
ing in of its Roots, by which it | er quantities than Clovergraſs-Seed, 
becomes an Excellent Manure for | becauſe its Seed is much larger. 
it, which -is- what is not uſual| The beſt-proportion yet found 
with other Plants or Graſs. It| out, is 4 Buſhels to an Acre, 

ill thrive on the Pooreſt and | You need not fear Sowing it too 
> ws wer Land we haye, except thick, becauſe it the ſooner ſtocks 
it be Sheer-Sand, or all Clay, the Ground, and deſtroys all the 
where its Roots cannot penetrate, |other Graſs and Weeds. The 
or in Cold and Wet Lands, which Ground muſt be made very fine, 
are not proper for it; nor yet on [and it may be ſown either alone, 
Rich Land, becauſe on that the jor with Oats or Barly, as Clover- 
Weeds deſtroy it. But -as for graſs Seeds are, Let it not be fed 
Barren Land, it meliorates it, and ihe firſt Year, eſpecially with 
in ſome: time makes it fit to be | Great Cattel, becauſe its Sweet- 

Sown with Corn. Other ordina- | neſs will cauſe the Cattel to bite 
ry Land yon may break up, and too near the Ground ;: and great 
Sew with Corn till it is out of Cattels treading of it, will be a 
Heart; and then Sow it with |great _ to it, ſo that they 

Saint Fein. Twill grow on any |ſhould; be kept out of it till its 
dry Barren Land, where ſcarcely | third Tear; for which Reaſon, 
any thing elſe will grow; and it will be beſt to Mow it the 
its Roots running deep, and [firſt and ſecond Years, and after 
grow ing great, will not ſoon be |rhat, it will be out of Danger: 
waſted, nor yet dryed thro*-the}If yow Sow it alone, the beſt 
heat of the Sun; but it is ſaid time will be from the beginning 
to thrive the beſt in a ſhallow [of Auguſt to the end of September; 
Ground, for in ſome it is apt to | but if mixt with Barly or Oats, 
run too deep. It grows on Chalky | from the beginning of February to 
Lands at Re in Hertfordſhire, the end of March. The Gaulicr f 
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z Sown in either Seaſon the bet- 
ter; and tis better to be Sown that oc 
alone, than with other Grain. ing ont. I 
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purgeth out the Hense, by Smear, * 
that occaſion the Itch, or any Break" 


b. In 7 It is a Sovereign 
If tis reſerv'd for Mowing, it | Remedy in all Diftempers, preceding; | 
muſt be laid up by the latter end | from cold and moiſt Humonrs, 3 4 


of March, and to he Mowed when | 
it begins to Flower, vis. about | ſets a rare Complexion on the Face aud; 
the middle or end of May. It is] Hands. . 
excellent Food for Horſes, and 33. HEAD 7 ACH n veterate⸗- 
Great Cattel, eſpecially in the Take ſtrong Vinegar, dip a Roſe: 
Spring, and has not the danger | Cake in it, and | 
attending it, which does Clover, | ver. with — Nutmeg and 
It breeds abundance of Milk in | Pouder of Wormwood ; lay it 
Cows and Sheep, iwhich'makes | to the Forehead, and burn Fea-- 
excellent good Butter. And an | tf | 
Autumn and Winter, Sheep may | Chafing-diſh , 
Feed upon it, for it makes them | may aſcend up your Noſtrils. 
Fleſhy and Sweet, and ſpeedily | 34. * HEAD-ACH Inveterate -' 
| Fattens them. 1 7 5 ſes 
31. HEAD- A CH to core: Head-Ach is ſometimes cured by 
Take ten pounds of Roſemary-| ſnuffing up the Noſtrils Ponder of 
flowers, ſtamp them, and infuſe | Nutmegs, which is as often to 
them in White- wine and Betto-| be repeated as the Cauſe tall re 
ny Water; let them infuſe in anne. If this does no | 
the Sun, or ſome other gentle|t | 
Heat ten Days, the Glaſs into | the Powers of Amber, or Powers 
which you put them being cloſe | of Roſemary ; which being ſnuft 
ſtopt; then diſtil them over aſ up the Noſtrils often at a time, 
gentle fire, and you will find an] and alſo bathed upon the Fore- 
oily Matter ; ſeparate theſe, and | heac 
keep them cloſe ſtopt in different | Relief: and this being repeated 


Glaſles. 


32. * HEAD and HEART to] ſhall require, gives . infallible 
eaſe and comfort. The Oil diſtil- Cure. But at Bed-time it will 
led as in the former Section, by a-| be good to give xhe Patient 30 
nointing the Fore head and Temples, dro | 
eaſeth all inveterate Head achs, and] bathe the Forehead and Temples - 
ſtrengthens the Memory and Sight: 
being dropt into the Ears, it helpeth 
Deafneſs: ſome few 2 of it in it with a comely Hair, if Age 
White Wine are preſcribed for the\has not proceeded too far, and 
M | It utterly denied it, Take a hand- 
hel peth the Cholick, and Riſing of the ul of Southernwood, dry it to 
Mot her, and. is an Antidote againſt |Pouder, or reduce it to Aſhes by 
Poiſon, and infeclious Air, the Fire; mix it with the Oil of Ra» 
Plague and Peſtilence. It comfort |diſhes, and anoint the Place, and 
eth the Heart, and cleanſeth the Blood, 
makes a merry and chearful Counte- | may perceive the Hair to ſprout. 
dance, and creates 4 good Colour, It (amainh  - 


Propſie and Yellow - Faundice. 


Water is good for Beawiſying, and 


rinkle that o- 


ther- few under dom Noſe, on 2 
tbat the Smoak 


Another. The moſt Inveterate- 


: 4 
here are few-better things than 


head and Temples, give preſent 


for ſome time, as the Diſeaſe 


of my Gutte Yite, and to 


therewith going to ſleep. 
35. HEAD BALD: To cover 


in a few times ſo doing, you 


* 36. HEAD 


2 


moſtly haprem to Children, 
canſed by «4 faper-abundance of 


and Evening, putting on after 


Kind of Scabbineſs, or Scurf or 


time to time as much Moi 


Had and Noftrils 
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hot Humonrs, and is very afflict- 
ing and offenfive to them: To 
care it, boil ſome Olive-Oil and 
Vinegar, to the-conſi 


umption of 
a third part; add Hogs-lard an 
ounce; anoint it both Morning 


the anointing, a Linnen Cap; 
r 
* n „ Agrimony, 
and a few Tops of Wormwood 
have been boiled, to clear and 
parifie the Blood. 

37. * BEAD-SCALD. Whe- 
Ther it be a Scald-head, or other 


Mcrphew ; this is a moſt excel 
fent thing, Take Beef Snet four 
ounces, Gil of Ben or Oil Olive 
eight ounces, Flowers of Sulphur 
three ounces, Cinnabar finely 
ground one ounce, Oil of Tartar 
per deliquium an ounce and half 
mix and make an Ointment, wit 
which anoint Morning and Eve- 
ning, till the place affected 1s 
| Ply well. 8. 
38. BEAD to Clear: Snuff up 
in the Morning faſting a ſpoon- 
fal, or ſomewhat leſs, of the 
clarify'd Juice of Ground-Ivy , 
or of Beets, ſpitting out, from 
ſture or 
Flegm as comes into your Mouth, 
Or yow may difſolve an ounce of 
Sal Nitre in 4 quart or three pints of 
Spring-water, and to ſnuff the ſame 
wp the Noſtrils Blood warm, Morn- 
ing and Evening, ſo long till it 
comes out at the Mouth again, It 
an excellent thing te clear 
of all manner of 


Stnffinzs or Stoppages. | 
Al. ny 822 more excellent than 


the Powers of Roſe mary to be taken 


the it, and 


in the Afternoon, and at Night, as 
| bout Go drops at a time, in a glaſs - 
of Ale or Wine, or other proper Ye- 
hiele, and alſo to bathe the Forehead 
and Temples Morning and Evening 
with the ſame, and to ſnuff the 
Jame up the Noftrils four or five times 
a day, as alſo to be ſmelling to at 
times, all the day long : This I have 
had great experience of, and it has 
cured, when all other things have 
failed , but this is to be noted, that 
if the Stomach is foul, it will be ne- 
ceſſary to take a Yomit, or two, or 
more, at ſour or five days diſtance of 
time. poſes 8 " 

9. *HEAD and NERVES: 

o comfort the Head and Nerves, 
frengthen them, and prevent the 
incidence of a Palſie, there is no- 
thing better than to bathe the 
whole Head and Back- bone from 
the Neck to the Hips, and other 
Parts, which are fonnd to be 
weakened, with the Powers of 
Amber, and to do it Morning 
and Rvening for 10, 15, or 20 
days, taking in the mean ſeaſon 
the Powers of Roſemary, Laven- 
der, Oranges, Limons, Sage, Mar- 
joram, or Thyme inwardly in 
all the Patient Drinks. | 

40. HEAD NOISE: If there 
be a beating or ſinging in the 
Head and Ears, take a pretty 
large filver Eel newly caught, tie 
it to a Spit, and let it roaſt with- 
out any baſting, unleſs with a 
little Water rabb'd on with a 
Cloth to keep it moiſt, having, 
before you lay it down, put ſome 
Cnmmin-ſeeds into the Belly of 
the Eel; take what drops from 
tting it into a glazed 
earthen Veſſel, let it ſtand cloſe 
covered with ſome freſh Cum 
min-ſeed on warm Embers, and 
going to Bed drop three or fout 


inwardly, Morning, Non, at ſour | 


drops into your Ears, or mto 
ß that 
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that only on which ſide of the 
Head the Noiſe is molt. _ 

41, * HEAD NOISE : Or you 
may drop into the Ear the Fuice of 
Wormwood Blood warm or the Juice 


of centor) the Lefs, doing it Morning 


and Evening for fix, eight, or ten d 


days or more, as yo ſee occaſion, Or 
you may drop into the Ear this miæ- 
ture, Take Oil of Ben, Oil of Am- 
ber, of each equal Parts : mix them 
well by ſhaking, adding two or three 
drops of our Guttæ Vitæ, which is 
indeed an admirable thing, and by 
me much experienced in this caſe, 

42. HEAD to Purge : Take A- 
garick and Maſtick, ef each three 
drams ; the Roots 2. Flower · de luce 


and Horehound, of each one dram ; 


Turbith five drams in Pouder, Hiera 
Picra half an eunce, Pulp of Colo- 
quintida and Sarcocol, of each two 
drams ; Myrrh one dram, Sapa as 
much as ſhall ſuffice to make them in- 
to a Maſs of Pills, Theſe purge 
very ſtrongly from all parts of 
the Body,both Choler and Phleg- 
matick Humours, but eſpecially 
from the Head and Breſt, and are 
good againſt old Colds and Ca- 
tarrhs. The Doſe is half a dram. 

43. HEAD SCALD: Take Oil- 
Olive ſex ounces, May-Butter four 
ounces, Flowers of Sulphur three 
ounces, White Precipitate an ounce 
and balf; mix and make an Oint- 
ment, and anoint the Head there- 
with, - 

If the Diſeaſe is inveterate and 
Fubborn, and will not eaſily yield to 
Medicines, you may. before you uſe 
the afore-going Medicine, bathe the 
Head very: well ( half an hour at a 
dime in the Liquor following, as bot 
as it can well be endured ) and to 
continue the uſe of it Morning and 
Evening, for twelve or fourteen days, 
after which you may uſe the afore-| 
Feing Ointment with Succeſs, Take! 


Spring-Water three pints, White N. 
triol, Roch-Alom, of each an ounces 
Saccharum Saturni half an ounce £ 
mix, diſſolve, let it ſettle, decant 
the clear, then filter through Brown 
Paper, and keep it for uſe as before 


| 


irefted, 


44. ANOTHER: Take half 
a peck of Oyſter-ſhells, ont of 
which the Oyſters have been 
newly taken unſhell'd ; caleine 
them in a clear Fire, ſo that they 
may be reduced to Pouder; ſift 
it as fine as Flower, and mix it 
with White Omtment; ſo that 
it may be ſomething ſtiff, and a- 
noint the Head with it daily, and 
you will ſoon find the Effects an- 
ſwer your deſire. 17 | 

45. HEALTH to preſerve; 


barb, and ſlice it as thin as you 
can, infuſe the ſame in half a pint 
of Middle Beer, or a little more, 
(et it in the Embers all Night, 
and the next Morning ſtrain out 
the Liquor and drink it warm; it 
will give you 2 or 3 Stools ; you 
may put in a little Sugar if you 
pleaſe, to make the Liquor the 
more Palatable, being of a Nau- 
ſeous Taſte ; the next day take a 
Diſh of Chocolet and reſt that 
Day; and the day following take 
the ſame Purge again; you muſt . 
take heed when you ſteep or in- 
fuſe the Rhubarb, that it boil 
not, becauſe then it is Bindin 
inſtead of being Laxative ; two 
or three drams is enough for 
Children. This is an excellent 
Receipt to Cure or prevent moſt. 
Diſtempers incident to the Body 
of Man. 23 : 
45. HE ARING: Forthick- 
neſs of Hearing, or to reſtore the 
Hearing, nothing is ſaid to be 
better, than to drop into the 
Deaf Ear the Tincture of Amber- 
e griſe, 


Take four or five Drams of Ru —- 
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griſe, Civet or Musk made with 

ut of Wine, and to ftop the 
_Ear with Cotton, in which a 
Intle Civet or Musk is put. 80 
alſo this mixture is good to drop 
into the Ears. Take Oil of Ben, 
and of Bitter Almonds, Oil of Limons 
or Oranges, of each equal quantities; 
mix them by ſhaking, and. drop 
thereof into the Ears Morning 


and Evening, for ſeveral days to- | 
th] Take Ale and make a Poflet- 


gether, ſtopping the Tars wi 
Cotton dipt in the ſame. 

47. HEARING to Recover, 
Take Juices of Celandine and 
Daiſie Roots, and drop into the 
Ears, ſtopping them afterwards 


with Black Wool or Cotton, ly- 


ing on your Back with your Head 
very low, for the ſpace of half 
an Hour after it; and in twice 
ox thrice ſo doing, you will find 
great advantage by it. 

48. * HEART-BURNING : Take 
Red Coral fine ly poudered about 
a dram, take it in White-Wine 
or Ale: For want of this, ſcrape 
ſome Chalk that has been well 
burnt in the Fire, and drink it in 
the aboveſaid Liquors, 


Or you may take from a ſcruple to 


balf 2 dram, of Terra Sigillata, or 
Ine Bole in a little fair Water and 
Cougar, repeating it as you ſee occa 
on, And no ways inferiour to theſe 


things are Crabs-Eyes, or Crabs- clams, 


Fevigated or Ground to a fine Pow 

der And Chalk unbarnt in fine 
Pouder, will do as well as burut, 
and perhaps better too Or a pint of 
Milk and Water mixed, and drank 


fogetber. 


* 


49. HE AR T to chear and 


* 


comfort. Nothing does this bet- 
ter, than to take now and then 
a Dram or two of the beſt and 
flrongeſt £inamon - Water ; or in 
place thereof, our Agua Herbartica, 
which is even yet Superior to it: 


* 


Spirit of Saffron is alſo an excellent 
thing in this very caſe. 

The moſt famed thing in this eaſe, 
4 the ſtrong Spirit of Angelica, 
which cures fainting and ſwooning 
Fits ; and next to this, is the Spirit 
of our ordinary Garden Bawm, which 
is 4 great and a Generous Remedy : 
To theſe things, jon may add thoſe men- 
tioned in the former Paragraph. 

go, HEART Sickneſs to remove + 


Drink thereof, then Clarifie it, 
and boil Pimpernel in it, till it 
becomes ſtrong of the Herb; 
ſweeten it a little, and drink it 
_ | FUENTES , 

If it # from any thing offend; 
the Stomach, or too Lala 
from eating too plentifully, or of 
Meats di ſpleaſing the Stomach, it is 


only to be Cured by giving a good 


Vomit or two: Otherwiſe, if it u 
from Weakneſs of the Tone of the 


Stomach, the Cordials mentioned in 


the former Section are goed. | 
51. HEAT in the Eyes 
Beat the White of an Egg, and 
diflolve in it a pretty quantity of 
fine Loaf-Sugar ; beat them till 
they become thin, then drop it 
into the Eyes, | 
Take White Roſe Water, or rather 
Poppy Water a pint, Saccharum Sa- 
turn two drams ; msx and diſſolve, 
and waſh the Inflamed Eyes often 
with the ſame, Or take White Roſe- 
Water, Juice of Houſleek, of each 
equal parts; Mhite Mine as much as 
both them ; mix, and let them ſettle, 
decant the clear, and waſh the Eyes 
therewith. | 


52. HEAT in the Face. Dip 


a Cloth in the Juice of Limons, 


with Salt and Alom heated in 
White-Wine, and in often ap- 
plying it, the Heat or Redneſs of 
of the Face will be remoyed, 


and the Skin become clear, 


ſmooth, 


Ae I'S 


— — * 


* 


ä 


a 1a] 


* 


Miooth, and of its proper Co- 
our. a 
53, HE ATS, or Inflammati- 
ons of the Eyes: Take the Pouder 
of Tatty, Aloes and Sugar, of each 
an ounce, White Vitriol two drams ; 
infuſe them in a quart of Red Roſe- 
water and White Hine; being put 
into a double Glaſs, and placed 
in Balneo Mariz five or fix days, 
often ſhake it: Waſh the Eyes 
with this often, ſo will you find 

a ſpeedy Remedy, 

54, HEAT of the Liver: Take 
Liverwort, Garden and Wild 
Endive, of each a handful z Mai- 
denhair halta handful ; boil them 
in Water with a little Sugar; 
and being clarified, put into the 
Decoction a little White Port 
Wine, and drink it alone, and 


in your uſual Drink for a Week 


togther, or as you ſee occaſion. 
The Doſe is a quarter of a pant 
at a time. 

Syrups of Lettice, Purſtane, or 
Cucumbers, are excellent things for 
this purpoſe, taking three ſpoonfuls, 
Morning and Evcning, for ſome con- 
venient time; but that which is ſu- 
perior to all theſe things is our Syru- 
pus Antifebriticus, or Syrupus Ne- 
phriticus, which preſently cool with- 
out any thing of danger, and may be 
ſafely given in a ſpoonful, two or 
three, to Children. 


55. * HED GH OG Pudding: 


Take a pound of Blanched Al- 
monds ; beat them very fine in a 
Mortar with a ſpoonful or two 
of Canary, and Orange-Flower 
Water to keep them from Oil 
ing; make them into a ſtiff Paſte, 
beat in 6 Yolks and two Whites 


of Eggs; ſweeten with D. L. S. 


add alſo half a pint of Cream, a 


ſtirring, till it is as ſtiff as it may 
be made into the Faſhion of a 
Hedge - Hog, which ſtick full of 
Blanched Almonds flit, making 
them ſlick up like the Prickles.of 
a Hedge-Hog ; then place it in 
the middle of a Diſh ; boil Cream 
to which add two Yolks of Eggs, 
which ſweeten with D. I. S. to 
your Taſte, and pouring it round 


your Hedgehog, ſet it to be c 
and ſo — 77 | needs, 


56. HEDG-HOGG-PUDDING. 
Take a pound of ſhred Suet, two 
Penny Loayes 12 a quarter 
ot a pound of Almonds finely 
beaten with Roſe-Water, 6 Eggs, 
three with the Whites ; a Nut- 
meg grated, eight Dates ſhred, 
ſome Sugar, half a pound of 
ſton d Raiſins of the Sun, mingle 
theſe all with Cream, but not too 
thin, wet the Cloth and flower 


it, and put in the Pudding; when 


it is boiled pour on it Roſe-wa- 
ter, Sugar and Butter, ſtick Al- 
monds on the top. © 

57. HELLEBORE to Prepare - 
Intuſe the Roots of Black Helle- 
bore in the Juice of Quinces 
three days in a moderate Heat, 
then dry them, and keep them 
for uſe, | . 

58. HEMORRHOIDS : The 
Piles or Hemorrhoids, if not yet 
broken, are cured at twice or 
thrice anointing them with Oil 
of Amber, Oil of Aniſeed or of 
ſweet Fennel Seed: But if they 
are broken, then theſe things 
will be too hot, and be apt to 
cauſe Pain: In this caſe you may 
dreſs them with this Ointment. 
Take choice Oil of Nutmegs by 
expreſſion an ounce 3 Saccharum 
Saturni three drams: mix and 


quarter of a pound of ſweet But-| anoint therewith, If they be 
1 ter melted ; ſet it on a Stove, orf uicerated, and the Wicer is foul, 
b, WH other gentle Fire, and keep it] you muſt dreſs them with thi 
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Take Tur pentine Oil of Mace 
by expreſſion, Oil of Ben, Bal- 
Aam de Chili, of each half an 
ouuce; Saccharum Saturni one 
ounce :+ mix them, and anoint 
often there with; applying Lint 
dipt in the ſame upon them. 

59. HEN in January ſpends 
better than the beſt Capon or 
Pullet, if ſhe be Young, and full 
of Eggs; and that you may know 
by her ſoft and open Vent, and 
by her Red Comb. If you feed 
her oft with Toaſt taken out of 
Me with Barley boil'd , they 
will lay often, and all the Win- 
ter. If ſhe cats her Eggs, lay a 
piece of Chalk, cut like an E 
at which ſhe will often be peck- 
ing; and loſing her labour, fhe 
will refrain the thing. 

60. HEN-PYE : Parboil your 
Hen, then cut off the Legs and 
Wings as when it is carved, cut 
off the Merry-thought and thro* 
the Breſt- Bone, ſo alſo the Car- 
kaſs, that it may be handſome 
to lie in the Pye, break the Bones, 
ſeaſon with a little Pepper 
and Salt, Cloves and Mace; put 
it into your Pye, with ſome 
ieces of Lamb; ſtones, Sweet- 
eads, Sauſages and Oyſters; ſo 
put on Butter, and cloſe up your 
Pye; when it is baked, put in a 
little Claret-wine, ſtrong Broth, 
with the Volk of an Egg, and 
melted Butter, ſhaked together. 
61. HENS, Capons, or Pallets 
Fo Boil: After they are boiled 
with a piece of Bacon, take a 

int of ſtrong Broth and ſome 

hite-wine, put in a pound of 
fry'd Sauſages, two or three 
whole Onions, a little Nutmeg 
and large Mace, a few Sweet 
Herbs, a quart of Oyſters, a lit- 
tle minced Thyme : let them boil 
up together, chicken them with 


the Volks of Eggs and Butter, 
diſh them up; then pour your 
Sauce and Oyſters upon them, 
and lay the Sauſages round about, 
with flices of Bacon betwixt ; 
gamiſh them with Limon. | 

62. HERN-PYE : Take your 
Hern, and pull the Feathers and 
Stumps clean off : break the Breſt- 
bone, and lay it to ſoak in warm 
Water and Salt for the ſpace of 
an hour: having Sweet-Herbs and 
Onions ſhread, make little Balls 
of them, ſticking them together 
with Batter, and put it into the 
Belly; ſeaſon it with Salt, Pep- 
per, Nutmeg, and Mace finely 

eaten; lard the Breſt, and ſtick 
pieces of Bacon under the Wings: 
lay alſo other Balls about it of 
the Compoſition of thoſe that 
were put into the Belly, till the 
Pye 1s full: then ſprinkle on 
ſome Juice of Limon, and fo 
bake it for two hours; and when 
it is enough, pour melted Butter 
into it, ſet it in a dry place till 
cold, and ſerve it up. _ 5 
63. HERN to Roaſt: Take 2 
Hern that is not too old, lard the 
Back and Breſt after you have 
PRES it; put it on a Spit, 
baſte it with Butter and White- 
wine beaten up together, and 
dridge it with grated Bread and 
Sweet -Herbs cut very ſmall ; 
when it is ſufficiently roaſted, 
make a Sauce of the beaten Yolks 
of Eggs, Anchovey , Claret and 
Vinegar ; garniſh your Diſh with 
Oranges, Limons, Savory, and 
Tops of Roſemary, ” 

64. HERKINGS, Sprats, or 
Pilchards to Brojil : Gill, waſh, 
and dry them, ſeaſon them with 
Salt, broil them over a (oft Fire, 
and baſte them with Butter; be- 
ing enough, ſerve them up with 
beaten Butter, Muſtard and Pep- 


Per, 
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be nor ſtopt, it in the end kills the 
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per, or your Sauce may be the 
uice of their own Heads ſqueez- 
ed between two Trenchers, with 
ſome Beer and Salt. 
65. HERRING-PYE. to Seaſon. 
Take about eight middle ſized 
Herrings, the Soft Roes are the 


beſt, flit them down the backs, | 


and taking out the Bones, rub 
them over with Pepper and Salt; 
mince Onions, Leeks and 3 
and ſcrape in Limon - peel; ſtrew 
over them ſome Nutmeg finely 
Grated, half a pound of Currants, 
and mix a pound of Butter with 
a little Flower, and place it above 
and beneath in thin ſlices. : 

66, HICCOUGH.: This is 
dangerous when it happens in 
Fevers, therefore to remedy it in 
that extremity, Take only two or 
three preſerved Damaſcens at a 
time, keeping your Month cloſe 
ſhut, and holding your Breath 
now and then. 

67, * HICCOUGH Vehement. 
If this Hiccough has continued any 
time, and ſeems to be extream, if it 


Patient ; and in this caſe nothing 
will do but Opiates ; of which kind. 
there is nothing better than our 
Volatile Laudanum, or Laudanum 
Specificum, or Dr. Gardiner's 
Laudanum Samech : If the Patient 
is Coftive, and has not gone to Stool 
for ſome conſiderable time, the Belly 
is to be looſened by this Clyſter, Take 
Poſſet-Drink a pint, brown Sugar. 
four ounces ; mix and make a Clyſter, 
And then inſtead of the former Lau- 
danums, you may give (ix, eight or 
ten Grains, or more, of our Cathar- 
ticx Laudanum . every Night at 
Bed-time, which ſtop the Hiccough, 
open the Bowel s,; eaſe Pain, and give 
4 Stool or two the next day in the 


Afternoon. 5 


, |of Cinamon, two or three t 


and a pret antity of Red 
Mint, boil E: in a little Muſ- 
cadine or Malago-Sack, and a lit- 
tle White-Wine Vinegar toge- 
ther, and lay it to the 
and it will eaſe it preſently, _ 
| 69. HIPPOCRAS of Whites 

Wine: Take about three quazts of 
the beſt White-Wine, a pound 
and an half of Sugar, and an ounce 


of Sweet Marjoram, and a little 
whole Pepper; let theſe run 


through a Filtering Bag with a 
grain of Musk; add the Juice of 
a large Limon, and when it has 
taken a gentle heat over the Fire, 
and ſtood for the ſpace of threes 
or four days cloſe covered, put it 
in Bottles, and keep it cloſe ſtopt. 
as an Excellent and Generons 
Wine, as alſo a very Curious 
Cordial to refreſh and enliven 
the Spirits: Or, if you think it 
beſt, as to the Colour, you may 
make it of the Colour of Clarer, 
though this at pleaſure may be: 
coloured with Red Wine, Syrup 
ot Elder-berries , Mulberries , 
Clovegillyflowers, Cc. It eaſeth 
the Palpitations and Tremblings 
of the Heart, and removes the 
Cauſes of Panick Fears, Frights 
and Startings : It giveth Reſt to 
weary Limbs, and heats the cold 
Stomach. | 

70. HOARSENESS: Take 
three ounces of Hyſſop-water, and 
ſweeren it with fine Sugar; then 
beat well in it the Volk of a 
New-Laid Egg, and drink it 
faſting. Th R 

This is an uſual and good Rems 
dy: Take Oil of Sweer Almonds'New 
Drawn, Syrup of Violets, or of Clo ve- 
gillyflowers, of each equal parts 3 
mix them by ſhaking them well tage- 


| ther in 4 Glaſs : Doſe two ſpronfuls: 


68. HICCOUGH to Stay. Take 
2 handful of Red Roſe- Leaves, 


LE time in the Morning fajiing, 4 
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ten in the Morning, at four in the 
Afternoon , and at Bed-time, at 
whic time yow may give three or four 
| fpoonfuls : If you cannot yet Oil of 
Almonds, Sallet Oil will do ; or 
choice new made freſh Butter, melted 
"and mixt with the Syrup, and mixt 
by ſhaking together whilſt it ii hot 
This is alſo excellent; Take choice 
new made freſh Butter four ounces ; 
double refined Sugar in fine Pouder, 
Fr ounces ; mix them, and work 

them together cold, of which the Pa- 

tient may take as much as a Walnut 
| times a day. . 

71. * HOGOOE of Mutton : 
Take a Leg of Mutton, ſeparate 
its Skin whole, with the upper 
- Knuckle. Take the Fleſh, add 
to it two pounds of Beef Suet 
all ſhred very fine ; ſhred ſmall 
alſo Savory, Thyme, Spinage; 


and a few ſmall Shalots, adding 


Salt and Pepper to ſeaſon it: 


Take 6 Yolks of Eggs, with which | 
work up the Meat, Suet and Herbs | 


altogether, into a great Maſs. 
Take a Cabbage, open its Leaves, 
and cut a hole in it to put in the 
Meat, ſhaping it long ways, like 
the Body of a Duck; boil a 
Ducks Head, and ſtick it on with 


a Scewer ; bind the Body cloſe, | 


tye it up hard, and boil it well, 


having in readineſs ſome fryed | 


Sauſages dipt in the Yolks of 
Eggs with a little Flower, Nut- 


meg Grated, and a good quantity | 


of ſweet Butter, with ſome An- 
chovies diſſolved in the Sauce 
firſt, and beat up with the Butter 
and Pickles; and ſo ſerve it up. | 
72 * HONEY Clarifed: 
Boil Honey that hath been ſcum- 
med with the Whites of Eggs, 


until it come to a thickneſs ; then 


take it off the Fire, and when it 
1 cool put it up for uſe. This 
1s good in Inſtammations, either 


taken inwardly , or outwardly 
applied to any part, where extra- 
ordinary Heat is predominant; 

73.5 HONEY of Mulberries, 
Take Juice of Black and full ripe 
Mulberries, to every pint and 
half of their Juice, add 2 pounds 
of Clarified Honey, boil them to 
the thickneſs of a Syrup, ſcum- 
ming it as the Scum Triff 

74. HONEY of Raiſfons 4 
Take three quarts of Water, heat 
it, and when it bubbles up ſcum 
it; Stone two pound of Raiſons, 
and put them into it till they 
ſwell ; boil them to the Con- 
ſumption of half the Water; 
ſtrain and preſs orit the remainder 
of the Liquid part ; boil the De- 
coction to the thickneſs of a mo- 
derate Honey ; and then add two 
pound of Clarified Honey, and 


being well mingled, boil it to the 


thickneſs of a perfect Honey. 


This is good for any Stoppages or 


Defects in the Lungs ; if mixed with 
White-V ine, it helps Digeſtion ; and 


mixed with cooling Simple Hater, is 


| 


given in Fevers, 


75; HONEY of Nilas: 


Take of the Flowers of Violers, 


the bottoms chipt off, viz. Purple 
Violets two Pounds, infuſe them 
in two quarts of Water, boil 
them up, and add two pound of 
Clarifted Honey, and ſo boil them 
up to the thickneſs of an Honey, 
and preſs the Liquid part through 
a Linnen Cloth. 

This allays the Inflammation of the 


Liver, cures Sore Mouths ; and mix 


ed with the DeceCFion of Wood-Sorrel 
and Barberries, is cooling, and much 
allays the Heat of Fevers, Thus you 
may make Honey of Roſes, 

76. KORKDEUM, and Hordeolum, 
This is an Excreſcence growing 
on the Kye-Lid: To remove it, 


Take Houſleek, dry it, and bring 
EY 18 : 
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it toa Pouder; then take Houſleek 
Juice, and make a Cataplaſm of 
the Pouder, and cover as much 
2s is needful of it, vis, to the 
thickneſs of Half a Crown, or a 
Crown-piece, in the Fold of a 


Rag, faſten that part then upon b 


the Lye, and let the reſt of the 
Cloth bind round the Head, and 


| ſo let it continue all Night, and 
repeat the application two or 


three times if need require. 

77. HORMINUM, or CLARY, 
(by ſome called Clear Eye.) There 
are two ſorts of this, Garden and 
Wild. The Herb and Flower is 
very Cleanſing, Attenuating and 
Strengthening, and is good to be 
eaten by 'thoſe that have Weak 
Backs, or Pains in them. The 
Seed of it Decocted in Spring- 
Water, is wonderful good for 
clearing the Eye-fight, the Eyes 
being waſh'd therewith. _ The 
Pounder of the Leaves ſnuffed up 
the Noſe, purge the Head and 
Brain of Phlegm. A dram taken 
inwardly, provokes Venery. The 
Eſlence of the Juice ſtrengthens 
Weakneſs in the Reins, and much 
availeth in Barrenneſs, comfort- 


ing and ſtrengthning the Womb. 


A Miicilage of the Seed diſcuſſes 
Swellings. The Seeds of Wild 
Clary are Diſcuſtive, Strengthning, 
and Clear the Sight of Films. 

. 78, HOTCH-POT of Beef 
Take a Brisket Rand of Beef, any 
piec2 of Mutton, and a piece of 


8 Veal ; put this into a ſufficient 


quantity of boiling Water, keep- 
ing it clear from the Scum, then 
ut in Sweet Herbs, minced Cab- 
age, bat not too ſmall, and Car- 


| rots ſliced, Pepper and Salt; let 


them boil aimoſt to a Gelly, and 
ſo ſerve them up on Sippets. 
79. HOTCH POT of Pigeons, 


ur your Pigeons (drawn,) ard a 4 if it is from Weakneſs of the 


few Sweet - Herbs fine ly ſhred; and 
mixed with Butter into a Pot, 
2s many as you think conveni- 
ent; put to them ſome ſtrong 
Broth, after you have laid be- 
tween them ſome flices of Bacon, 


chem up on Sippets. And thus. 
you may order a Hotch-Pot of 


the Eyes. To remedy this Grie- 
vance, Take ef White-Wine fix oun- 
ces, Red Koſe Water the like quantity, 
Tutty in Pouder an ounce,; Aloes 
a Dram, Loaf Sugar finely poudered 
an ounce: put them into a Glaſs 


and let them infuſe in the Sun, of 
ſome warm place, about three Weeks : 
Then decant the clear Water from 


wich it frequently, and it will 
reſtore them to their ſtrength and 
firmneſs of Sight, without any 
Trouble. „ 

81. 4 HU MO U Rs hot and 


is very ſharp, waſh the Eye with thu, 
Take Mhite-Port Wine, good Brandy. 
of each equal parts : mix them with 
thi: waſh the Eve three or four times 4 


part, 
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with a narrow Mouth, fp it cloſe, 


the ſettling, and wafh the Eyes 


ſharp in the Eyes, If the Humour 
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part, drop Brandy unmixt into the! | $4, * HY DROMELaſbort 
Eyes tw» or three times 4 day, and ir way - To make this, take two 

will Cure to a Winder, But if the Gallons of Spring Water, put to 
Rheum is violent hot, and there is it a pound of the beſt Honey, 
an Inflammation withal then waſh; adding a little Fennel and Eye- 
them daily with this Collyrium, or | Bright tied in a Bundle, and 
Mater. Take White Port Wine a| ſo let it boil till the third part 
Qrart, Saccharum Satarni three be conſumed, ſcum it very well, 
Drams, Camphire two Drams, Roch ſtrain it through a fine Cloth or | 
Alom 4 Dram and half: mix them, Sieve, and with a quarter of a' | 
diffolve and filter it for uſe. | pound of Sngar Candy finely beat- | 

82. BURT in the Eye. If the} en, put it up in a Veſſel, and keep 
Hurt makes a Wound in the Eye, it cloſe ſtopped ; It is an ex- 
Take three ounces of Cellandine- } cell-nt cooling Liquor, greatly 
Water, put it to thre? Drams of Comforting and Reviving the 
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Clarified Honey, ſtir them well 


together, and add ſixty Drops of 


Elixir Proprietat is to it, and dreſs 
the Eye with it. This Mixture 
mult be made freſh once in two 
or three Morte. 

© $3, *RBYDROMEL. Take 
Spring or iunning Water three 
Gallons, Clarified Honey two 
ponmds; mix aud boi, till the 
ſc um ceaſes ro riſe: Let it ceaſe 
boiling, and add choice Hops 
Frazrint and well Coloured, two 
ounces ; let them ſcald in rhe Li- 
quor for an hour, ſtrain through 
a Cloth or Steve, and when nears 
ly cold, Tin it up in a proper 
Cask, adding aquarier of a pound 
of Sugar-Candy in fine Pouder : 
When the Fermentation is over, 
or it has done Working, ſtap it 
up cloſe, and after three Months 
vou may Bottle it off. IWhere 
Note, That ſome much afl-cted 
with the Flavor and Fragancy 
of Hops, take a quarter of a 
pound inſtead of to ounces : 
Ohſerve alſa, That Hops are not io 
be Boiled, (becatiſe then they 
give an nnple-ting Bifrerrieſs, and 
toe alſo all their Volatile Par- 


ticles ;) but only ſcalded in the 


Spirits in Fevers and other hot 
Diſcaſes, and is good in extream 
Coſtiveneſs to Ibofen the Belly, 
and contributes much to the Free- 
neis of making Urine. 

85. HY OSC YAM UsS, or 
Henbane: A Cataplaſm of the 
Roots applied in the Gout, Tu- 
mour or Tooth- ach, gives preſent 
eaſe, The Leaves which have 
all the Virtues, and Preparation 
of the Root, wonderfully mollifie 
and eaſe Yains, being laid on as a 
Paltice, A Diſtilled Water of 
the Flowers and Seeds not ripe, 
and ay Oil compreſſed out of 
them, cure the Pains inthe Teeth, 
and Gour, and are held to help 


in the Ears, if dropt into them, 


and White-Wine, eaſes all Iuflam- 
mations of the Eyes, aſſ wage; 
Sweliing of the Cods, and in Wo- 
mens breaſts ; gives eaſe in the 
Sciatica, and other Pains in the 
]-1nrs,proceeding fromhotCanſes, 

86. 1 YSS OP, its Virtues: 
Tue Qualities are Piercing and 
Attenuating, Opening and Abſter- 
tive, and therefore it hath pow- 


Liquor, and not ſuffrr'd to bol er to heal and purifie.” Being 


@5 already hitted, 


FDecedted with Figs, Honey and 


RK, 
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Deaineſs and Noiſe, and Worms | 


but not too much. A Cataplaim | 
of the Leaves boiled in Vinegar | 
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Rue, of an equal quantity in 83. HYSTERICK Balſam: Take 
far Water, it is good for Inflam- Galbanum, Opopanax , Aſſa Fetida, 
mations of the Lungs, Old Coughs, Sagapenum and Gum Ammoniack, of | 
dificulry of Breathing and Ca- each a dram ; diſtilled Oils of Rue, 
tarrbs. It kills Worms in the Juniper Berries and Amber, of each 
Belly, and being beaten with [a ſer#ple: melt the Gums in an 
| Salt and Cummin, it remedies | Earthen Veſſel, mix the Oils, 
the Poiſonous Biting of Serpents, and make 4 Balſam by remixing 
if immediately applied to the them over 4 gentle Fire, ; - 
Wound with a mixture of Ho- This Balſam is very excellent to 
ney, It is profitable to thoſe that |/#ppreſs the Yapours of the Matrix, 
are troubled with the Falling- put up into the Noſtrils ; and by a- 
ſickneſs, the Decoction of it be- | nointing the Navel with it, it pro- 
ing drunk in White-Wine, as] vokes the Terms, or by applying it ts 
alſo to cauſe the voiding of |the lower part of the Belly, - 
Flegm, eſpecially when it chiefly | 89. HYSTERICK Elixir: Take 
oppreſſes the Stomach and Lungs, the diſtilled Oils of Wormwood, 
as alſo the Phlegmatick Maladies | Pennyroyal, Amber, Featherfew, 
of the Brain and Nerves ; and land Rue, of each half a dram ; 
not only Purgeth, but alſo Forti-¶ Tincture of Caſtor and Saffron, 
fieth them. Ir driveth away Ven- [of each three ounces; refined 
toſities, and moveth . Appetite ; Sugar one ounce: make theſe in- 
provokes Urine, and leſſens the tO an Elixir, and let it ſtand ten 
ſhaking of the Ague-Fit, clears Days before you uſe it. 
the Sight, and ſupporteth a good] It is excellent againſt all Dif- 
Colour. It is good tor the Spleen j eaſes and Infirmities of the Matrix, 
and Dropſie, and is fingular againſt |7he Doſe is from half a Scruple to 4 
the Quinſie in the Mouth and Scruple. | 
Throat, being Gargarized with] $9. * HYSTERICK Fes - Give 
the Decoction of it, and Figs inf to a Woman the quantity of 2 
fair Water. The Oil made of|0r 3 Pepper Corns of Aſa Fætida, 
the Leaves and Flowers, helpeth diſſolved in Poppy-water 3 ad- 
refrigerated or benumbed Nerves, ding to it white Amber in fine 
and Tendons, and ſtrengthens Pouder 2 drams, Syrup of Peony © 
them. | Flowers an cunce and half; mix 
$7, BYSTERICK Afedions them for a Doſe, to be given eve- 
Take an ounce, or ſufficient quan- [ry Morning tatting for a Week; 
tity of Volatile Salt of Karts-horn, but to a young Girl half the 
drop on it as much Spirit of Tar- quantity will do. Yet nothing 
8 tar as will ſatiate it, when the ſis {aid to exceed Opopanax given 
che BY Conflict is over; digeſt and mix!from a Scruple to two Scruples, 
the it for a while, that it may ac- |difloived in fait Water, and fo | 
quire a redneſs in Colour, and given every Morning faſting tor 1 
es: keep it carefully ſtopt. The ſome time; it the Woman 18 
and Dole is 10 or 12 drops in any weak. give it in half Canary, 7.» 08 
ter convenient Syrup. This is ex- {halt Water. 5 
W. cellent good for rhe Genus Ner- 91. * HYSTERICK Liquor: Take | 
0 volum , and other Diſtempers}ot Caſtoreum two drams, Saffron 
and and Afflictions ot the Limbs. and Camphire ot each zu ounce 
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let them macerate fifteen days in | 


ing ſet on any Fire, and then filter 


dier, put all into the Spirit, and di 


Beer, Ale, or Wine, 


93. RYSTERICAL 7apours - 
_ Theſe are ulually called Fits of 


Fits. 


three pints of Aquavitz, not 


the Liquid Part. 

Take Spiritus Univerſalis g ounces ; 
Caſtoreum, Camphire, Saffron, of each 
ts drams e the Caſtor being in Pon 


geſt 24 Hours, then decant off the 
clear, Doſe from 20 to 30 drops, in 


92. * ANOTHER : This is an 
excellent Specifick to ſuppreſs 
Vapours, eſpecially in Women, 
when ariſing from the Matrix: 
Take Aſſa Fatida, Ammoniacum, 
Opopanax ; of each one Grain + mix 
and make it into « Pill for one Doſe, 
It may be taken upon any occa- 
fion, the Party who takes it be- 
ing faſting, that it may operate 
the better, being diſſolved in 
Poppy - water. It may be ſnuffed 
up the Noſtrils, or the Temples 
bathed with it, to eaſe Pains in 


the Head, and to prevent the al: | 


cending of offenſive Vapours to 


the Mother: To cure or avert 
them, Take the Liver of a hunt- 
ed Hare, hang it up tor a time 1n 
a dry place where it may not 
putrifie, till it may be reduced to 
Pouder, then take two or three 
ſcruples at a time in any conve- 
nient Liquor. | 
94. * RAYSTERICK Yapours and 
Or which is better, o may 
take 20 or 30 drops of Spirit of Sal 
Armoniack, or Spirit of Harts-horn 


cold Well Water. which ſometimes is 
better : Salt of Amber given at 
Night going to Bed and in the 
Morning fafling to 10 or 12 grains, 
is 4 famous thing, not only to cure 
them when come, but alſo to prevent 
their coming again, Theſe Pills al- 
| ſo are Food * the ſame purpoſe. Take 
Aſſa Fetida, Ammoniacum, Galba- 
num, Sagapenum, fine Aloes, of each 
an ounce, Opium balf an ounce e mix, 
| and with Roſe-Water make a Maſs 


| of Pills: Doſe from 10 grains to a 


ſcruple, at Night going to Bed. Ie 
is 4 moſt choice Secret. 
95. HYSTERICK Water : Take 
the Roots of Briony, and Peony, 
Orange - peels, of each three 
ounces 3 Mugwort, Bawm, Fea- 
therfew, Pennyroyal, Savin, El- 
der-flowers, of each a handful; 
Myrrh and Caſtor, of each an 
ounce; Saffron two drams. Let 
theſe macerate twenty four houn 
in two quarts of Canary, and a 
quart. of Orange-flower-water , 
and diftil them all on a Sand 
Bath, A 
This Water is very highly commends 
ed by many learned Phyſicians for the 
Cure of the Diftempers and Grievances 
of the Matrix, The Doſe is an ounce 
| and an half. | | 

96. HYSTERICK Vater. Or 
take this, vis. Juice of Poppies, 


— 


Pennyroyal; Elder- flowers, and 


is very, good, and contributing 
much to the Eaſe of the aforeſaid 


in a Glaſs of White Port Wine, or in 


* 
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Grievances and Diſlempers. 
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Neppe, Wormwood , Mugwort, 


Hyſſop, diſlill them, and pre- 
; ſerve the Water for Uſe. This 
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ACOBINE-POTTAGE: 
Take either a Capon, 
| or two Brace of Pa- 
IS tridges, roalt them, and 
take out the Bones, and mince the 
Fleſh very ſmall, breaking the 
Bones, boil them in ſtrong Broth 
with a handful of Sweet-Herbs,in 
an earthen Pot; (train out theBroth 
upon Sippets of Bread, and lay 
on the B:ead a layer of Fleſh ; 
put over it ſome Broth of Al- 
mends, and make it boi! ; fill up 
your Diſh by little and little, 
till it be quite full, ſo garniſn it 
with the ends and pinions of the 
Wings, and the Bones, by ſtick- 
ing them end-ways in your Pot- 
tage; beat then the Volks of 3 
Eggs very thin, mix them with 
a lvitle Almond Milk, or other 
Broth, and pour them over the 
Portage, and ſo ſerve it up. 

2. * JANUARY. Diſhes in Sea- 
fon, I. The firſt Courſe, 1. Craw- 
fiſh Soop , 
Geeſe boiled, Hanch of Veniſon 
roaſt, Fricaſie of Rabbits. 2. Or 
theſe e Geeſe Alamode, Boi bd 
Mutton with Colly- flowers, Pi- 
geon Fye, Roaſt Lamb, Roaſt 
Pork, II. The ſecond Corſe. 1. 
Cipons Roaſt, Kidney Beans , 
Hanch of Veniſon roaſt, Friga- 


fie of Chickens, Butter'd Crabs. | 


2. Or theſe; Rabbits rozſt, Peaſe, 
Stew'd Pippins, Potted Veniſon, 
Skirret Finttars, LES 

3. * JAPANNING, or China 
Ferniſh, Take a quart of well 


x<Ctity'd Spirit of Wine, Gum 


Lac prepared 3 ounces, Gum San- 


Mutton forced , 


darach 2 ounces; ſome add' as 
mach white Amber, Put all in- 
to a large Matraſs, which ſtop 
well; digeſt in a gentle heat 2 or 
3 days, frequently ſhaking the 
| Glafs, that it may not ſtick to it: 
When d:ſſolved, ſtrain, preſſing 
it forth into a leſſer Veſſel; ſome 
| digeſt in warm Aſhes or Sand, 
encreaſing the heat till it begins 
to ſimmer (but this is to be cau- 
tiouſly done, leaſt the Glaſs 
break;) and when the Gum Lao 
15 melted, they ſtrain it through 
a Linnen Cloth, preſſing it be- 
tween two Sticks, imo the Glaſs, 
and ſo keep it for uſe; it will be 
good tor ſome Years, if kept 
cloſe ſtopt. The Gum Lac is 
thus prepared: Break it firſt from 
the Sticks and Rubbiſh, bruiſe it 
roughly in a Mortar, and ſteep 
it in fair warm Water, tied up 
in a Bag of courſe Linnen, toge- 
ther with a very ſmall quantity 
; Of the beſt Genoa Soap, for 12 
hours: then rub out all the Tin- 
Cture ; to which add a little A- 
lom, and reſerve it a part. So 
| Wall the Gum Lac remaining in 
the Bag be prepared for the for- 

mer Work. _ 
| 4. * JAPANNING how to be 
done. It it is Wood you would 
Varniſh, Jet it be clean and 
ſmooth, without the leaſt Freckie 
or Flaw ; if any Flaws, letthem 
| be ſtopp'd with a Paſte made of 
Gum Tragacanth, incorporated 
with what Colour you deſign, 
and cover it with a Layer of Var- 
niſh purely, till it be ſufficiently 
R 3 drenched 
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mixed: Apply this with a very 


poliſh it as before with Tripoli, 


ter part of Venice Lake. 2. Black 


two well luted Crucibles, which 


hard to make fair and lively, and 
_ thereiare ſeldom uſed. And here 
it is to be noted, that Right F4- 


four Layers, or ſooner, if you 
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drenched with it; after which 

on are to take ſeven times the 
quantity of Varniſh as you do of 
Colour, and bruiſe it in a ſmall 
glaz'd earthen Diſh, with a piece 
of hard Wood, till they are well 


ſine and full Pencil; do it over 
about a quarter of an hour after, 
and this three times ſacceſsfully ; 
and if every time it be permitted 
to dry, before you put on the 
next, it will be ſo much the ber- 
ter : within two hours after theſe 


tun, poliſh it with Preſtle, or 
Dutch Reeds, wet or dry; and it 
13 no great matter, if in doing 
this, you ſhould chance to diſ 
cover any ot the Wood, fince 
you are to paſs it over four or five 
times more, as above directed , 
and if it is not yet ſmooth enough, 
Preſile it again with the Reeds, 
but very tenderly : Then rub it 
ſufficiently with Tripoli, and a 
little Oi, Olive, or Water. Cover 
It again once or twice more with 
your Yarziſb, and two days after 


and a piece of Hat-makers Felt. 

J. 7 JAPANNING Colours. 
1. For a fair Red. Take fine 
choice Vermillion, with a quar- 


requires Ivory calcin'd between 


is to be ground in Water with 
the beſt and greeneſt Copperas, ſo 
dryed and reſerv'd. 3. NMem is 
made with Ultramarine, mix'd 
with twice as much Varniſh as 
Colour, 4: All the reſt of the 
Colors are to be applied like the 
Red, except the Green, Which is 


ers with the Colors, then two 
of pure Varniſh uncolored, which 
is made by the former Proceſs 
without the Sandrack, which is 


only uſed, and mingled for Reds, 


and muſt be done with a ſwi 
and even Stroak, that it may not 
dry till the Golden Matter redu- 
ced to Pouder is fifted upon it; 
and then you are to cover it with 
ſo many Layers or Courfes of 
pure Varniſh as will render it 
bke Poliſnt Glaſs, Laſtly fini 
the Poliſhing with Tripoli, Oil, 
and the Felt, as hefore directed. 
6. * JASMINE, or Geſſamy: 


There are ſeveral ſorts of it; 


bat the chief are, 1. The White 
Faſmine, or Geſſamy, having divers 
Flowers together in a Tuft, o- 


pening into fine white pointed 


Leaves, of a ſtrong ſweet Scent, 
which have no Seed. 2. The (a- 
talonian or Spaniſh Geſſamy, whoſe 
Flowers are larger, white when 
opened with' bluſh Edges, and 
{weeter than the former. 3. The 
Double Spaniſh Geſſamy, | white 
flower'd, like to the firſt, but 
larger, and double, conſiſting of 
two Rows of Leaves, ſweet as 
rhe former. 4. The Yellow Geſſa- 
my, which on long Stalks bears 
long hollow Flowers, with five 
and ſometimes fix yellow Leaves, 


and are ſucceeded by black ſhin- 


ing Berries, 5. Tea | 
Geſſamy , whoſe Flowers come 
forth many together at the ends 
of the Branches, being long like 


alian Scarlet 


a Fox Glove, opening with five 


fair broad Leaves, and a Stile in 
the middle of a Saffron Color: 
They Flower ſrom the begin- 
ning of Z»ly to the middle of As- 
guſt. The firſt white and com- 


won yellow, being hardy, are 


able to endure our Winters cold, 


g is done With 3/07 4 - 
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But the Indian, Yellow or Spaniſh, 
muſt be pianted in Boxes or Pots, 
and Hous'd in Winter, and are 
encteasd, being grafced late in 
upon the common 


- 7, JAUNDICE in children: 
Take halt an ounce of the beſt 


Nhubarb, make it into a Pouder . 


take two handfuls of Cmrans, 
and incorporate it with them, 
when extraordinary well beaten; 
and ſo make it up into an Elect- 


"WEIS 


the quantity of a- Nutmeg at a 
tine tg and faſt an Hour at- 
ter it tor ſeveral Mornings ſuc- 
ceſſively, as much at Noon, and 
the like at Night going to Bed. 
8. JAUNDICE Ycellovs 
Take an Ounce of Genoua Soap, ſl::3 
it thin, and put it into a pint of cold 
Small Beer, ſet it on the Fire, ard 


let it boil a little, ſcum it once, and 
train it; drink one halt of it in 


the Morning, and the other in 
the Evening ; take a Lump of 
Zugar after it, and faſt two or 
three Hours. Taking this, will 


lb. 


not hinder any moderate Buſineſs. 


It the Diſtemper be far gone, you 
may take ir twice or thrice more 
in two or three days time after- 
ward. 1 


9. JAUNDICE Yellow, | 


another. Take two or three ounces 
of Hemp ſeed, and boil them in New. 
Milk, till ſome of the Seeds begin to 
open and burſt, or ſomewhat longer; 
then ftrain out the Liquid part, and 
drink it very warm, renewing it, 
it occaſion require, for two or 
three days together. IF 
10.* JAUNDICE, whether 
Black or Vellow. It is Gured in 4 
very ſhot time, by giving a Yomit of 
Tartar Fmetick 4 gr. iij. ad vj. or 
viij. in the Merning faſting, drinking 


=, 


goad ſtore of warm Poſſet- Dr. s E aſir 
it, and repeating it three er four times 
as yow ſee occaſion, and then giving 
the lack Tintlure or Syrup af Steel, 
4 ſpoonful or two in the 3 
fafting, and at Night going to Bed, 
and our Volatile H ere from 
three Grains to five or fax, and conti - 
nuing the uſe of theſe Medicines, for | 
ſome time. the Cauſe will be taken 
away, aud the Yellow Colour removed, 
almoſt. as it were H A Miracle. 
11. ICE and SNOW 
Take New Miik and ſome Cream, 
aud mix them together, 2nd put 
it into a Dith, aud ſet it with - 
Runnet as for Cheeſe, then flir 
it together; when it is come, 
pour over it ſome Sack and Su- 
gar, and take a pint of Cream, 
and a little D. R. W. and the 
Whites of three Eggs, and whip 
it to; a Froth wih a: Buchen 
Rod ;- then as the Froth ariſes, 
calt it upon your Cream which 
has the Runnet in it, till it lies 
deep: lay on Bunches of Preſer- 
ved  Barberties here and there 
carelefly, aud caſt more Snow 
upon them, which will look ve- 
ry well, and Garniſn your Diſh 
being broad Brim'd , with all 
kind of Jellies in pretty Fancies, 
and ſeveral Colours. Fells, ſee 
Gellies. r 
1a. }EMELLOES. 
make : Take a pound of D. L. S. 
beaten and ſiſted, four Yoths of New- 
Layd Eggs, 4 grain of Musk, and 
two drams of Carraway Seeds finely 
beaten and ſifted, alittle Gum-Dra- 
gon diſſolv:d in D. k. W. and fix 
ſpoonſuls of fine Hower; beat all theſe 
together in an equal mixture as may 
be; make them into a thin Paſte 
2 littie ſoſter than Butter; run ĩt 
thorough a Butter · Squirt of two 
or three Ells long, bigger than a 


Wheat Straw, and let them dry 
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upon paper 2 quarter of an hour, 


then ie them up in ſuch Knots 


a ycu fancy moſt proper; and 


being dry, boil them in Roſe 


Water and Sugar, and it will 


prove very uſe 
Rich Banquet. | 
13: * JESUITS BARK. 
It is the chief 'Specifick againſt 
Agyes and Fevers; and is given, 
1. In a Ponder. 2. In a Bolus. 


l in ſetting out a 


3. In an I fuſion or Decoction. 


4. In Tincture. I. The Pouder. 
It is given from a Scruple to 2 
Dram (according to Age and o. 
ther Coons © 


Feten. 3 or 4 hours before the 
oming of the Fit, and in the 
intermitting Days, eyery Morn- 
ing and Night, and to be conti- 
nutd for ſome conſiderable time 
after the Ague is gone. II. The 
Folus, Take of the fine Pouder 
frem a Scruple to a Dram, Con 
ſerve of freſh Madder-Roots, e- 
nough to make it into a Bolus 
for one Doſe to be given, as 


tity of the Conſerve 1t may be 
made into Pills, &c, III. The 


- Infuſion or Decoction. Take Bara- 


bar, or other red Styptick Wine 
two Pints and a half; fine Pon 


der of the Cortex 2 ounces : mix 
and fimmer it over, or before 
the Fire, till it comes to a quart; 
decant the clear, and divide it 
into 8 Doſes, to be taken 3 hours 


before the Fit, and Morning and 
Evening alſo in the intermitting 
Days. IV. The Tincture. Take 
common French Brandy a Gallon, 


Cortex groſly ponder'd a pound, 
| VirginizSnake-Root bruiſed, half 
2 pound; mix and digeſt in a 
-9cncle Sand Heat for a Month, 
ſhaking the Bottle twice every 

daf; let it fand ſtill à Week, [6 
19 bs ff ++ 7, I a 
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A in Syrup of 
 Madder or of Sloes, and may be 


be- der'd, of each two drams 3 put in frft 
fore directed; or with leſs quan 


and decant the clear Tinane 
for uſe. Doſe one whole ſpoon-- 


ful ſome time before the coming 


of the Fit, alſo. Morning and 
Evening in the intermitting Days, 
in 2 or 3 ſpoonſuls of Syrup o 
Quinces, Beſides profligating the 
Ague, this Tincture Warms and 
invigorates the Blood, and is an 
excellent thing againſt Conyulfi: 
ons, and that Diſeaſe, called St. 
Vitus's Dance: Where note, that 
before the giying of the Cortex, 
in groſs Bodies, and ſuch as have 
a very foul Stomach, it would 
be good previouſly to give two 
Vomits either ot the Yinum Bene- 
dictum, or Emetick Tartar. _ 

14. ILL Habjt of BODY 
to Remedy. Take Double Refined 
Sugar one pound, the Diſtilled W ater 
of Citron-peels four ounces, boil them 
over 4 gentle Fire to the Conſiſtence of 
4 Solid Electuary; then add of Nut- 
meg, Sugar pouder d and paſsd thro 
a Sieve, Pulp of Piſtaches 3 drams, 
choice Cinamon and Mace finely pou- 


the Nutmeg and the Piſtaches, after 
that the Peel, and then the Powder ; 
and being all incorporated , make 
them up into Tablets, and dry them, 
of that they may be well kept for 
e.. l ; 

Theſe Tablets are of a very 
pleaſing Scent and Odour, grate- | 
iul to the Stomach, and removing 
the ill Habit of Body. They 
increaſe the Appetite, and facili- 
tate Concoction and Diſtribution 
of the" Nouriſnment, They alſo 
are very effectual to expel Wind, 
and ' hinder the Putrefaction of 
Humours, You may take of them 
for a Doſe two drams in the 
Morning faſting, and immediately 
after Meal, and may continue 


he uſe of them as you ſee occa- 
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J. * IL L Habit of BODY 
to remove. To remove the ill Habit 
of the Redy, firſt clear the Stomach 
and firſt Paſſages with 4 geutle Vos 
mit, 4s our Pulyis Antimonij, or 
with Tartar Emetick, which may be 
given from three Grains to eight, ac- 
cording to Age and Strength, and to 
be repeated once again; then purge 
two or three times with our Elixir 
Proprietatis , giving from balf a 
ſpoonful to 4 ſpoonful, in the Morn- 
ing faſting, mixed with a little Ale. 
hi done, let the Patient take our 
Cachectick Pouder, half 4 Dram 
at a time every Night going to Bed. 
for 12 or 14 Nights together, and 
| they will immediately after recover | pa 
their Health, Spirit of Scur vy Grafs | {piſſate Juice in Print, and having 
is alſo a good. thing to be taken every juſt upon the Reprinting of this 
Morning faſting in aGlaſs of Ale, | Work, received a Letter from 
16.1 NCONTINENCY | my Antient Friend Mr. Robere 
of Urine, Take the Pizzle of a | Steveens, of Chalgrave, near Charles 
Wether, dry it in an Oven, ſo | Town South Carolina, Dated April 
that it may be reduced into a| the zath, 170g. in which he has 
Ponder, mix it with a little Pou- | ſent me the whole Proceſs of ma- 
der of Coral, and take as much | king thereof from the beginning 

as will lye on a Shilling in a] to the end; as being an Eye- 
ſpoontul of Vinegar. I ] Witneſs of the ſame, I couid do 

There is nothing better than our | no leſs (having this r 

Pulvis ad Diabeten, which has been but with his Leave, gratiſie the 
World therewith, which we 


proved ſome hundreds of times. Doſe 
ane dram, every Night going to Bed, _ 1 you in his own 
WOITIdSs. 7 | 2 


Aſtringens, may alſo be given every] 1. They Plant the Herb in 
Morning faſting, in Conſerve of Sloes] Rows, about a Foot diſtance from 
or Hips, for this much ſtrengtheus each other, and making holes in 
the Tone of the Parts, Alſo an In- each row, about 4 or; Inches di- 
fuſion of Catechu and Feſuits Bark, ſtance, they put in 100r 12 Seeds. 
| bf each an ounce, in a quart of Red] 2. When it is grown up, and 

Vine for ſix Doſes, to be given either | begins to. Flower, they cut it up 
Morning or Evening, or both (if the] with hooked Knives for that pur-' 
Diſeaſe is vehement ) is 4 Medicament | poſe, and put it into a ſquare 
almoſt beyond compare. I Wooden Ciltern, big enough for 
- 17. IN DICQ. Parkinſcn | the quantity intended. | 
in bit Herbal, page 6co. has given 3. This Veſſel they place ſo 
an imperfect Account of the ma- | high, that another WoodenCiſtern 
king of Indies, and very difficult | or. Veſſel of the ſame fize, may. 
| to bg underſtood. There is alſo | be placed (as it were) under it, 


(being 
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2 ſhort Diſcourſe of it in the 
Philofophical Tranſattions , | Anno 
1686. W 179. Pag. 26. from 
Linſchoten, not much material, 
and leſs to be underſtood. "Park- 

inſon in the place cited; deſcribes 
the Plant truly, as he had it from 

Fohannes de Laet, and the Figure 
he gives is a true one of the Leaves. 
But the whole Plant is more 
Accurately and Lively repre- 
ſented in the firſt part of Hortus 
Indicus Mal abaricus, Pug. 101. 
Fig. 54. What other Authors 
have Wrot thereof, we have not 
Leiſure now to examine: But ha- 
vivg, never yet ſeen the true Pre- 
paration of this Fæcula, or In- 


in à little Ale. Crocus Martis 


9 * 
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(being raiſed a little from the 
Geound.) whoſe 1 4 reach 
almoſt as high as the bottom ot 
the upper Citter eee 


4. When che upper Veſſel is 


0. And he lets it ſtand in the 
Ciſtern or Veſſel, till the Fra 
or Sap ſettles at bottom like 
11. This done, they let the 


filled with the Herb, they have | clear Water run out at ſeveral 


_ © a Lattice made, and ſo fitted that Plugs, 


it may juſt go into the top of the 


ſaid upper Ciſtenm, by which 


Herbs are kept cloſe 


| 
preſſ d together. Sign | 


5. Then they Pump as much 
freſh Water on them as will co- 


ver them, as high as the top of | Bo 


the Lattice, and ſo let it ſtand in 
6. When it is Fermented e- 


nougb, (as they who have Judg - 


Fn one comune 
W,) the 18 drawn out 
into the lower Ciftern or Veſſel, 


by on a Plug, which is 
in the 


bottom of the upper Veſ- 
fe} or near it, on the one fide. 
7. After which, taking Wooden 
Mathers; (of the ſame ſhape of 
thoſe the Brewers uſe, when they 
— _ — —— in 
ewing Ale or Beer,) t 
ble or fix the Liquor violently 
tall it Froths, ſo as the Froth is 
ready to run over the Veſſel or 
Ciſtern. | 


or ſprinkle With a Feather, a lit- 
tle Oil on the Froth, which al- 


| lays the extream Frothing of it: 


Tunis they continue to do, whilſt 
the Mafter Workman ſtand ing by, 
with a Porrenger in his Hand. 


; takes up now and then foe of 


the Liquor. 11 
9. When he finds the Sap or 
Cofor of the Herb, (which is its 
Fzculs ) to part from the Water, 
in ſmall Particles, and ſettle at 
hottom, he cauſes them to ceaſe 


122 -or' ſtirring of the 


n | 
8. Which done, they throw, 


ſer at ſeveral heights for 
that purpoſe; and they put the 
ſertlings into Bags, hanging them 
up to drain the remaining Water 
2. Lafily, the Freue or Set- 
lings, they put into Quadrangular 
xes or Frames, about a Yard 
long anda Foot broad, and one 
Inch deep, on which they ſpread 
it with BricklayersTrowels till it 
is ſtiff, and then cut it into ſmall 
N as they pleaſe, which 
hben dry, they put up into Bar- 
rels for a Market, or for uſe, 


Thus have I given you a true 
Deſcription: of the making of 


| indico, from my own Knowledge 


and Experietice ;- and knowing 
you to be a Learned Phyſitian, 
who has already Obliged the 
World with may Excellent 


y tron-| Works and Preparations of your 


own, have ſent it you, either to 
Publiſh it, or Bury it in Oblivi- 
A Rob., Steveens, 


18. IN K te make. Take green 
Copperas and great Gauls bruiſed 
ot each two ounces, Gum Ara- 
bick three drams, Sugar-Candy 
'two' Dram, put them into a 
Serge Cloth, then put altogether 
into an Earthen Pot with 2 quarts 
of fair Water, there let it lie 10 
days, then ſtrain the Ink out, and 
put it all into a Glaſs Bottle. 
19. * INK Writing an Excel- - 
lent Preſcript. Take Rain- Water, 
in which a large quantity of od 
ruſty Horſe-Nails or bits of Iron 
have lain for à Year or oy 
2 wo 


\ 


* 
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two Gallons; Ponderons Nut- ing of Blood, 
Galls bruiſed, or broken into lit- ken inwardly, helps thoſe that 
tle bits, two pounds, Pomgranate] are ſlung by any venemous Crea- 
peels bruiſed 8 oun@s, good Cop: | ture, Ic is good for thoſe that 
peras 3 ounces, (ſome ſay 12] are troubled with the Stone or 
ounces) Digeſt the Water, Galls| Gravel in the Kidnies; or have 
and Peels together, in a gentle | difficulty in making Urine, Two 
Sand heat for 'a Month, ſhaking | drams of the Pouder of the Seed 
the Veſſel once every day ; then 


L f taken in 4 little Brot h, gently ex- 
add the Copperas, and digeſt for] pels Choler, or-congealed Bloo& 
a week longer; after which add 


| in the Stomach. The Decoction 
Gum Arabick cut into ſmall bits, | of the Leaves and Seeds, being 
 4onnces : Digeſt till the Gum is | drank ſomewhat warm before the 
diffoived, continually ſhaking che | Fit of an Ague, Whether Terti- 
Gli once or twice every day, | an or Qnartan, does alter the 
let it ſertie, and keep the mixture] Fits; and by often uſing, takes 
„ IIthem away. The Seed 1s vi 
20. INTERNAL PILES.] much commended, being dr 
From à cold Cauſe there is nothing bet-¶ for forty days together in help- 
ter than to Bathe them Morning and ing the Sciatica, | dag Heel 
Eveningwith this mixture: Take Pom- and Palſie. BR) 
ers of Amber, of Aniſceds, of Garaways,|. 22. JOINTS Afflicted: Take 
of Juniper berries, of Roſemary, and | Neats-Feet Oil five Pints, Beef ſurt 
of Turpentine, of each equal Parts :| two pounds, Oils of Ansſeed, am- 
mix them; it will go into the part ber and Funiper-berries, of each five 
almoſt as faſt as laid on. But if the] eunces ; melt, ' mix, and make aw 
Pain is from à hot Cauſe, Take Oil I Ointment; and uſe it, anointii 
of Sweet Almonds two onnces; Cam-| the part pretty hot in all cold 
phire one ounce, miæ and diſſulve ;| Diſtempers afflicting the Nerves 
then add Saccharum Saturni half an and Joints. r 1 
ownce, Kxtract of Opium made with| 23. JOIN T-STIFFNESS. &e _ 
Water two dram ; mix them; and This is cured marvelouſſy with 
anoint therewith, and apply Claths] this great Medicine. Tale choice 
dipt in the ſame thereon, _ well ſcented golden coloured Palm 
21. JOHNS WORT Hypericon. | Oil 8 ounces : Oil ef Ani ſeed an 
This is a ſovercign Herb for | ownce and half, or 2 qunces, mix and 
Wounds, or internal Bruiſes; | anoint therewith Morning and Eve» 
boil it in White wine, and drink | ing for 10, 15, or 20 days, 4s 90 
it very warm, with a little Su- | ſee occaſion. This allo removes it 
gar, For Wounds, make it into 
an Ointment or Bzth. It opens | ounces; Oil of Yitriol one ounce ; 
Obſtructions, and diſſolves Swel- | mix them, and apply it cautiouſly, 
hogs: It cloſes up the Lips of | ſo as it may not pull off the Skin. 
Wounds, and ftrengtheneth the | This is an cxcellent Ointment for 
Farts that are weil and feeble. | ll cold Diſeaſes,” as Palſees, Stiff- 
The Seed, eſpecially if brought neſs of the Joints, Cramps, Convul- 
into a Pouder, and drank with | cons, Cholick ,_ and Pains of the 
the Juice of Knor-graſs helpeth | Reins, 6 
ll manner of Spitting or Vemit: | 


24. I'S- 
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in an hour: Take dil olive three ; | 
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ht fyocol la. It is a white Glew, 
made of the Skin, Tail, Fim, 
Stomach and Guts of the Fiſh 
Hsſe, which is a Fiſh that has 
neither Bones nor Scales, except 
that in the Head. It is a Fiſh of 


a great Magnitude, being about 
24 Feet long, and weighing a- 


bout four Hundred 
Now theſe | 
taken and boiled in Water, till 


all of them is diſſolved, then the 


eight. 


Glewy Liquor 1s ſtrained, and 


being cold, all the Fat is careful- 
ly taken off, and the m_ it 
eli is again boiled to a jult Con- 
ſiſtence, which is cut into pieces, 
and 3 no a kind of _ 
and fo being ſtrung upon a String 
or 3 are carefully hung 
up to be dryed. 


25. ITALIAN BISKET: 


| Take D. L. S. in fine Pouder a 
Pound; and te it put a pound of 


fine Wheat flower, and (ix Eggs 


beaten very thin; then beat them 
all together in a Stone-Mortar 


for an hours ſpace, not ſuffering it to 


Lend fill, left it prove heavy; and 


ut in half an ounce of Aniſeeds; 
raub Butter over your Plates, and 


drop the Ingredients with a ſpoon as 
faſt as poſſible you can; ſet them 
into an Oven and bake them, bur 
kt them not be too much. 


Paſte of Flowers, beat them till 
they ate reduced to a fin? Pou- 

der; ſift them, and take ſome 
Sum - dragon ſteep'd in Roſe- 
water; beat all in a wooden or 
Stone Mortar to a perfect Paſte, 
then rowl it very thin, and lay 
one Colour upon another in a 


long Roli; and being rowled ve- 


15 thin, cut them overthwart, 
and they will appear of divers 


curious and delicate Colours like 


Mubling. b 


. * ISSING GLASS. 


parts of the Fifh are 


| | Beef Suet ten ownces ; Oil of Tartar 
26. ITALIAN CHIPS: Take 


27. ITCE to cure Fate ſtrong 
Lime one pound, and put it into « 
gallon of Spring water; let them 
Pun togetherg for ſome hours, and 
| carefully pour off what is clear; fil- 
ter the reſt, and take two ounces 

| Quick-ſfilver tied up in @ bit of Lea. 
ther, or thick Linnen Cloth ; let this 
wm the Liquor, and boil it half 
an hour or more: then pour off the 
clear Liquor, and with it walh the 
part afflicted; and when it is 
well dried in, anoint the ſame 
places with Ointment of Tobacco, 
which you may have ready pre- 
pared. DN 8 
28. ITCH, another way to 
Cure: Take a handtul of the 
Roots of Elecampane, and as 
much of ſharp-pointed Dock; 
ſhred them a boil them 
in two quarts of Spring water 
till a ola be NaF args oa 8 
out the Liquor, and waſh with 
it the place afflicted once or twice 


| 


a day. 88 res 
29. ITCH. This is iufalli- 
ble. Take Roſe or Roſemary 


2 
ounces, Powers of Mercury half an 
ounce e mix them, and waſh the places 
affected therewith Morning and Eve- 
ning. This Ointment never fails, 
Take White Precipitate one ounce, 
Flowers. of Sul phur four ounces, Oil 
Olive mix d with half its weight in 
4 
per deliquium, an ounce and halfe 
Firſt mix the Oil of Tartar with the : 
Precipitate, then add the Flowers of 
Sulphur, add the mixture of Oil and 
Suet, and ſo make an Ointment, with 
which anoint Morning and Evening, 
the places affec tec. 


30. JUICE of Grabs, This 


is commonly called Ver juice, it 
cools, drys, binds, and quenches 
Thirſt, aſſwages the beat of 
2 and 
Coun- 
tries 


burning Fevers, ſtops Fluxt 
cauſes appetite, In other 


— . . 


Ju 


tries they imitate ours with the 
Juice of unripe Grapes. It 1s 
uſed with Sauces in Food, to 
ſharpen the Appetite ; and made 
into Lohochs with Virgin Honey, 
it cools 0 hot Diſeaſes, and cuts 
tough Phle „ 
1 JUICE of Cocumbers, Here 
is meant the Wild Ones: It is 
Catharrick ; it prevails againſt the 
Gour, Scurvy, and King's-Evil, 
Obſtructions of the Yiſcers and 
Jaundice, alſo the Droptie : It is 
ro be taken from two drams, to 
three, four, or five. 
To make a Syrup of it, Take of the 
Juice two pound, of choice Sena two 
ounces and a half miæ and infuſe 
them over 4 gentle Heat cloſe covered, 
ſixteen or twenty four hours ; then 
ſtrain it out, and boil it up with as 
much white Sugar as will make it 
into a Syrup. The Doſe is from two, 
to three four or five ſpoonfuls in any 0 
the Diſtempers or. Grievances before 
mentioned, It purges out Watery 
Humours very ſtrongly. ” 

32. JUICES Depurated : Let 
your Juice ſettle for 12 Honrs, 
then pour it off gently from the 

olfs Impurities ſettled at the 
bottom; boil it gently in a Pip- 
kin, and take off the Scum or 
Curds, letting it boil only a 
walm or two, then ſtrain it. 

33- JUICE of Garden, or Field. 
Sorrel - This made into a Syrup, 


or the Juice ſweetned with Su-] 


gar, is very Cooling and Aſtrin- 

ent, it allays the' heat of the 

ver and Stomach, ſtays Fluxes 
and inward Bleedings. It is good 
to expel the afflicting hot Vapours 
infeſting the Brain in Fevers, and 
to hinder the Lightneſs in the 


Head : Eaten in Sallets, it cools 


the Blood and thins it. Applied 
Poltice-wiſe, it affwages hot 


| Stomach ; 


mation, takes off the Rednefs and 
heat of the Face, or any part o 
the Body, being waſhed with the 
Diſtilled Water. of it, - and that 
of Scabious. |] 7 
34. JUICE of Licorice : Of Lico= 
rice there are two kinds, via. the 
Spaniſh and the Engliſh, though 
munch of the ſame Virtues. The 


Spaniſh Fuice is made by boiling 


t 9 Ince to a thickneſs, or in- 
(pi goes Fo by Evaporation, and 
then making it up into Rolls or 
Cakes, which they wrap up in 
Bay leaves; that whick is beſt 
breaks free, and is clear and ſhi- 
ning like Jet. The Englſb Faice 
1s made into round Balls, and is 
generally a Compoſition made of 
the Juice and Pulp. of P 
and ſo inſpiſſated to a Body. 
It is one of the 2 pecto- 
rals, good againſt Coughs, Colds, 
Hoarſeneſs, Wheezing, Difficulty 
of Breathing, Shortneſs of Breath, 
ſtuffing of the 2 Breſt and 
alſo for Ulcers in the 
Kidnies, ſharpneſs of Urine, and 
the Corroſion of the Bladder : 
It helps Expectoration, Lenifies 
Roughneſs, Looſens the Bellies 
of Children, and takes. away the 
Gripings, and other Pains, Ir 
helps to overcome and remove 
the Effects many times left be- 
hind, of ſtrong and ſharp Pur- 
gers. 


To make an Aqueous Tincture of 
Licorice : Take Spaniſh Juice very 
thin ſliced, or bruiſed to pieces in 4 
Mortar one ounce, fair Water three 
quarts, Salt of Tartar three drams g; 
mix and put all theſe into a Glaſs 
Body digeſted over 4 very gentle Heat 
twenty four Hours, and a pure Tin: 
ture will ariſe into the Water, lea- 
ving all the Fæces, or Earthly Sub + 


| fance behind in the ſame Form ar 
Swellings, or any external Inflam- | hape it was put in 7 Beware you ſhake 


a 


Sugar, and ſnuffed 
A quarter of a pint of the Jnice 


drank at a time, ſto 
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Liquor for wſe, and caft away the 
Beces, It wonderfnily ſweetens 


me Blood, and is excellent in the 


Scurvy and French-Pox. | 

35. JUICE of Licorice white: 
Take clean Pouder of Licorice 
two ounces, Ortis Pouder a quar- 
ter of an ounce; Wheat-flower 2 
ounces, Sugar finely beaten one 


. Eaſtern Musk, and Am- 


zergriſe, of each three grains; 
Incorporate theſe together with 
a mucilage of Gnm-Tragacanth 
extracted in D. R. W. mixing and 


deating them together into a ſo- 


lid Paſte: make them up into 
Tablets or Rolls, and dry them 
in the Sun, or before à gentle 
Fire, on fine Paper. * 

The Fuice of white Licorice is more 
. 757 than the black, very accept a. 


e to the Taſte and Smell; and diſ | 


ſolved in Mint, or Roſe water with 
4 little Syrup of Gilli-flowers, is 
good againſt Coughs ; Colds, Phthi- 


Fes, Aſthma's, and moſt Diſeaſes 


of the Bret. - 

36. JVICE of Nettles: It 
ſtops Bleeding, mixed with white 
up the Noſe. 


ot rhe Tops of young Nettles 
interna] 
Bleeding. It is alſo good, made 
into a Syrup with Sugar againſ} 
the Diſeaſes of the Lungs, as 


- Colds, Cougbs, Aſthma's, Perip 
nenmony, Pleuiſies, Stitches in 
the Side, Heat, Pain, and Stop- 
page of Urine, whether pro- 
cecding from Sand, Gravel, or 
other mucilaginous Matter. | 


37. JUICE of Pomegranates - 
This is cooling and Cordial, chear 
ing the Heart, and refreſhing the 


other Peſtilemial and Contagious 


DR e Aa. 


which is moſt acid, is grateful to 
the Stomach. It is given in Cho - 
lexick Fevers, the Pica in Wo- 
men with Child, Gonorrhæ 's, 


and cores a fore. Mouth. The 


Wine like Juice, that is between 


ſowre and Iweet, is Cordial and 


Cephalick, good againſt the Me- 
grim, Vapours, fainting and 
wooning Fits; the ſweet Juice 


is good againſt old Coughs. Of 


the acid or ſharp juice is made 
firſt a Syrup, with a ſufficient 
quantity of Sugar to make it into 
a convenient thickneſs; ſecondly, 
Lobochs with Honey, and the di- 
ſtilled Spirit of the Wine of 
Pomegranates, is an excellent 


ters in all hot Diſeaſes, . 

38. J UIC E of Wood Sorrel, 
Take four pints of the Juice of 
Wood - Sorrel. purifie it, and pour 
it into a Glaſs Cucurbir, cover it 
with its Alembick ſlightly Lu: ed, 
place it in Balneo Marie, and Dr 
{til about halt the Moiſture with 


Cucurbit and let it cool: This 
being done, pour out the Acid 
Juice that remains by Inclinati - 
on, and Filter through brown Pa- 
per, to ſeperate the Dregs gathe- 
red in Diftillation; then weigh 
out a Quart of the Clarified Juice, 
ind in it diſſolve tour pound of 


fine Sugar, and give it a little time 


to ſimmer over the Fire: Take it 
off, and ſcum it when it is come 
to the thickneſs of a Syrup ; you 
may like wiſe Clariſie the ſine Pun- 
der d Sugar with the Whue of 
am Egg and Fair Water, and boil 
it to the ſtrong Conſiſtency of a 


| Solid E ectuary; and afterward 
Spirits: It reſiſts Poiſon, and the 


Iutect eon of the Plague, and all 


incorporate the Juice of Wood- 


* krepaicd az. is dixect - 


3 _ Thy 


9-4 


2 
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Cordial mixed with cooling Wa- 


a moderate Fire; take away the 


| and Epidemick Di temper 
= forteth and Strengthneth' the Heart, | 


= the Palate and Throat: the Diſtilled" 
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This S is very cooling, and is 
uſeful fs as Thief in 2 Diſea- 
ſes ; alſo the Heat of the Liver and 
Stomach, It is very much commended 
in Burniug Fevers,- and in e 
It com- 


5. 


and allays the Inflamation of the 
Mouth and Tongue, likewiſe that of 


Water of the Juice may be very pro 
perly mixed with the Syrup, or you 
may drink the Water alone. The 
Quantity to be taken, is from an 
ownce ty two ounces, and may be taken 
in the Morning Faſting ,' and at Night 
going to Bed or at any time of the 
Day as Neceſſity requires. 

39. JUJUBES : They 
are temperate in heat or moiſture; 
eaten theyare good againſtCoughs, 
Colds, Hoarſeneſs, and Obſtructi- 
ons of the Lungs : Made into a 
Syrup or Lohoch, they help the 
roughneſs of the Breſt and Throat, 
eaſe the Cough, and open Ob- 
ſtructions of the Reins and Blad- 
der ; the unripe Fruit ſtrengthens 
the Stomach, and ſtops Lasks or 
Fluxes : The dried Fruit fold in 


Veal ſtuft. 


# 


ſtrain ot filter it; put it into lit- 
the Vials of an Ounce apiece, 
which is a Doſe ſafficient: for any 
one. Some ſay, That two Doſes 
of this will allay the greateſt 
Burning Fever, and by degrees 
ſo cool and temperate the Bicod, 
that the Diſtemper in à little 
time will ceaſe, It may be gi- 
ven by it ſelf; but if at prove un- 
pleaſant to the Patient, you may 
mix a little Sugar with it. 

41. * JUNE, Diſhes in Seaſen, 


with Oyſters, Biead - Paddin 
Mutton Cutlets, Shoulder 

| 2. Or theſe, Pullets 
boil'd, Limon Pudding, Pancakes, 
Collops half Larded, Mutton in 
Cutlets, 3. Or theſe 


Pye ſweet, Mutton Roaſt, 4. Or 
theſe, Beet boiled, Veal Cutlets, 
Mutton Roaſt , Plum Pudding. 
II. The Second Courſe, 1. WI 


| Pigeons, Pigs Petritoes, Pullets 
| Forced, Apple-Pye. 2. Or theſe, 
A Lamb in Joints, Peaſe, Sal- 


mon or Gudgins, Tanſy with 


Frittars. 3. Or theſe, Turkey 


the Shops are good againſt Fluxes 
and Exulcerations of the Lungs 
and Guts; they prevail alſo a- 
gainſt Peſtilential and Malign Fe- 


vers, by reſiſting Putrefaction, 


their Decoction being drunk: 
They ſtrengthen the Heart, reſiſt 
putrid Fevers, allay tl. e heat of 
Choler, abate Inflammarions, eaſe 
p:ins of the Ureters and Bladder, 
heal Internal Ulcers, and prevail 
againſt Shortneſs of Breath, Pleu- 
me, Oh 797 FELT TH 
40. JULEP conling To 
make an excellent Cooler for a 
Calenture, or Burning Fever, pare 
ten Li mom, preſs out the Juice, 
and let it ſettle twenty four hours; 


with Eggs, Artichoaks, Collar'd 
Pig, Almond Tarts. 4. Or theſe, 
Ducks Roaſt, Peaſe, Tongues, 
Cold Sallets. > 2p 
42. JULY. Diſhes in Seaſon, 
I. The firſt Courſe. 1. Pike roaſt, 
Mutton boiled, Potato Pye, Fil- 
let of Veal Stuff. 2. Or theſe; 
pottage with Rice, Almond Pud- 
ding, Green Fiſh with Eggs, 
Mutton roaſt. 3, Or theſe ; Beet 
Alamode, Lamb Frigaſied, Neck 
of Veal Cutlets, Mutton roaſt. 


lar'd, Pigeon Pye. II. The ſecond 
Courſe, 1, Chickens roaſt, Ten- 
fey, Oyſters in Spells, Potted 


then pour off che clear part, and 


Eels. 2. Or theſe; Tr keys Hutt 


" 


I. The Firſ# Courſe, 1. Pike dreſt 


Pullets Ala- 
mode, Carrot Padding „ Lamb- ' 


4. Or theſe; Peaſe Soop, Silt-fiſſn 
with Eg2s, Breſt of Veal Col- 


and 
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and larded, Roaſt or Boil'd Sweet- 
Breads, Collard Pig, Tarts: 3. 
Or theſe ; Rabbits roaſt, Chickens 
roaſt, Eggs in Gravey: 4. Or 
theſe z Green Geeſe; Pancakes, 
Parſnips butter d, Sturgeon. 
43. JUMBALLS ts make + Take 
a pound of Sugar, beat it fine, a 
of the fineſt Wheat Flower 
well dried; mix them together: 
4 97 _ three ee 
0 gs, beat them very we 
i ra 8 of P. A. . 
dlanch and beat fine a quarter of 
a pound of Almonds, put in a 
ſpoonful or two of D. R. VV. 
to keep them from Oiling, beat 
all together, with halt a Diſh of 
the beſt ſweet Butter ; take it 
out and work it with your hand, 
with a little Cream, till it comes 
to a Cliff Paſte ; then ſtrew in 
ſome Corriander ſeeds prepared 
and beaten ſmall ; Butter the 
Plates you bake them on. 
44. JUMBALLS Plain: Take 
fix Eggs, two or three ſpoonfuls 
of —— W. beat them very 2 
together, put in a pound of 
D. L. S. beaten and fitted; mix 
them well together, and put in 
as much fine Flower dried as 
will make them rowl out, which 
you muſt do; then tye and lay 
them in what, faſhion you pleaſe, 
bake them on Papers or Plates, | 
and be ſure to take them off as 
ſoon as they come out of the 
Oven. . 
45. * JUMBALLS another way : 
Take fine Flower a pound and 
half, D. I. S. finely pouder'd a 
pound, fix Yolks and three Whites 
ot Eggs well beaten with ſweet 
Cream, D. R. . of each fix 
ſpoonfuls; ſweet Butter the quan- 
tity of an Egg; mix all theſe to- 


an Hour, break it abroad, and 


and Coriander-feed, each in fine 
Pouder, as much as you think fit, 
(alſo a Grain ot two of Amber- 


| griſe and Musk if you pleaſe,) 


row! them in Rowls, and make 
them in what Form you pleaſe, 
lay them upon Plates thin But-⸗ 
tered, prick them all over, then 
Bake them: If the Paſte is too. 
thin, add more Flower and Su- 
gar as need require. © 
46. JUMBALLS of Almonds, 
Beat Blanched Almonds with a 
little D. R. V. that they Oil not; 
add to them their double weight 
of D. I. S. in fine Pouder, (lea - 
ving out enough to make them 
up ;) beat the Whites of five 
Eggs up to a Froth, with which 
wet the Sugar and Almonds ; ſet 
it upon a few Coals, — 
till you (ee it begin to grow ſtiff, 
ſo as it may be made a paſte of: 
| Let it cool, and when cold, rowl 
it up into Jumballs, and lay them 
on Pewter Plates, with a little 
Sugar ſtrewed on the Plates firſt. 

N O T E, Mackroons may be 
made the ſame way, only they 
are not to be ſo much dryed, and 
all the Sugar is to be put in at 
firſt; when they be a little dry, 
drop them out with a ſpoon on a 


Plate, and ſearce a little D. LI. 8s. 


over them. | 
48. * JUMBALLS Excellent : 
Pouder, of each two. pounds 
mix them into a Paſte with the 
the Paſte two nds of blanche 
little B. R. V. adding a pound 
Butter and a pint of Cream; and 
45 mould all well together, fhape 


hem into what Forms you pleaſe, 
and bake them in a gentle Oven. 


8 and make a ſtiff Paſte; 
Work it better than a quarter * 


* P 


/ 


49. * JUN- 


put in Aniſceds, Carraway-ſeeds, 
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Take fine Flower, D. I. S. in fine | 


beaten Whites of Eggs: Put to 9 


ed Almonds well beaten, with a 5 
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"49. JUNKETS Excellent: Take 
New Milk warm ; add Renner, 
and let it cool; then ſtrew on it 
Cinamon and Sugar in fine Pou- 
der, over Which pour Cream 
mixed with a. little B. R.W. 
Jo. JUNIP ER- BERRIES: 
Ws Their Virtues The Spirituous 
Water, as alſo the Oil, are either 
of them proper to tree the Reins 
and Ureters from Gravel, and vi- 
tious Matter, that ſtops the Paſſa- 
ges, and hinders the Urin 
having its courſe. They are alſo 
very uſeful in cold Diſeaſes of 
the Brain, and in Scorbutick Di- 
ſtempers. They Fortiſie the Sto- 
mach, create an Appetite, help 
Digeſtion, reſiſt Putrefaction, and 
kill Worms in the Body; alſo 
expel Wind, Cholick, and cold 
Maladies of the Bowels; Doſe of 
the Water a ſpoonful, of the Oil 
8 or 10drops, in any fit Vehicle. 


rine from 


tribute to the Party's Health; 


. 


51. LV Y: This Simple, tho ; 


by ſome not much regarded, is of 
great Virtue ; for Bioſtorides tells 
us, a pugil of the Flowers; 
which may be about a: Dram; 
boil'd in Red Wine, or ponder'd; 
and drank twice a day, elps the 
Lask and Bloody-Flux. It is v 
ſtrengthning to the Nerves, if 
applied outwardly in Oil, t- 
ment or Pultice, The Berries 
pouder'd * drank in Ale, are 
good again 

or Yellow ; they help thoſe that 
[pit Blood, and kill Worms; If 
any one has got a Surfeit by hard 
Drinking of Wine, , boil a hand- 
tul of Ivy in the lie Wine, and 
the Decoction will greatly con- 


The juice of the 
up the Noſe, purges the Head 


4 


Kʒ E 


ENELM Digby's 
Wound - Drink. 
X. Take Leaves of Sage 
—— and Rue, of each 2 
handfuls, bruiſe them, and put them 


into a thin Bag or Boulter, and han 


in four Gallons of Ordinary Small 
Ale, and as ſoom as it is Tunn d, 
BY fake three hundred live Sows, com- 
IS only call'd Hog-Lice, bruiſe theſe 
vith a little of the Ale, that all the 
Moiſture may be eætral tel; ſtrain it, 
aud pour it among ſt the reſt, and put 

the Skins of the Sows to the Herbs in 
the Rag; when it has work'd ſuf- 


"3: 


ficiemty; begin to dtinx it at] that this Drink ould be ſo ethic 
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Meals, and at other titries wheri 
you have occaſion to drink; and 

to render it more Grateful to the 
Taſte, you may add a fourth 
part of White- Wine, forbearing 


g during the taking of it, to Eat 


Salt Fiſh or Salt 


* 


Meats. 


This is a good Drink, but it will. 


be much more effeflual, if you add to 
the Compoſit ion Bavm, Sanicle, Speed- 
well, of each a bandful dnd 4 balf ; 
| Fuite of Oranges à pint ; Pimentum, 
2 Jamaica Pepper juft bruiſed four 


ew” 7. os 
It is not tõ be wonder'd at; 


ef a- 


Giotss 


*. 


int- 


the Jaundice, Black 


ies ſnuffed 


Rheum, and is good for Sore Eyes: | 
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cious, though it be compounded in a Preſs, and boil the Liquor to the 
but of few Ingredients, ſince all conſeſence of 4 Solid Elettuary with 
Fathous Authors aſcribe ſach {two pound of Sugar; take it from 


wonderful Virtue to theſe Crea- 
tuies ; and Experience teſtifies 


the Fire, and diſſolve in it a pound 


Purifie to a Wonder. They diſ- prepared, yellow Saunders, and biting 


ſolve the Stone in the Reins and d 
Bladder to a Sl'me, and bring it | Ambergriſe Pul veriſed with Drops f 


Cinamon, of each half an ounce ; 


away; they open Obſlructiom, the beſt Oil of Cinamon, Lapis Lazuli 
help the Jaundice, and Il Srop- burnt, waſh'd, and made ſmooth, of 
ges of Urine, as Diſury, [each three Drams ; Leaf-Gold one 
Srangury, Cc. the Chochik ,|Dram, Oriental Musk half a Dram, 
Aſthma's, Shortneſs of Breath ; | This Confection without diſ- 


and alſo reſtore loſt Appetite. pute, is a very excellent one, and 
They are very much recommend- |held to be one of the beſt Cordial 


ed tor the curing all ſorts of Can- that ever any Galenick Phyſitian 


cers, Scirrhous Tumors in what invented; for it repairs and re- 
Part of the Body ſoever, the {creates the Vital and Animal Spi. 
King's-Evil, and all Sordid and |rits, cures the Palpitations of the 
Inveterate Ulcers and Sores, &c, Heart, and remedies Swooning 
With this Drink did Sir Kere/m | Fits: It very much Fortikes the 
do great Cures at Frankfort in|Brain, and all the Noble Parts, 
Germany, and at other places. It land is an Enemy to FutretaCtion: 
like wile ſtays the Bleeding of | It Re- eſtabliſhes the Languiſhing 
Wounds, and heals them very j and Decay ing Strength, and drives 


ſpeedily. 


2. K ERM ES: This 1s E and reſtores and preſerves both 
Product of the Scarlet Oak. The Body and Mind in a good Con- 
G:ains are doubly uſeſul, either |dition, It may be taken upon 
for dying Scarlet Colour, or for |the. point of a Knife, or diffolved 
Medicine, which is moſt to our, 
purpoſe : Wherefore to omit the] Cordial or Cephalick Liquor. 

; Jormer, they are Aſtringent, and It ia ſometimes mix d with Elect- 
uſed ſucceſsſully for Wounds, eſ-uaries or Opiates either ſoſt or 
pecially where the Nerves are ſolid: The ufual-Doſe 1s from 
cut; and alſo prevent Miſcarri- one Scruple to one Dram. It b 
gage in Women, They are uſed 
nn acute Diſeaſcs, as Apoplexies, bed for the Heart and Liver, and Þ 
Palſics, &c, as alſo for the Pal- rarely fails the Patient's Expecta- 
poitation of the Heart, Fainting, tion. | Fon 


' Swooning and Melancholy. 


away Melancholy and Sadneſs, 


Jin Wine, or in Broth, or in any 


alſo mixed in Epithems preſcii. 


4. * KERMES Conſected: Take + 


1 3. K ERMES, a Confection: Fuice of Kermes ( as it is ſold at the TY 


Take the Fuice of Apples, and D. R W. Shops ) Cacao Nuts ground fine, or tu 


4 pound and an half; raw Silk cut 
per) ſmall one pound; put them into | pound; Green Ginger ſliced thin and 
2 Matraſs well ſtopped, and digeſt | beaten into a Maſs, 12 ownces.; Nut- 
them for twenty ſour Hours in Balneo | megs grated into a fine Pouder, (a. 
Nati, then ſqueeze the warm Silt rect 


a ſoft and ſmooth Pulp, of each 4 


, dryed Vipete Fleſb, in for 
| - Pouder, 


of the New thicker Fuice of Kermes; ; Z 
that they Cleanſe, Reſolve and [afterward mix with it Oriental Pearl Wi 
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Ponder, of each fix ounces ; Cloves 
in fine Pouder three ounces ; Cochi- 
nele, Saffron, both in fine Pouder, of 
each two onnces: mix and make all 


| wp into a Confettion, with double. 


refined Sugar 3 pounds, and a ſuf- 
ficient quantity of Spirit of Wine, 
to diſſolve it into a thick Syrup. 
Divide this quantity into two parts; 
keeping the one half by it ſelf for Mo- 
men kind, and ſuch as love not ſweet 
Smells; the other half perfume with 
choice Musk a ſcruple, Ambergriſe 
10 grains, both in fine Pouder, 
which mix with this latter half, for 
to be gi ven to Men, Dole as much 
as a Walnut, every Night going 
to Bed. ' ; | N f 
Its Virtues. Kermes, or Alker- 
mes is made of the Kermes-Ber- 
ries, and brought from  Marſeil- 
les : It is of a bright Scarlet Co- 
Jour, well-taſted, and of the 
thickneſs of an ordinary Syrup. 
It is a very great Cordial; it diſ- 
cuſſes Wind and Vapours, cheers 
the Heart, revives the Spirit , 
ſpeeds Women in Travail, helps 
Nature,cures Wounds and wound- 
ed Nerves, reſiſts the Poiſon of 
the Plague, and the malignity of 
Peſtilential Fevers, and very 
powerfully and kindly drives our 


the Small-pox and Meaſles; The 


Dole is from half an onnce to an 


ounce and half, and may be ta- 


ken in this Mixture, „i. the Juice 
of Kermes fix drams, Aqua- Lactis 
Alexiteria four ounces; mix them 
together' for a Draught. Or in 


= this manner; Take the Juice ot 


ermes fix drams, the Tincture 


of Cochinele two drams, Aqua- 


Lactis Alexiteria four ounces : 
mix for a Doſe. A Syrup made 
of this Juice with double-refined 
Sugar is ee to cnt toughPhlegm, 
if mingled with a little Juice of 


ment 5 
Limom or Citron; alſo to oper; I Diapa 


Obſtructions of the Breſt an 
Lungs, and ſtrengthen the Sto- 
mach; it cauſes a good Appetite, 
and is good againſt Peſtilential 
Diſeaſes. A Water diſtilled from 
the Juice, very much reſiſts the 
Plague, and creates a good Habit 
and Conſtution of Body. | 
5. KIBES: Take Navel-wort; 
the Leaves and Root, ſtamp it 
very ſmall; to halt a handiul of 
both theſe; put two ounces. o 
Linſeed Oil, and a quarter of an 
ounce of Alum in Pouder ; mix 
them well together over a gentle 
Fire, waſh your Kibes firſt in 
Water and Salt; and being dry- 
ed, bind this on as a Plaiſter ot᷑ 
Pultice. It is the ſame tor Chil- 
banes; it helps Corns; Being ſo 
applied, when they are newly 
TR - ; 74 

6. KIBES Broke to Heal: Take 
the Lungs of a Ram dryed and 
beat to Pouder, mixed with the 
Oil of Earth-worms, and Linſeed 
Oil, and by applying it three or 
four times, and waſhing them 
with Urine, your Expectation 
will be.anſwered: or if they be 
not broken, make a Plaiſter of 
Alum, Vinegar, and Muſtard , 
and lay it on them. 3 he 
” Dreſs them with Balſam de chili; 
but if they are foul, ſtrem upon the 
Ulcer Roſen of Scammony, and it will 
cleanſe it to the bottom, yea, though 
the Bone be foul ; thin lay over Lint 
dipt in the Balſam, and over all Em- 
plaſtrum Diapalma, By following 
this Courſe, the greateß Ulcerated 
| Kibes will be healed in a ſhart time. 
7. * KIBED HEELS. It the 
{Ulcers are recent, and not much 
corrupted, ſtrew npon them the 
Powter of Virginia Tobacco, and die ſs 


it with a Pledget dipt into Oint- 


ma Empl aſter, dreſſing them 
. 8 2 


"Tobacco ; and over all lay 
5 Morn- 
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Morning and Night, till the Ul- 
cer is cleanſed and fill'd, with 
Fl ſh, and the Cure comes appa- 


rentiy on; afterwards dreſſing 


them once a day will be enough. 
But if the Ulcer is inveterate, 
and vehemently cortupted, or if 
the Bone is foul, cleanſe it with 
dry Lint, and then ſtrew over it 
fine Pouder of rhe beſt or moſt 
Reſinous Scammony, and dreſs it up 
with Tobacco Ointment, 1n which 
Pouder of Scammony 18 put, inſtead 
ot the Pouder of Birthwort Root, 
laying over all the Diapalma Plai 
fer ; and thus to drets it twice 
a day for ſome time, and after- 
wards once a day. This will 
not fail of doing the Cure, yea. 
tho he Bone is corrupted. I 
have publiſtrd this here for the 
Publick Good, being what I have 
often had the Experience of, to 
my great Satisfaction. The Pro- 
ceſs ot this Cure alone is worth 
moze than ten times the whole 
Price of this Book, 

8. KICKSHAW to Bake or Fry, 
Take ſome puff Paſte, and row] 
it thin; it yon have Moulds, 
work it upon them with preſery'd 


Pippins, and fo cloſe them, and 


fry or bake them; but when you 
have clos'd them, you mult dip 
them in the Volks of Eggs, and 
that will keep all in; fill ſome 
Vith Gooſeberries , Raſpberrics, 
Marrow, Sweet breds, Lamb- 


ſtones, Kidney of Veal; or any 


Other thing that you like beſt, 


Quinces, of each two drams; 
warm and mix them well over a 
gentle Fire, chafe it on the Reins 
of the Back, and ſwath the Body 
very warm, with a Flannel 
Wrapper. Sk 

10. * KIDNEYS Paine : 
If there is any Pain or Obſtru. 
ction in the Reins, give preſently 
this Clyſter, Take Turpentine an 
ounce, Volks of 'two Eggs; grind 
them well together, to open the Body 
of the Turpentine This done, add 
Mutton Broth or warm Poſſet- drink, 
a quart : mix and exhibit half of it 
blood-warm : Then by the Mouth, give 
Arſmart or Hydropiper-water ſix 
ounces, ſweetned with Honey, the ufe 
of which continue, till the Patient 
has eaſe, which will be in a ſhort 
time: and at Night give a full 
ſpoonſul of this mixture in a Glaſs 
of Arſmart or Hydropiper-water, 
Take of Gutte-Vite, Powers of Ani- 
ſeeds and Powers of Juniper, of each 
equal parts : mix them, aud keep it 

—_ | | h 

11. * KIDNEY-- BEAN, « 
French Bean, than which none is 
more fruittu] : It does not only 
exceedingly multiply, but its 
Flowers are a beautiful ſight to 
behold. The Green Cods are a 


wholeſome Food 5 and tho? but | 


lately cultivated amongſt us, yet 
are already very well known, 
There are four Species of them. 
I. The Scarlet Bean, Which has 2 
red Husk, which 1s not the beſt 
to eat in the Cods, as Kidney 
Beans are uſually eaten; but the 


every of them being ſcaſoned be- 
tore you put them in, according 

to your mind; and when they 
ate baked or fryed, ſhew Sugar 
on them, and ſerve them in. 
8. KIDNEYS: I you find any 
Welling in the Kidneys, by rea- the dry Bean being all over 
ſon ol Gbſtruction of Urine, Cold, ſtreaked with a Aark Color: 
ſome Blow received, or other: Theſe eaten boiled in Winter are 
wile, take the Oils of Roſes ane | | harder 


Beans themſelves are ſaid to be 
the beſt to be eaten in Winter, 
when dry and boiled. II. The 
variegated or ſireaked Bean, which 
is the hardeit and meaneſt of all; 
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harder of Digeſtion, but migh- 
tily abound with a noble Volatile 
Salt, III. The large white Bean, 
which yields a fair, large Pod, 
and eates Pleaſant and ſweet, 
yielding alſo a great quantity of 
Volatile Salt. IV. The ſmall 
white Bean, altogether like the 
former, excepting in its Size ; 
and being the ſweeter of the two 
in eating , nouriſhing much, and 
reſtorative in Conſumptions, at 


they all are, in ſome meaſure, 


They delight in a warm, light 
and fertile Soil, which may be 
planted with them about the be- 
ginning of May, or middle there- 
of at fartheſt," putting them into 
the Earth, about a Foot diſtance 
one from another, and two Fin- 
gers deep; which if the Wea- 
ther is ſeaſonable, will give you 
an extraordinary Crop. You may 
either ſet tall Sticks near them, 
to run upon, and twine about, 
or let them lye on the Ground; 
but if you have a ſcanty room, 
then if they run on Sticks they 
will yield the greater Increaſe. 
The Green Pods may be pickled, 
( picking off their Stalks) by 
ſteeping them in Vinegar and 
Salt, then boiling them a little 
with ſome Fennel, and a piece 
of Alum; which done, take them 


ont, and put them in a Sieve, 


till they are cod; then put them 
into the Pick/ing Pot, putting 
between every Layer, Cloves , 
Mace, Ginger ſliced, Pepper. bro- 
ken, Fennel and Dill ; and fill the 
Veſſel with the beſt White Wine 
Vinegar, | 

12. KIDNEY - BEANS: To 
enlarge upon theſe will not be 
amits, ſeeing ſo many and vari- 
on:-Uſes are appropriated to them. 

Taey open Ovitructions, pro- 
voxe, Urine, expel Sand, Gravel, 


and ſlimy Matter,ſtrengthen won- 
derfully, and 'cauſe a good Co- 
lour in the Face, reſtore in Con- 
ſumptions; they thicken, cleanſe, 
and ftop Fluxes, as Diarrhea's, 
Lienteries, . The Decoction of 
them is good againſt the Stone; 
a ſtrong Broth of them boiled 
till they are broken, diſſolved 
and ſtrained, is good againſt a 
Conſumption. The Flower is 
uſed in Pultices, and to ripen 
Apoſtems. It eaſes pains out- 
Wardly, takes away Freckles, 
Morphew , and Sun-burn, and 
other Deformities of the Skin. 
A Cataplaſm made of it diſcufles. 
Bruiſes in the Eyes. A Volatile 
Salt made of them is good againſt 
the Apoplexy, Epilepſie, Lethar- 
gy, and Convulſion, Gout, Stone, 
Rhenmatiſm, Colick, and other 
Diſeaſes of the Head, Nerves 
Wonib, and Joints, The Dole 
is from fix Grains to ten. They 
are likewiſe pleaſant for Food, 
and very nouriſhing, - | 

13. KIDNEYS, Pained. 
Tike Maiden - hair, Liquotice, 
of each five ounces 3 intuſe 
them twelve honrs in tee qua: ts 
of Spring water, then boil them 
gently in a Bath, and preſs out 
the Liquid part, When a third 
of it is conſumed; add, by well 
mixing, three pound of carified 
Honey. . | 

This not only helps the Diſeaſes 
and Pains in the Kidneys and Sides, 
but alſo opens the Ouſtructians of the 
Lungs, provokes Urine gently, and 
expels the Gravel and Stone out of 


the Bladder ; an ounce of it may be- 


taken, at 4 time in any proper Li- 
quor, : 
14. KIDNIES Obſeracted. 
This is an extraordinary thing again 

Stone, Gravel, Sand, Tartarous 


Matter, or any thing which abiſtracls 


I 3 the - 
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ters and Bladder, Take Straſ- 
bourgh Jurpentine eight ounces ; 
Egg- ſbells, Crabs Eyes, Sparr, Min- 
ter Cherries, Daucus-ſeed, all in fine 
Powder, of each three ounces ; mix 
and make a Maſs for Pills, Doſe 
one dram, Morning and Evening. 
15. KIDNEY-PYE, or Paſty : 
Take the Kidnies of Veal, Fat 
and all, with ſome of the Meat ; 
When the Loins of Veal are juſt 
roaſted, mince them very ſmall 
with the Marrow of ſix Bones 
cold, to which add ſweet Mar- 
joram , Winter Savoury and 
Thyme, very well bruiſed , or 
{mall ſhred, D. R. W. a quar- 
ter of a pint, half a pound of 
Currans, a ſliced Nutmeg, half a 
pound of Sugar, and the Volks 
of ſix Eggs; and mixing them 
well together, let the Cruſt of 
your Pyes or Paſtizs be of Puff 
paſt, and of but a different ſize. 
Theſe, by ſome, are called Mar- 
row-Paſties ; but then there is 
uſually more of the one than of 
the other among the Ingredients : 
_ Theſe being made very ſmall, 
may be fryed in ſweet Butter, or 
tried-Suet. | | 
16, KIDNEY, The Stone in it; 
We may before-hand perceive 
the Signs of this dangerous Di 


Remper by a fixed Pain in the| 


Loins, bloody Urine, or voiding 
Sand or Stones, the numbneſs of 
the Leg on the ſide of the affect- 
ed Kidney, the retraction of the 
Teſticles on the ſame the pain 
zMicts, a queaſineſs of the Sto- 
mach, and ſtraining ro vomit. 

This is an approved Remedy againſi 
the Stone, and gives caſe in an hours 
time, Take of cur Guttæ Vitz, 
Powers-of Funiper, Powers of Ani- 
- feed, of eail! three or four ounces < 


ful upon extremity; it gives preſent 
Relief. The Patient may take alſo 
every Night going to Bed, one ſmall. 
Pill of our Yolatile Laudanum, © 
17. * KIDNIES Ulcerated, 
There is nothing better to cure an Ul- 
cer in the Kidnies t han this Method. 
Twice or thrice a day, vi. Morning, 
Noon and Night, let the Patient 
take 15 grains of the Vitriol of Mars 
in a glaſs of good Spruce Beer, Then 
at ten in the Morning, and at four 
or five in the Afternoon, let them 
take ſome of this following Pouder. 
Take Crocus Martis afiringens, Cate- 
chu, Feſuits Bark, of each tw 
ounces': make each into a fine Pouder, 
and mix them, Doſe half a Phyſi- 
cal dram, er 30 grains, in any con- 
venient Vehicle, as Decoction of Dai- 
ſy Roots, Syrup of Comfrey, &c. 
18, KIDNEY-WORT: It 1 
otherwiſe called Wall penny-roal, 
or Wall-penny-wort : The Juice of 
it being drunk with a little fine 
Sugar, is excellent, cooling, and 
good in all Inflammations and 
unnatural Heats: Exce llent is the 
diſtilled Water of it in cooling 
a fainting hot Stomach, or heat- 
ed Bowels, or hot Liver; it take; 
away Pimples, or Redneſs in the 
Face, Anthony's Fire, and other 
ontward Heats and Inflammati- | 
ons ; it alfo eaſeth the Pain or 
Soreneſs of the Kidnies, occaſi- 
oned by the Stone or Gravel; 
it provokes Urine, and is avait 
able for the Drophe, The juice 
being made into an Ointment, is 
excellent in eaſing the hot Gout, 
or Sciatica, 3 
19, KINGS- EVIL: Take 3 
handjul of the Herb calledWhite- 
Archangel, ftamp it ſmall, and 
mix wih it ſome Bog's-Lard, 
and apply it Plaiſter-wiſe to the 
Swelling or Tumour ;- or, Take 


mx them. Doſe a fall large ſpoun | 


the kiſtr Daiſie, or 


common 
Wild 
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Wild Daiſie, uſuall grow in 9 


on the Commons, and in Fields, 
and ſtamp the Roots, and uſe 
them as the former. Figwort 18 
likewiſe applied with very good 
Succeſs in this Diſtemper. 

20, * KINGS-EVIL its cure: 
Outwardly to anoint 'withal , 
an Ointment made of the Roots 


an Ointment made of the Roots of 
Figwort. And to anoint with this 
Ointment, is extraordinary good. Take 
Oil of Ben, or Oil of Bitter Almonds 
four ounces ; Saccharum Saturni three 
ounces, mix'd with a little Finegar : 
mix all together for an Ointment, 
and anoint therewith daily, If theſe 
things prevail not, you muſt have re- 
courſe to ſtronger Medicines ; as. 
I. To waſh the Tumour or Sore with 
Aqua divina Fernellij, 2. Then to 
anoint with Unzuentum Coſmeti- 
cum, or Uoguentum ad Scabiem, 
or to apply it to the Sore upon Lint, 
or fine Tow, 3. To apply over all 
Emplaſtrum ad Sirumam, er Em: 
plaſtrum Mercuriale_ ſpread upon 
Cloth or Leather; theſe things as to 
the outward application will not fail 
to do good, being conſtantly uſed for 
ſome time, And inwardly you mu 
purge with our Pilulæ Catharticæ 


Arcanum Corallinum, from two 
to fix grains, or the Princes Pon 
der, from four grains to ten, in 
ſome proper Purge, and during the 
whole Cure to drink conſtantly the 
following Diet drink, Take choice 
Sena a pound, Mechoacan, thin ſliced 
und bruiſed, fix ounces; Rhubarb 
thin ſliced three ounces ; Carthamus- 
ſeeds an bunce and half; Bark of the 
Elm tree, Roots of ſharp pointed 
Dock, of Burdock, of each eight oun- 
ces; Elecampane Root thin fliced and 
bruiſed four ounces ; Herbs, as Scur- 


A rabile, diſſolved in Poſſet-Drink, 


another about four in the After- 


fras raſped, of each ſix ounces ; Fu > 
niper-berries, Winter Cherries, Jama 
ca- Pepper, all bruiſed, of each four 
ounces ; Seeds of Aniſe, Carraways, 
Coriander, Cubebs, of each three oun- 
ces ; Orange and Limon peels, of each 
two ounces; Figs ſlit, Raiſins of the 
Sun ſtoned, Currans, of each a pound; 
Antimony in fine Pouder, and tied 
up in a Rag, à pound and half - put 
all into a Bag, with a Stone in it, 
which put into five or ſix gallons of 
New- Ale, letting them work toge- 
ther; then drink it as Diet drink, | 
21. ANOTHER: Let a qu:rt 
of New Milk juſt boil, and taking 
it off, put into it four ſpoontuls 
of Honey, which being diſſolyed 
with ſtirring, ſet it on the Fire, 
and let it boil about a Minute; 
then divide it into four parts, and 
drink one part warm early in 
the Morning, another about ten, 


noon, and the reſt at Bed time: 
Do this daily a Month or two 
together more or leſs. On the Days 
you Purge, which muſt be once 
2 Week, if it be a Grown Man 
or Woman, you may take three 
quarters of an Ounce of Sal Mi- 


* 


and keep very warm, and be care- 
ful after it: Dreſs the Sores if 
rhey run, with any Drawing 
Cerecloath, or a Plaiſter ot Bur- 
zun Pitch. This Medicine tho 
not very promiſing, is yet very 
Famous for the many Cures done 
with it by a very Charitable 
Lady). . 
22 KINGS EVIL, Ointment © 
and Drink, Take the Roots of 
pilewort a handful, bruiſe and 
boil them in Hogs Lard till they 
become criſp, atter that preſs 
them hard our, and boil in the 
ſame Lard as many more freſh 


r, Parſley, Smallage, of each 
two handfuls Guajacum and Saſſa- 


ones, preſs them ont again, and 
ER = do 


Doſe as you find it Work; two 


* * * 
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dg this the third time, and then 
ceep the Lard wherein they haye 
been boiled, and with it anoint 
Fn grieyed parts twice or thrice 
a day. | | 
Take about four ſpoonfuls of 
the Juice of Water-Parſneps, and 
drink it in Milk, or other Liquors, 
Morning and Evening, in the 
Months of April, May or June, 
and waſh the Sores with it. 
23 KINGS-EVIL, @ Drink and 
| Ointment . Take three ounces of 
| Guaicum ſliced, one Ounce of the 
Bark, inſuſe two Hours in a Gab 
lon and half of Clean Running 
Water, on hot Aſhes, in a Pip- 
kin cloſe covered, boil it over a 
gentle Fire without Smoak, till 
the third part be conſume, then 
add Mecoachan and Polipodium 
of the Oak, of each two onnces; 
Fumitory and Borrage Flowers 
of each a handful 3 Roſemary 


it continually with a Wooden 
Slice, put it out into an Earthen 
clean Pipkin, ſo that you may 
heat it -again 'when it needs, 
which will be once a Month; 
you may ſet it in an Oven when 
the Bread 3s out, and put in a 
piece of Butter to keep it moiſt ; 
when you uſe it, taxe no more at a 
time than you need ; and warm it 
not too hot, but ſo as the Party 
may well endure it ; it muſt be 
laid on every place where the 
Evil is broke; dreſs the : Sore 
twice a day, and anoint the Sore 
with ſome of that Oil that comes 
from the Compoſition, ſo fax 22 
it is hard: you muſt lay it even on 
the Cloth, neither too thick nor 
too thin, and muſt keep always 
the ſame Cloth next to it; but 
the next to that you may change 
as often as you pleaſe; there will 
be Oil on the top of the Compoſi- 


and Violet Flowers, Scurvy- 
Graſs Roots, Primroſes, Cowſlips, 
Camomile - Flowers, of each a 
little handful ; Aniſeeds and ſweet 
Fennel-ſeeds, of each half an 
Qunce; boll all theſe things till 

there remains but ſix pints of Li- 
quor, then ſtrain, and Clarifie it 
with the White of an 585 and 
put a little Sugar according to 
your Palate, and let the Party 
take two or three ſpoonfu; in 
the Morning faſting, continue it 
20 days, add or diminiſh the 


or three times aday is ſufficient. 
24. KINGS EVIL Ointment - 
Ointment to be uſed with the aforeſaid 
Drink, Take one Peck of Fox- 
Gloves, ſtamp them 1n a Stone 
Nortar; when they are very 
ſmall, put to them three pound of 
freſh Butter, then ſct them on a 
ſotr Fire, in a new Pipkin, and 


| 


tion, if well kept, and that is the 
Oil that is ſpoken of; whilſt you 
uſe this, you muſt take the Diet: 
Drink atoeelatd. *.. { {'- : - 
25. KINGS - EVIL, Another: 
Take of the Herb called Mouſe- 
Ear, two or three handfuls, bruiſe 
it, and boil-it in as much freſh 
Butter as you think will ſerve; 
PR into it a little Wax, to 
make it as ſtiff as a Salve, ſo boil 
it up and ſtrain it; when yon 
uſe it, ſpread it on Leather, and 


lay it on. | EY OS gn 
'EVIL, Another : 


o 


26, KINGS- | 
And te open Obſtrucbions of the 
MESENTERY. Take Sea- 
Spunge Aſhes, Cuttle-Bone, of 
each two Drams, Pouder of Wood 
of Aloes, Yellow Saunders, and 
Winter- Bark, of each a dram an 
half; white Chalk three Drams, 
Ivory, Crabs-Ryes and Coral pre- 
pared of each four ' Scruples 


Jet them boil four Hours, ſtirring 


1 


Salt of Wormwood one Bram; 


cckche following Diet-Drink. © 


| every Morning, and faſt an Hour af- 
1 © and as much every Afternoon, of 


Ivory and Harts-Horn, of each one 
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make all into 2 Pouder, of which 
fake half a Dram in a Draught 


Tale half a Dram of the Pouder 


about four of the Clock. 
i an KINGS EVIL, Die- 


Drink. Take China thin ſliced, | 


two ounces, Sarſaparilla four 
ounces, Saſſafraſs two ounces , 


ounce 3 Leaves of Oſmundioyal, 
Speedwell and Sage, of each two 
handfuls ; make all fit to be put 
into a Boulter-Bag, to be boiled 
in fix Gallons of New Wort, till 
two Gallons be conſumed ; then 
take out the Bag, and put Veſt to 
it, and after it has Work'd, Tun 
it up, and = the ſame Bag into 
it, with a bit of Steel or Iron; 
take this for your Ordinary Drink 
at all times; repeat this Doſe 
twice or thrice, 'if the Patient 
be not Cured with the former, 
23, KINGFISHER: This is a 
Water-Fowl, Blne, Green and 
Purple, very Beautiful; it Builds 
in the Winter by the Sea ſhore, 
when generally for tourteen days 
there 18a Calm, which 1s the time 
of their Hatching; which makes 
ſome believe this Bird has an In 
ſtint of Nature to know when 
the Winds will be till,” and a- 
gainſt that time prepares to build 
her Neſt and breed)! 
29. KIR GFISHE RS Hleſß 
1 exceeding good for Conſump- 
tive Bodies, wonderfully reftoring 


into Powder one ounce , Amber 


dram, Mans Skull a Jeruple, 122 
them, it is a Remedy for thoſe that 
are troubled with the Epilepſy, © * 
39, *KITE: This is a Bird 
'Prey; and very Ravenous ; 
yet Nature has ordered it, that 
all Creatures ſhall. one way or 
other redound to the Good and 
Benefit of Mankind. Some peo- 
ple, as the pborer ſort in Germa - 
ny, eat the Fleſh as a great Dain- 
ty: yet being a groſs kind of 
Food, it is not uſed by us for 
ſuch : However, Take the Pouder 
of the Fleſh a Dram, Volatile Salt 
of Amber twel ve Grains, Sal Armo« 
niack four grains: Theſe being 
mixed for a Doſe, are prevalegr + 
againſt the Gout, Again, Take of 
the Fleſh of 4 Kite in Pouder one 
dram, Salt of Mans Skull'a' ſeruple, 
Filings of Elkhoofs, and Native Cin- 


nabar, of each ten grains ; mix theſe 
for a Doſe againſt the Epilepſy, 


31. KITES Aſbes (of the 


whole Kite) given in the ſame 


manner, as before mentioned, 
are prevalent againſt the ſame 
Diſeaſes, ſo alſo is the Volatile 
Salt and Oil made by Diſtillation, 
as Oil and Salt of Man's Skull, 


| which may be given from twelve 


or ſixteen grains to a ſcruple, in 
any convenient Liquor. 15 

32. KITES Blood Anoint 
the Forehead and Temples with 
it, and it eaſes pains in the Head, 
and prevents Strange and Fright- 
ful Dreams, cauſes Sleep, and 
ſets a fair Complexion on the 


them, and making the parties Skin » Made up with Oil of 
grow Fat, Freſh and Lively. St. John 's- wort and Wormwood 

Tate upon this Atcount of the] into an Unguent, it eaſes Pains 
Poteſtates two ounces, the Pouder of in the Joints, and is good to 
Vipers 4: dram ; mix them together| anoint the Head and Stomach 
for a Doſe, and give them to the with, in Cafe of the Falling 
Conſamptive partv. _ | Sickneſs. | 

Take of the Fleſh dried and made 


33. KITES 


7 
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33. KITES Dang Take of 
the Dung of a Kite, (the Younger the 
better,) an ounce an half, Camphire 
in fine Pouder two drams, Common 

as much as will ſuffee to make 
e into a Cataplaſm, This applied 
hot, immediately eaſes the raging 
Pain of the Gout, inſomuch that 
£-vcral Perſons of Note, who have 


been troubled with this afflicting 


Diſtemper, have cauſed Kites 
to be taken, either the Young 
ones or others, and kept them 


Tame as Charily as their Hawks, 


for no other purpoſe than for 
their Dung. . LORE 

34 KITES Greaſe - This is 
od to anoint old Sores and 
Swellings, alſo Pains and Aches ; 
it ſupples the Joints, and reſiſts 
the penetration of ſudden Heats. 
Iron Inſtruments rubbed with it, 


and afterwards heated in the Fire, 
become very hard, and are rarely 
after ſubject to Ruſt or Decay, 


as ſome ſay. | 


356. KITES Liver is good 


againſt the Gout and Epilepſie, 
and alſo Convulſions. Take of the 


Puder three drams, Oils of Roſemary 


aud Lavender, of each five drops ; 


and make them up into one Doſe, 


36. KITES Teſticles: Tate of 
the Poud er one dram, extract of Sa- 
trion one dram and half, Pouder of 
Pipers half a dram: mix them for 4 


Daſe; for ſome time being taken, 


it helps Barrenneſs, and cauſes 
Frun fulneſs; tis exceeding good 


in Conſumptions. To conclude, 


df a Creature fo little taken no- 
rice of by moſt, few have better 
or more Virtues to do good in 
theſe kinds, 

37. KNAPWEED, its Virtue 


abet the Borders and Hedges; 


This Herb or Weed, / 
- grows in Fields and Meadows, 


at the. Mouth and Noſe, or any 
other outward parts, and thoſe 
Veins that are broken, or inward 
Wounds, as alſo the Fluxes of 


the Belly; it ſtays. the Diffillati Þ 


mach and Lungs ; it is good for | 


on of thin and ſharp Humour 
from the Head upon the Sto- 


thoſe that are bruiſed by any 
Falls, Blows, or otherwiſe ; it 
is very profitable for thoſe that 
are Eurſten and troubled with 
2 by drinking the De- 
coction of the Root and Herb 
in White-Wine, and applying it 
outwardly to the grieved Part; 


it is ſingular good in all running 


Sores, Cankers and Fiſtula's, dry- 
ing up the moiſture, and hcalin 
them gently without ſharpneſs ; 
it is of ſpecial uſe for the ſoreneſs 
of the Throat; the ſwelling of the 
A . 
38, KNAWELL : This grows 
in moſt Fields and Meadows, and 
about their Borders and Hedges, 
and in many waſte Grounds. As 
for the time it Flowereth, it 1 
in June and Fuly; and the Seed is 
ſoon after ripe; £2 4 
This Herb ftayeth the Flux at the 
| Mouth, Noſe, and other Outward 
Parts, alſo thoſe Veins that are in- 
ward y broken, or inward Wounds, 
as alſo the Flux of the Belly Ie 
ftays the diſtillation of thin and 
ſharp Humours from the Head upon 
the Lungs and Stomach : It is good 
for thoſe that are bruiſed by any Falls, 
| Blows, or otherwiſe : It is very pro- 
fitable for thoſe that are Burſten, and 
have Ruptures, by boiling the Herb 
and Root in Wine, and drinki 
the Deooftion ſweetned with Su- 
gar, and applying the Herb and Roots 
> boiled as a Pultice to the grieved 
Part, It is ſingular good in all run- 
ning Sores, Cankers and Fiſtula s, 


15 Virtue is to ſtay Bleeding both 


| drying away the Motſture, and heal. 
| a SL ing 
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ing them up gently ; the like it does] 41. KNOT-GRASS: The 
to running Sores or Scabs on the Head, | common ſort of this Graſs ( for 


nr other parts - It is of ſingular uſe there are divers ſorts of Knot- 
= for the Soreneſs. of the Throat, S wel- 


Graſs ) has a Root hard, woody, 
ling of the & vu and Jams, or to] and ſingle, and many Fibres: It's 
ſa) Bleeding, and heal up green | of an aſtringent Taſte, and has 
Wounds. 2, ___  ] many Stalks a little ſtanding up- 
29, KNEES Swelled: Take | right, but oftner running along 
2 handful of Goats - Dung, and | on the Earth. The Seeds are 
mix it with Barley-Meal, boil | pretty large, and of a dark Cheſ- 
them in Vinegar and Water, till | nut colour, 55 
they become thick enough to] I cloſes Wounds, and contributes 
ſpread as a Plaifter, and then ap- | towards their healing, as being dry- 
ply them to the Swelling, often | ing and aſtringent: It ſtops inward- 
renewing: This Plaiſter will | /y Fluxes, and outwardly the Bleed- 
quickly aſſwage the Pain, and in] ing of Wounds, The Juice of it al- 
time remove the Swelling, It is | {ays Inflammations, eſpecially of the 
alſo good for Swellings occaſion'd | Eyes, A noble Man that vomited 
by Pains of the Gout, or the | Blood, and had uſed many other Me- 
like, in any Part of the Body. | dicines to no purpoſe, upon the uſing 
40. * KNEES Paind :| this, viz. the Fuice, had his Flux of 
Bathe the Place affected firſt 3 or] Blood ſtayed, which elſe perbaps had 
4 ſeveral times very well with the not ended but with his Life, 

Powers of Amber. which done, then] This kind of Graſs ſprings up late 
anoint it with Balſam de chili, dreſ- | in the Spring, and abides till Hin- 
feng it twice àa day; and let the Pa-| ter, when all the Branches periſh e 
tient take every Night going to Bed; | The Fuice of it is excellent in ſlaying 
two Pills of my Cathartick Lauda- | Bleeding, being drank in ſteeled or 
num, and continue the uſe of theſe | red Wine : It flays Bleeding at the 
things till the Knee is well But to | Noſe, being applied to the Forehead © 
facilitate the Cure, it will be good to _ Temples, or ſquirted up the No- 
let the Patient keep their Bed all the | Hrils. It's good alſo for the Bloody- 
time, to prevent the falling down of Flux, flops the Courſes : It is ſingular 
Humours into the part; and once or | good to provoke Urine, and is helpful 
twice a Week they may purge with Sal | againſ# the Dyſury, Gravel, Biting 
Mirabile, taking it from half an ounce of venemous Beaſts, Rheums, Worms, 
to an ounce (according to Age and | Heat, Choler, Inflammations, Apo- 
Strergth) diſſolved in a draught or! flems, Gangreens, Fiſtula's, Ulcers, 
two of Broth, Water-Gruel or Poſſet- Cankers, and Wounds in the Ears, 
„„ HT with many ſuch like Diſtempem. 


* — y 
a 2 _- 
— S — A x 
2 * — 2 5 2 * — * 2 
8 3 N 2 — * — — 
— — = — — - — =_ — — 22 2 — 2 
— LY — — 
* 


— 2 ——— 
* 5 — . 9 -——-S> . Se 2 I. 


no > > IE EE. 
= 
— 
NY 
IS 


>, - 

— — CAT 

2 — — Come 
e 


LA 


ACHRYMALE Pun- 
Hum , vel Foramen. 
It is an hole in the 
Noſe, by which the 


2. 


Matter or Liquor of the Tears 


pPalles to the Noſtrils. If this 
Hole grows hard and brawney, 
from an Ulcer, in one of the 
Glandules at the Corners of the 
Eyes; thence ariſes che Fiftala 
Lachrymalis, | 
are Tears, made of a Moiſture 
-which is ſeparated by the Glan- 
dules of the Eye, to moiſten the 
Eyes; which, if it is too much, 
ſo that it cannot be recieved by 
the Punctum Lachrymale, it falls 
from the Eyes in Drops, and is 
called Tears. Whatever alſo is 
ſtrained through, and drops out 
naturally, or is let out by Inci- 
fion, from any part of a Plant, 
whether it be Juice ( as the 
Fears of the Vine) Gum, Roſin, 
Oil, &c. is called Lachryme. / 
3. LADIES- MANTLE is an 
excellent Wound - Herb , being 
hot, dry and aſtringent ; it 
flops Bleeding and Courſes: The 
Leaves, the Tops, and the Roots, 
are given in Potions for Wounds 
with Succeſs; as alſo are the 
'Porders ; the Plaiſters and Oint- 
. ments of it applied, are very good 
on that account. Rags dipped 
in the Decoction of it, and ap- 
plied to Women's Breaſts when 
they are lax, makes them round 
and ſolid. Ic agglutinates inward 


4 
* 


of the dried Herb taken in the 
Decoction, or in the diſtilled 


Water, 1s excellent for curin 


Burſtenneſs in Children. 
4. LADIES - SMOCKS, the 
Confetve : Take this Herb ( which 
is alſo called Echow flower ) and 
Brooklime, of each two hand- 
fuls; ſhred them ſmall and bruiſe 
'em, then maſh them, and put 
to them an equal quantity of Su- 
ar, and make them into a Con- 
ſerve : Take of it fix ounces, 
White and Yellow Saunders in 
Pouder, of each three drams; 
Salt of Wormwood two drams ; 
Syrup of Linons a ſufficient quan- 
tity : mix and make an Electua- 
ry; and take to the quantity of 
a quarter of an ounce Morning 
and Evening, It is an excellent 
Remedy alſo for the Scurvy, and 
for removing Scorbutick Humom, 
c. f . | 
5. LAID-PUDDING: Slice a 
Manchet very thin, and take 
three or four Dates, according 
to the bigneſs of the Diſh, cur 
them. in {mall pieces, and ſome 
Raiſins of the Sun ſtoned and 
Marrow; firſt -rub the bottom 
and fides of the Diſh with freſh 
Butter, and lay a Layer of Sip- 
pets, and a Layer of Dates, Kai- 
fins and Marrow, not too thick; 
repeat this till the Diſh be full; 
then take the Yolks of two or 
three Eggs, and beat them with 
as much Cream as will fill the 
Diſh, ſeaſon it with Salt, Sugar 


Wounds and Rupiures : And the 
Decbction of ir, or ve Pouder 


and Nutmeg, ſtir theſe together, 
pour it on the things in the Diſh = 
and bake it. 6. LAMB: 


a $67 ee 
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6. LAMB: This Metamorpho-| ter of an ounce of whole Mace, 
ſis may at firſt ſeem ſomewhat 2 little Salt, half a pound of Cur- 
ſtrange, though we can afſure| rants, and one pound of Butter, 
you it has been much in eſteem,| 10. LAMB-STONE Pye - vr 
372. to make Lamb of a Pig, in| fix young Pigeons, as many Chick- | 
= this manner: Take a fat Pig, ens, traſs them and bake them 
ſcald it, and cut off the Head, with fix Ox Palates well boiled 
W fic it, and truſs it up like a and blanched, and cut into little 
Lamb; being flit ' through the] pieces; take fix Lamb-ſto n es, nd 
middle, and flead, boil it a little| as many Sweet-Breads of Veal cut 
while: then being draw'd with] in halves and parboild, twent 
Farſley, as you do Lamb, roaſt| Cocks-combs boiled and blancl, 
it, and it will not be eaſily diſ-|the bottoms of four Artichoaks 
cern d from Lamb. boiled, a quart of Stewing Oy- 
7, LAMB-PASTY: Bone your | ters parboil'd, the Marrow of 
Lamb, cut it four ſquare, ſeaſon four Bones ſeaſon'd with Nutm 
it with Salt, beaten Pepper, | Pepper, Mace and Salt; fill the 
Cloves, Mace, Nutmeg, and|Pye with-the Ingredients, and 
minc'd Thyme, lay in ſome Beef| mingle ſome Piſtaches amongſt 
Suet and your Lamb thereupon, | them; grate in the Yolks of Eggs 
making a high border about it; hard boiled, and covering all with 
then turning over your Sheet, | Butter, cloſe it up, and put into 
cloſe and bake your Paſty ; when it a little fair Water at the hole 
It is enough liquor it with Claret, in the Lid; being Baked, drain 
Sugar, Vinegar, and the Volks out the Butter, and Liquor it 
of Eggs beaten up together, if with Gravy and Butter beaten to- 
you would have your Sauce] gether. 5 
only ſavoury, and not ſweet, let] 11. LAMB to Souce Bone your 
it be Gravy only, or the baking | Side of Lamb firſt, ſoak it well 
of Bones in.Claret-Wine. in Water and Salt, Wipe it dry, 
*8. LAMB-PYE. Take the] ſeaſon it with Nutmeg, Pepper, 
Fleſh of a Leg of Lamb 3 pounds, | and Sweet Herbs ſhred ſmall, 
Beef - ſuet two pounds; both] Limon-peel, and Salt: lay broad 
minc'd ſmall: Scaſon it with ſlices of Bacon over the Seaſon- 
Salt, Pepper and . Thyme, add | ing, then roul it up into a Col- 
ing a little Parſley ſhred ſmall, lar, and bind it up in a Linnen- | 
and D. L. S. in Ponder to make it | Cloth, boil it in Salt and Water, |. 
pleaſanr, Then take twelve raw | taking off the Scum, pnt in ſliced f | 
Eggs, and mix them well with] Ginger, Nutmeg and Fennel, *Þ + 
your Meat, and ſo put it into] with Parſley-Roots ; and when | 
the Cruſt. When baked, put in- it is almoſt boiled up, put ina 


— 


ro it a mixture of Vinegar, or] quart of White-Wine; and being 
tather Juice of Limons, or Lime-| boiled, take it off, and put in 
Juice and Sugar, and ſo ſerve ir ſlices of Limon, the Peel of two 
u ß bat ih, I kimons, and twelve Bay-Leaves, 
9. LAMB-PYE to Seaſon: Take and keep it cloſe in a convenient 
a Quatter of Lamb, an ounce of | Veſſel for uſe. In this manner 
beaten Cloves and Mace; aquar- you may Souce a Breaſt of Veal, 
ter of an ounce of Pepper, a quar-|Kid, Fawn, or Veniſon. 3 
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Tz. LAM B like Veniſon- To 
order this that few ſhall diſcover 
it, Take Lamb, Bone it, and dip 
It in the Blood of a Pig, or any 
other wholeſome Blood ; parboil 
it in ſmall Beer and Vinegar, 
three parts of the firſt to one of 
the latter; let it ſtand all Night, 
then put in ſome Turnſole, or ra- 
ther Alkanet - Root, and bake it 
with Claret, Butter, Pepper, 
Cloves, Mace, and ſome ſprigs 
ol Roſemary, and it will :afford 
ou an excellent Dith. 

13. LAMENESS in the Limbs : 


plaſtrum Diapalmæ, which keep an 

as long as it will pick, renewing it 

two or three me. | 
15. LAMPREYS to Bake. Draw 

and ſplit your Lampreys, take 

out the Strings in the Back, Flea 

hom and truſs them round ; 

a 


then * parboil'd them, let 
e 


them be ſeaſon'd with Pepper, 
Nutmeg and Salt; place a laying 


of Butter at the bottom ot the 
Pye, lay on the Lampreys with 
ſome ſliced Onions, and covering 
it with Butter, cloſe it up, a 
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This is many times occaſion'd by 
ſudden Colds, or Humours ſet- 
ling in particular parts. To cure 

or remove it, Take of Oil of | 
Spike and Earth-worms, of each 
an onnce ; mix them well to- 
gether, and bathe the Afflicted 
part as hot as may be well endu- 


14 *FLAMENESS in the 
LIMBS. If you would Cure this 
Effeftually, eſpecially if it ſeems to 
be 4 Rheumatiſm, you ought firſt to 
give the Patient of the Princes Pou- 
der, 4 gr. iij. to x, in a little con- 
ſerve of Roſes, at Night going to Bed, 
and to repeat the ſame the next 
| Night . then letting two Nights be 
between, to repeat ahe ſame Doſes 
for two Nights more; and again, 
letting two or three Nights be be- 
tween, to repeat the ſame till eight 
Doſes are taken : Secondly, to purge 
the Body with our Pilulz Cathar- 
ticæ, which may be repeated four 
ſeveral times : Thirdly, to Bathe 
the Limbs Morning and Evening for 

ten days, with the Powers of Am- 
ber, and after that to apply the 

Balſam de Chili, ſo Vong till the 
Patient feels the Pain and Weaknefs 


| been wſed fourteen or twenty days, 


when it is baked, fill up the Pye 
with Clarified Butter. T3 


way : The Italians Bake them in thy 
manner, Viz. The Skin being takes 


off, Seaſon it with Nutmeg, Pepper, 
Salt, Cinamon and Ginger ; Fl the 


to be perfettly gone: After this has 


16. * LAMPREYS the Italian 


Pye either with whole Lampreys, or 
thoſe that are cut in convenient pieces, 
with the addition of Raiſons, Currants, 
Prunes dried, Cherries and Dates; 
and covering it over with Butter, 
cloſe it up, and being Baked, Liquor 
it with flrained Almonds, Grapes, 
Raiſons, Verjuice, Sugar, and Sweet. 


Herbs ſmall chip, and boiled al 
e 


together : Then ſerxe it up with Juice 
of Oranges, White Wine, Cinamon, 
and the Blood of the Lampreys : Ice 
it, and ſerve it up pretty hot, or 
0 may keep it cold, but not very 
ong, * | | 

17, LAMPREYS in Pattypans 


— 


j 


. apply over the Weak parts, Em- 


| Sugar. 


Baked, Roaſt your Lamprey ve- | 
ry tender, baſting it with Butter, | 
and being Roaſted or Cold, put 
it into the Pans, Puff-Paſte, be- 
ing firſt -Batter'd underneath; 
ſeaſon it with Pepper, Nutmeg Wl 
and Salt, Sweet-Herbs ſhred, ſhces i 
of Limon, Currants and Dates, 
and ſo cloſe them up, and being 
Baked, Liquor them with Butter 

and W hite-Wine, or Sack and 


18. LAND: | 


' 
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18. LAND FOWL Boiled the in an Earthen Pot, over a gentle 
MW rrench Way. Take Green Peaſe, Fire, till they become as hard as 
and put them into boiling Mut- a Stone, and then preſerve them 
ton broth, with ſome thin ſlices for ule. © _ 
| of Bacon; and being near boiled, | 22, * LAPIS Medicamentoſus, 
put in ſome Paiſley and bruiſed |Take Colcothar 2 ownces, Alum, fins 
Aniſeeds ; ſtrain ſome of the | Bole, Litharge , of each 4 ounces: e 
Peaſe, and thicken the Broth, add | mix, and put them into an unglax'd 
pepper, Grated Cheeſe, Peaſe or | Por; upon which affuſe the beſt 
Flower, and ſometimes Saffron | White Wine Vinegar, ſo much as te 
or Mint, as your Reliſh beſt ſuits, over. top it two Fingers ; cover it, and 
lay a few Sippets in the Diſh, et it and in Digeſtion 2 or 3 days + 
and pour this Broth on the Fowls, | after which add Nitre 8 ounces, Saf 
Garniſh the Diſh with Flowers, | Armoniack 4 ounces. Put all over 
ſliced Limon, and Spices, and | « Fire, and evacuate the Moiſture, 
ſerve it up. And thus you may | and calcine the remaining Maſs 3 g 
order Sca- Fowl with Green Peaſe, | which keep for uſe, When you uſe 
or Lambs and Kids-Heads, only | it, diſſolve ſome of it in Water, - ik 
dridging them over with the 


and apply it: It is a fam'd Styp- 
Yolks of hard boiled Eggs. tick, ſtops extream Bleeding, and 


19. LAND-FOWL to Carbonade.| cures fimple Green Wounds up- 
The Fowl being Roaſted, cut |on the Spot. 
them up, and ſprinkle them with | 23. LAPIS Mirabilis The 
Salt; then Broil them, and make | Wonderful Stone. Take Roch- 
a Sauce with Vinegar , Butter, | Alum 3 pounds, White Vitriol two 
and the Juice of Oranges, Gar-| pounds, Fine Bole, Litharge ; of each 
niſh'd with ſlices of Oranges or | half 4 pound reduce each into 4 fine 
Limons. DE | ] Powder; mix them, and put it inte 
20. LANGUISHING of the| a glaz'd new Earthen Pot, adding 
Parts. Take half a pound of Liquo-| fair Water 3 quarts : Boil all ever 
rice bruiſed, Iſinglaſs two ounces, | 4 gentle Fire not ſmoaking, till all 
wn, White Sugar-Candy four ounces ; the Water is evaporated , and the 


/ 


* Gelly of Calves- Feet two pound; Matter at bottom perfetHy dry. Take 

* Mace, Cinamon and Nutmeg, of| it off the Fire, and let it cool, which 

ery By a quarter of an ounce, White} will then be hard, and is to be kept 
ine a 


Quart; boil them up toſ in a wide Mouths Bottle cloſe opt = 
the thickneſs of a Gelly, and ſtrain | from the Air, for uſe, When your; 
them through a Gelly-bag, eat of|uſe it, put half an ounce of this 4. 
it both Morning and Evening, at Stone (in fine Pouder) into 2 
leaſt five or fix ſpoontuls at ſmall Glaſs Bottle, and put to it 
(( o 4 ounces of Smiths Forge-Water, + 4 
21. L APIS Medicamentalis:|or of D. R V. which in a little 1 
ake Hungarian Vitribl one pound 


Salt of Nitre halt a pound, Ceruſs, 


Alum, Fine Bole, Sandiver, of 


each teur ounces; Sal Armoniack 
two ounces; beat them all very 
carefully, and mix them with 


| White-Wige Vinegar ; Bake it| walt d twice a day therewith, 


time will diſſolve the Pouder, 


and become as white as Milk, the 


Bottle being ſnak' d. This Waſh 
w1ll dry up an old Sore, and heal 


a ſimple Wound preſently; and 


allay the hear, if inflam'd, being 


* ** 


| Init laid over the fame, It is an 
- excellent thing for the Eyes, they 
being waſh'd- therewith Mom 


 - Rheum into the Eyes, and alſo 


as big as Walnuts ; put them in- 


ged Leaves, tall upright Stalks, 


Plants. 


and variegated with Blew and 
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and a double L innen Cloth dipt White, Sc. The Seeds ſuccced 


ing and Evening: It abates In- 
flammarions , ſtops Fluxiom of 


heals Sores or Ulcers therein. 
When the Water is gone, you 
may add the ſame quantity of 
Water to it again, becauſe it is 
not neceſſary that it ſhould be 
ſo ſtrong rowards the end of the 
Cure as at the beginning; 

24. LARK-PYE: Take a do- 
2en of Larks freſh and good, two 
Penny Manchets, one pound of 
Currans, a quarter of an ounce 
of Cinamon, one Nutmeg grated, 
a quarter of an ounce of Mace 
finely beaten, a quarter of a pint 
of D. R. V. three Eggs, and a lit- 
tle Salt; work all theſe together 
till they are very well mixed, 
and. make the Mixture into Balls 


to the Bellies of the Larks; and 
having plac'd them in order, put 
a pound of Butter and a Limon 
ſliced over them, and half a pound 
of Citron, and Limon candied ; 
and a quarter of an ounce of 
whole Mace; and when it is 


a 


baked, put in Butter on the top 


of it, and ſerve it up. | 

25. ® LARKS- HEELS. Del- 
phinum, There are ſeveral ſorts 
of them, both ſingle and double; 
but the double upright is the on- 


ly valuable Flower. It has jag- 


ranched at top, and bearing 
many fine double Flowers like 
the Roſe Columbine ; ſome Purple, 
ſome Blew , ſome Aſh colour'd, 
Roſey, Pale or White, in ſeveral 
P And ſome Roots now 
and then produce Flowers ſtriped 


the Flowers. in ſmall hard Pods 
which are black and round ; a 

which being ſown, will produce 
ſome fingle, but moſtly double 
Flowers. The Roots in Winter 
periſh; they flower ſooner or 


later, according to the Time of l 


Sowing, either in Fuly or Au 
gef. The uſual time ot Sowing 
is in the beginning of April; 
but to get good Seed, ſome may 
be ſown as ſoon as ripe in Places 
which may be defended from 
long Froſts, &c. And one o 


thoſe Winter Plants is worth 10 


—— .-; 3 

26. L ARK - S PU RS or Heels, 
The juice of the Flowers clear 
the Sight, and ſtrengthen it; it 
is ſuccefsfully uſed in Vulnerary 


of thoſe that are raiſed in the 


Potions * the Decoction of the 


Flower in Wine, drank with 
a dram of Saffron infuſed into 
it, removes Obſtruttions. 
27. LASKS : Take a dram of 
Rhubarb, 'Bawm , Mint, Penny- 
royal, of each a pupil or little 

handful: boil them in Claret, or 

 Red-wine, and drink of the De- 
coction two ounces at a time in 
the Morning faſting, 

28. * LASKS + Another. This is 

much better. Take catechu, Feſuits- 

Bark, Crocus Martis Aſtringens, of 

each an ounce : make all into a fine 

Pouder, Doſe one dram Morning 

and Evening in 4 Glaſs of Tent © But 

on is to 4 obſer ved, that the Body 


be before hand cleanſed by purging 


once or twice with Sal rer 
Or may after purging with the 
ſaid Sal r, 3 e aFvitg our 
Volatile Laudanum, or our Speci · 
fick Laudanum, every Night going 
to Bed, from 2 grains to 4 or 6, this 
will not fail of the deſired end, if it 


| 


be continued for ſome tim. 
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"29. * LAUDANUM Catharti- 
cum Salmonianum: Cathartick or 
Purging Landanum. Take fine 
"Alves extracted with fair Mater, 
and reduced to its Conſiſtence, ſex 
hounds ; Thebian Opium extracted 
with Fuice of Linons, and reduced 
to its Conſiſtency, one pound: Cam-' 
phir reduced to fine Ponder, with 4 
ſmall quantity of Spirit of Wine, 
Cloves, Ginger, Nutmegs , Winters 


| Cinamin; of each in fine Pouder ſix 


ounces ; Chymical Oil of Wormwozd 
rectißed $ ounces ; mix, and with a 
ſufficient quantity of *Mithridate 


| and balf $ Oil of Nutmegs by Expreſs 


fron a pound, Camphir, Bezoar Mine- 
ral, Cochinele, Cloves, Catechn; Je- 
ſuits Bark, Saffron, Winters Cinas 
mon, Virginia Snake Root; of each 
in fine Pouder 3 ownices : Anodyn, 
Sul phur of the Vitriol of Mars ſix 
ounces + Chymical Oil of Wortawood 
recti ſied ſiæ ounces + Mix all, and 
with Mithridate a ſufficient quantity 
bring it into a pretty tiff Maſs for > 
Pills, to which add gradeally by. 

beating in a Mortar recti ſied Oil of 
Sulphur or Vitriol 4 ounces; beat 
them ſo long till they are perfectij 


make a Maſs for Pills. It univer | well mixed, and become as it were 


ſally eaſes all Pains, purges in- 
deed leſs, but ſtrengthens more, 
giving ſome few Stools, and 
Fooſems the Belly being bound. 

he Virtues of this Medicine to 
e admired, and never enough to 
be praiſed, are manifeſt: It is 


| commended for corroborating 


the more noble Bowels, but a- 
bove all things, for ſubduing ard 
expelling corrupt and evil Hu- 
mours, and its very ſweetly purg- 
ing of the Body ; which it does 


tation, It ſtops thin Catarrhs, 
and eaſes Conghs thence proceed 
ing: It is a potent thing againſt 


W tic Gout, Jaundice, Rhenmatiſm, 


Scurvy, Stone and Gravel in 
Reins ard Bladder; it induces 
pleaſant Sleep, and prevails a. 
gainſt Tertian and Quartan Apnes, 
being given ſome hours before 
the Fit. Doſe from 8 Grains to 
Iz Or 16 at Bed time, unleſs the 
Patients Body is eaſy to be 


| Wrought upon, and then rather 
in the Morning. 


| 30. * LAUDANUM Spicificum 


Salmomianum + Our Specifick Lau- 
dinum. Take Thebian Opium ex- 


| tratted with Juice of LLimons, and 


reduced to its juft Conſoſtency, a found 


ane Homogene Body It comforts the 
' Stomach, and is found by Expe+ 
rience to be admirable againſt all 
Weakneſſes of the Stomach and 
Bowels ; it ſtops Vomitings and 
Bleeding ar Noſe, ſpitting and 
piſſing of Blood, and the over- 
flowing of the Terms in Women. 
It ſtops Catarrhs, and other De- 
fluxions of Humours to any Part: 


It comforts the Bowels and In- 


ternal Members. It is ſo much 
| praiſed for its Effects againſt the 


by a very ſafe and pleaſant Ope- Gout, Scurvy, Dwpiy, Janndice, 


Rheumatiſm, Fits of the Mo- 
ther and other like Diſeaſes of 
the Womb; as alſo all kinds of 
Fevers, whether continual or in- 
termitting, or malign, that no 
Man can ſufficiently ſet forth its 


the Plague or Peſtilence, and all 
Epidemick Diſeaſes, Meaſles , 

Small-Pox , vehement Pains, in 
[bac art of the Body ſoever, 
and of what kind ſoever. It is 
prevalent againſt Coughs, Colds, 
Catarihs, Aſthma's, Phthiſicks; 


Reins or Bladder: It chears the 
Heart, revives the Spirits Natu- 
ral, Vital and Animal, and for- 
(tifles Natute' thro* the a 

7 Y> 


— 


Virtnes, It is uſually given in 


as alſo the Stone or Gravel in 


en 
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dy, and in all its Parts: It cauſes | ſhort time, ſtops and Cures Ca- 
tarrhs, and all Fluxions of Rheum 
into the Eyes, Ears, Teeth, Noſe, 
Mouth, and Throat, to Tumors, 
Wounds, Ulcers or Fiſtula's, in. | 

ſo ever, Þ 
It cures all manner of Fluxes of 
the Bowels, as Diarrh=a's, Li-. 


kind and pleaſant 8 eep, and is a 
Secret in curing a GonorrF aa in 
Men, and the Whites in Women, 
Vaiverſals being premiſed. Doſe 
- gr. ij ad inj or vi at Bed time. 

31. „ LAUDANUM Polatile 
Sal monianum, Our Volatile Lauda- 
num. Take Thebian Opium extrac led 


Vvuh Poppy Water, and reduced to 4 Fluxes, and the Hepatick Flux, 


due Confrftence for Pills, 2 pounds; 
Camphir a pound reduced into a fine 
Pouder by Grinding it with Chymical 
Oils of Cinamon, (loves, Nutmegs, 
Limons, Oranges, Penn yroyal, Roſe- | 


| 


mary, Saſſafras, Savin, of each half | the Terms in Women, and violent 


| an ounce ;, Chymical Oil of Wormwood 
3 ounces 5; Extratts of Caftoreum 
(eos, Cochinele, Saffron, Vir. 
Sina Snake Root, Winters Cinamon 
Zeaoary reduced to a Maſs for Pills, 
of each 3 Ounces; Volatile Salts of 
Amber, Sal Armoniack, Harts horn, 
Mans Skull, Tartar, and of Pipers, 
of each in fine pouder one ounce 5 mix 
all well together, adding Bezoar 
Hlinetal, (ochinele, Catechu, Myrrh, 
Amber, of each in fine pouder 5 oun- 
ces; and with Venice Treacle a ſuff.- 
cient quantity, by well beating all in 
a Mortar, make a Maſs for Pills. 
It has the Virtues of the moſt ex. 
aàhed Laudana, performing that 
_ almoſt Momentarily, which the 
others take ſome conſiderable 
time for. It preſently gives Re- 
- Hef inall manner of pains in what 
part of the Body ſoever, becauſe 
it abſorbs Acidity, and ſweetens 
the Blood andallthe other Juices ; 
it cates the Choiick, and the moſt 
extream pains of the Head and 
Teeth, cures the Gour, Jaundice, 
Sciatica and Rheumatiſm, prevail: 
againſt Vapors and Hylterick Fits, 
as alſo againſt Gravel, Sand and 
Fartarous Mucilage in the Reins 
and Bladder,” It ſtops the moſt 


what place of the Bod 


enteria's, Dyſenteria's, or Bl 


as alſo all Fluxes of Blood where- 
ring and Vomiting Blood, Piling 
rhoids, and the Overflow ing of 


Flux of the Loches. . Doſe fron 
1 Grain to 2, 4 0r 6, as Occaſion 
requires, beginning with a ſmall 
Doſe firſt, and increaſing it gi. 
dually to the higher Doſe, and i 
to be given every Night at Bed. 
time, becauſe it induces Sleep. 
32. LAX ATION of Pam: 
You muſt ſpread Emplaſtrum Divi 
num upon toft Leather, and ap 
ply it to Strengthen the Pat 
Weakned by the Laxation. 

33. LEACH s make: Tale 
a quarter of a d of the beſt 
Jordan Almonds, blanch them, 
ſteep them in Water ten hows 
or more; pound them in a Mar- 
ble Mortar very ſmall, put them 
into a Pipkin or Skillet, with 


in Milk, and wathal a good quat 
tity of Cinamon, with ſome-larg 
Mace and Nutmeg 


of Musk and Ambergriſe both to 


violent Coughs, and cures in a 


— 


gether one Grain; then ſer it ? 
e 


ſoever, as Bleeding at Noſe, Spit. 


Blood, Bleeding ot the Hemor- 


nennen ID 


out of Milk over the Fire, and 
et them boil half an Hour, bit 
continually ſtir it, for otherwiſe 
it may burn to; ſtrain out you 
Milk into another Skiller, tho 
a Hair Strainer : put to it on 
Ounce of Ifing-Glaſs, that hal 
before been ſteeped 2 or 3 hou 


quartered; 
alſo a pound of fine white Sugar 
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gain on the Fire, and ſtir it con- 
tinually till you take it off; 
wha it is enough, put to it ſome 
koſe - Water, and diſh it up in a 
. e 
34. LEE KS. They are 
raiſed from Seed as Onions are, 
and Sown about the ſame time. 
They are Planted about Augu/?, 
in very Fat Rich 2 for 
which deep holes are made with 
2 Setting Stick, but not filled with 
Earth; the ſame being Water d 
once in two days with Water, 


will make them large and white. 
The beſt for Seed, are Planted in 
the ſame manner as Onions, and 
the Seed bearing Stalks of both, 
muſt be ſupported by being tryed 
to Sticks, otherwiſe they will 
lean or fall to the Ground. By 


on ww <  ow_w . mn S Qi. O3 


Nature, they are much nſed in 
Porrage, which Name came from 


Wo 


p the Latine Porrum, a Leeb. Tho' 
n now, from our Folly in imita- 
ting the French Language, we call 

ke it Portage, .a Vanity our Nation 
it a has been too much guilty . of. 
m, They are very great Stomaticks, 
sind very Nouriſhing, and there- 
at- re good to reſtore ſuch as are 
em talling into a Conſumption ; by 
ha rcaſon they open all Obſlractions 
nd of the Viſcera, warm and comfort | 
but BW the Stomach ,- and reftore the 
ie BY Tone, and ſtrengthens all the reſt 
ou ll of the Bowels.' | © +, 
10 . L. E Gf MUTTON 
one ; Like Weſiphalia Ham. Cut the Le 

into the Shape of a Heſphalia Ham, 
” and make the Pickle of two par's 
ul 


Salt Peter, and one of Bay Salt; 


ea; it ye in Pickle. 3 Weeks, after 


ga WY Which take ir out, and hang it in 
1 to BY T Smoaky Chimney, . a3, you, do 
it 7 ir : 


enriched with fat Dung, which 


| | By | put away, or bake 
reaſon of. their ſweet. and mild 


(ro which ſome add Sugar.) Let | 


of Hay, which you muſt ſet on 


Fire to ſmoak the Leg with: 
When it is dryed, and you intend 
to boil it, put it into a great 
Kettle, with a good deal of Hay; 
having ſome Hay-ſeeds in a Bag, 
in the Kettle. It may be eaten 
hot. with Fowls, or cold like 
Weſtphalia Ham, as you pleaſe, _ 

36. LEG of Yeal Souc'd. Bone 


it, and Lard it, but firſt ſeaſon 


the Lard with. Pepper, Cloves 
and Mace, and the Veal with 
the ſame, and a. little Salt, and 
ſtrew minced Sweet-Herbs over 


it; roul it up like a Collat of 


Brawn; boil it or ſtew it in an 
Oven with Water, Salt, .and 
White-Wine ; ſerve it in a Col- 
lar whole or ſliced, or fill it 
with Butter, the Liquor being 
it with But⸗ 
„„ of 
37. LEGS Vlcerated To cure 
NEA Take a. quart of Spring Water, 
four ounces of White Bread; add to it 
two ounces of Sheeps-Suet cut very 
ſmall ; and having boiled, it a lit- 
tle, add an ounce of Roſen finely pou-» 
der'd, and a quarter. of an We 
Flowers of Sulphur, , ſpread them, well 
mixed and tempered, on GQ och or 
Leather, and lay it to the Part 
Grie ved, and it will give ſudden 
caſe, and in time work a Cure. 
38. * LEGS Ulcerated, another. 
If the Ulcer is inveterate or old, 
tho" it is of many Tears ſtanding. it 
will be infallibly Cured, if you firſt 
waſh it with Limon Juice two or 


— 


8 three times; then waſh it with the 


Water of the Griffin, waſhing it 
ſeveral times a day, and laying Lin- 
nen Rags upon it, dipt in the ſame, 
often wetting them with the Mat er 
4s they Lys upon the Ulcer, Or 'you 
may firſt dreſs it with Unguentuma - 
Fuſcum Wurtz j, till it is per ſect- 
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daily waſhing it with the Water of Syrup of Clovegilkflowers * 


the Griffin. Laſtly to Skin the Sore, 
ſtrew over the Ulcer this Pouder : 
Take Catechu, Olibanum in fine Pou- 
der, of each half an ounce 5/ Roſin one 


ounce, White Starch two ounces 5 


mix them. | 


39. LENTILS: They are 


the leaſt cf all Pulſes, and re- 


* but an ordinary Ground to 
e planted in; and tho' but few 
of them are ſown in an Acre, 
yet they produce an incredible 


Elder-Berries : This if need re- 


* 


Doſe prove beneficial, in caſe 


continued for ſo long a time, 
42. LEPROSILE: Inward! 
the Patient may take a Solution of 
Hungarian Vitriol, or Vitriol of 
Mars, in Wine thus: Take good Vi. 
"triol in fine Pouder, a pound and 


quire, may be continued four or 
| ive Months; fo that if the fir 


not urgent, a ſcruple or half 3 
dram may ferve, nor need it be 


quantity; and tho' they ſeem al- 
ſo but ſmall in Bulk, and lye in 
a little room in the Cart, yet 


their Increaſe is admirable: They 


are a very good and ſweet Fod- 
der, and to be preferr'd before 


hal f, choice White Port Wine 19 1 
20 Gallons : 
Of this half a Pint well ſweetnel 
with White Sugar, may be drunk 
Morning and Night, if the Stomad 


of the Patient can bear it, otherwiſ, 


mix and diſflw 


any for Calves, or any other | ut once a day : This quantity is full 
young Cattel, and are the cheap- enough of inward Medicines to do tht 
eſt Food for Pigeons, eſpecially cure. 
ſuch as are tame, and fed by 43. LEPROSIE, 4 Specific: 
—_—___ Take one Ounce of Pomatim, 
40. LENT PUDDING, Take | the Flowers of Sulphur a Dram, 
ſweet Cream a pint, boil it a lit- Sal Prunellæ half an ounce ; mit 
tle with a Blade or two of Mace, them very well into an. Oint- 
flice a Mancher into it when off ment, and with it anoint the part 
the Fire, and put into a Pan, |afthcted, DO he 
grate in one Nutmeg, ſeaſon with 44 * LEPROSEE: For u 
a little Salt, and 4 ſpoonfuls of ont ard Application, there is ſcarce 
Sugar; add four Volks and two | any thing of vulgar uſe, equal to the 
Whites of Eggs, a handful of | Water of the Griffin, waſhing with 
Raiſons of the Sun ſtoned ant} | it three, four, or five times a day: 
ſlit: Stirall together with a piece | If after twenty or thirty days tryal, 
of Butter in it. Then take ait is found net to be ſtrong enough, 
Linnen Cloth, (being firſt wer| you may anoint with this Ointment 
in cold Water, or Milk) and | Take Sheeps-Suet a pound, Oil Olin 
rubb'd with Butter on its inſide; | 4 pound and half, Flowers of Sulpiu 
ſtrew it with Flower, and pur | eight ounces, Whits Precipitate fi 
the Pudding into it; which be- ounces , mix them, and anoint the 
$3 Ing tyed up cloſe, 911 it, and with twice 4 day, But becauſe ths : 
ſerve it up with melted Butter, | * Greaſy, and not ſo fit for Ladici 
Sugar, &c. 14 +, Tuſe, wecommend the following V a 
41. LEPROSIE: Take which will not fail (by conſtant aſig 
| crude Antimony well choſen and |of it) of doing che cure. Take Dai 
0 pbuder d, about one, two or three | mask Roſe water a Gallon, Powers j 
1X ſeruples, Morning and Evening, N eight ounces 5 mix them, 
1 according to your Age and and keep the mixture for uſe. 
Strength, in a ſpoonful of the 4% L 
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W them, and ſeveral ſorts accord- 


| in Spring and- Summer, 


led Winter Lettice, becauſe it can 


I which is the leaſt ſort; both 


' ſame time. 6. The ſhort Lettices, 
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14. LET TICES. They 
are the moſt common and uſcful 
Plant in the Kitchin - Garden; 
they are multiply'd by Seed, axe 
ſown in the Spring and Seed, in 
zal). There are many kinds of 


ing ro the differing Seaſons. For 
thoſe. which grow well in the 
Spring will not in the Summer; 
and thoſe which proſper in Au- 
tum and Winter come to nothing 
1. The 
cabbage Lettice comes to perfecti- 
on with the ordinary Culture, 
which ſome others will not, but 
muſt be tyed to make them grow | 
white or yellow; round and hard, 
without which they would be 
neither ſweet, good nor tender, 
ſuch as the Roman Lettice, &c. 
2. The Shell Lettice, ſo called from 
the roundneſs of its Leaf, almoſt 
like a Shell, This is the firſt Let- 
tice which will Cabbage at the 
going out of Winter, and is cal- 


well endure ordinary Froſts: It 
is ſown in September and in Oc lo- 
ber, and November is tranſ planted 
into ſome Wall Border towards 
the South and Eat, or elſe ſown 
in hot Beds under Bells in Febru- 
ary and March, and are good to 
eat in April and May. 3. Red 
Lettices, which proſper well in 
light Grounds, and are ſucceed- 
ed by Bright curl d Lettices, which 
uſually Cabbage, and do well al- 
ſo upon hot Beds. 4. George Let- 
tices, which are thicker and leſs 
curl'd, and another of the ſame 
fort, but leſſer, called the Minion, 


which require good black Sandy 
Ground. 5. The Curl d Green Let- 
tice, which comes in about the 


which have ſmall Heads, and re- 


uire the ſame Ground. 7. The 


Royal Bell Gards, or Fair Looks, 


which are hurt by much or fre- 
nent Rains. 8. Imperial Lettices, 
o called from their fize, being 
delicate in Taſte, but are apt to 
run up to Seed. As the Cabbage 
Lettices are the nioſt concern'd as 
to Salleting, ſo they have an In- 
convemency Which: befajls them, 
1. That they often degenerate ſo 
far, as to Cabbage no more: And 
therefore no. Seed ſhouid be ga- 
ther'd but from ſuch as do Cab- 
bage well, 2. That as ſoon as 
they do Cabbage, they ſhould be 
ſpent, unleſs you would have 
them run up to Seed without do- 
ing you any Service. 3. That the 


Rot, which begins at the end of 


their Leaves, ſometimes ſeizes 
them, which is when the Ground 
or Seaſon is not favourable to 
them; as to the Ground it may 
be amended with ſmall Dang, 
or a Sandy, or Cold Groſs Earth. 


The larger Lettices ought to be 


planted 'a Foot aſunder; and 
thoſe which bear Reads of a mid- 
dle Size, 7 or 8 Inches will do. 
Such as would be good Huf- 
bands may ſow. Radiſbes in their 
Lettice Beds, for they will be all 
drawn out and ſpent before the 
Cabbage Lettice comes on, nor 
does that Pabnlum which non- 
riſh?s the Radiſh nouriſh the 
Lettice, Lettices are eaſy of Di- 
geſtion, and in Goodneſs exceed 
all orher Herbs, becauſe they 
make eaſy, ſatiate, nouriſh, 
breed Milk in Nurſes, allay the 
heat of the Stomach and other 
Bowels, ſuppreſs Fevers, and in- 
duce Sieep. | 
46. LETTICES: They are 
cooling to the Stomach, quaizhe - * 
Choler and Heat, diſpoſe to Reit, 
and encreaſe Milk: they yield 
E232ͤ ³ 
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dip double Rags in Lertice-wa- 


Candy: Boil them tender in Wa- 
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48. LETTICE - WATER: 1. 
allays the Heat and Di 
Vapours, and diſpoſes to Sleep. 


it oughit not to be eaten too ex- 
ceſſively: Being applied Pultice- 


Salt to a pint of the Water, it 
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good Nourifhment, In Pnrenſic 5 
Madn:ſs, and Burning Fevers; 

c. let them be applied to the 
Temples, and the Coronal Suture, 
and Wriſts; but it is better to 


ter wherein Sal Prunellæ has been 
diſſolved; viz, half an ounce to 
half a pint of the Water. 
47. LETTICE-STALKS to 


ter; and having boiled up your 


Sugar to a Candy, put them into 
it; let them boil therein, and 


take them our, and lay them a 
drying in a warm place; and ſo 
put them up in Boxes as a Sweet- 
meat, which much cools and 
moiſtens the Mouth. Being 
eaten when going to reſt, they 
cauſe gentle Slumbers. In this 


manner yon may Candy Fenel- | ken inwardly oroutwardly, it ta 
ſtalks, or any kind of Flower pels hot Poiſons, being Raſpe 
that is not extraordinary ten- 


der 


is an exceeding 8 Drink; 
| urbances 
of the Brain occaſioned by hot 


Eating the Herb boiled or raw, 
it qualifies the Heat of the Sto- 
mach, alſo the Effects of Choler, 
and encteaſes Milk in Women, 
yielding good Nouriſhment ; yet 


* 


Vie to the Coronal Suture and 
emples, and alſo the Wriſts 


dwp'd in Lettice-water, where- 
in Sal Prunellz has been diffol- 
ved, viz. Half an ounce of the 


proves exceeding helpful in Fren- 
zies, Madneſs , burning Fevers, 
and ſuch like Diſtempers, occa- 
toned by violent Heats, or Fer- 
— 


49. LICE to Kill: Take Hogs 
Lard, Quickfilver, Juice of Sa 


and anoint the afflicted part. 


roaſted Apple, and take the Skin 


filver as will make it into 1 
Ointment, and therewith dreſi 
the afflicted placſq. 
51. LICK i Poultry. Tale 
Pepper beaten ſmall, mixing it 
with warm Water, waſh your 
Poultry therein, and it will kill 
all ſorts of Vermin. -- 

52, LIGN DUM. Moluccenſe: 
This Wood is brought from the 
Molucca Ifhnds in the Exft-Tndin, 
It is a great Cauſer of Slecp. Ti 


4 


and boiled in White Wine. I 


| likewiſe remedies the Biting of 


any Venomous. Creature. Teh 
Glains of the Ponder of it be- 
ing taken in Roſe-Water, cut 
Wounds made by poiſoned Ar- 
rows; yet half a Scrup'e of t 
is a Doſe for the ſtrongeſt Man. 


When it is uſed for mu, tie 


] Party that takes ir, muſt abſtan 
from much Eating: It puryes 
Humours in General, buc mot 


aches, and the Noiſes in the 
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as much of each as is need, 
and mix them together to a Salye 


50. CRAB-LICE: Takei i 


and Core from it, and beat in a i 
' [Mortar, with as much Quick: 


SECS EC ͤ Aw a eg WW. a a a a 


particularly, groſs, clammy, and 
Melancholy Rumours. It is gol 
for Quotidian Agues, and cor-i 
tinnal *Fevers, for the Uliack 
bound about with double Raggs Paſſion, Wind- olick, Dropfic, 

Th and Gravel; for difficulty d 
making Urine, Pain of the Joints, 
a Scirrhus, and the Kings-Evil. 
It kills all forts of Worms, and 
reſtores loſt Appetite, . Some 
uſe it againſt inyeterate Head. 


Head, The Indians keep it io 
; - [choice, that they will ſcarce K 
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F 2 Stranger ſee it, Tho? the gr-ateſt 


5” ule they know of it, is to catch 
| Birds withal, by boiling it with 
ul, Rice; and when the Birds have 


eaten of the Rice boiled with it 

they fall down ina Sleep; and if 
they eat too much they die. And 
if in taking of it, it works too 


A. much, let the Party take a little 
1 of the Decoction of Rice, and it 
will qualifie it. 1 

I 53. LILLY of the Pallies- 
* The Flowers and Leaves of this. 
ke are held exceeding good for the 
u apoplcxy, Falling-fickneſs, Palſie, 
— Glddmell, and other Cold Diſ- 
i eaſes of the Brain. Take of the 
. Conſerve of theſe Lillies, ſex ounces ; 
* of the Pouder of Male Peony balf an 
be ounce, Mans Skull prepared in po- 
2 der three drams : the Seeds and Nom- 
* ers of Male Peony dried and poude- 
A red, of each two drams, Red Coral 
al prepared, Pearl and white Amber, of 
= Wh a dram ; Salt of Coral four 
o ſeruples, Syrup of the Flowers of | 
a Male-Peony, a ſufficient quantity, to 
X- make it into an Eleftuary, Take of: 
85 this two Drams, Morning and 
1 Evening, againſt any of tlie be- 


fore mentioned Diſtempers, but 
eſpecially m Fits of the Apo- 
plexy, Ce. | 

54. LILLY-WATER : This, 
1s Diſtilled from White Garden- 
Lillies in a Cold Still as you do 


1 


3 


8 Foſes and other Simples. It is | 

given with ſucceſs to Women 
pn chat have hard Labour, and to 
5 W expel the After-birth. The Roots | 
a cos theſe Lillies are admirable in 


Cataplaſms, to aſſwage Pains, and 
ripen Tumors : The. Oil extract- 
ed from them, has not only the. 
WF lame, but a more powerful Vir- 
me. We find ia ſeveral Note 

Authors, that they have mainly 
contributed to the Cure of divers 


1 


The Juice mixed with Barley- 
Flower, and made. into Bread, 
and eaten with their uſual Dier, 
Thirty or Forty Days together, 
55. LIMBS to Comfort Ap- 
ply to the Part grieved, 2 Plaifter 
of Oxycroceum, made in this man- 
ner : Take two ounces and a half of 
Saffron, Ship-Pitch, Colophony, and 
yellow Wax, of each four ounces - 
Galbanum, Turpentine aud Ammo- 
niacum, Myrrh, Olibanum and Ma- 
ich, of each one ounce and three 
drams; to the melted Max, add the 
Pitch cleanſed from the Droſs, next to 
that the Colophony : Theſe being melt- 
ed, take them from the Eire, and let 
them cool a little; then add the Am- 
moniacum aud Galbanum diſſolved in 
Vinegar apart, and ſtrained and 
boiled to the Conſumption of the Niu- 
egar, and mixed with the Turpentine ; 
ſprinkle in the Olibanum, Myrrh and 
Maſiick, in very fine pouder ; and at 
laft the Saffron finely poudered and 
well mixed, and make a Plaiſter. 

This comforts and ſtrengthens 
the Limbs, and is an excellent 
Emollient for Aches, and to diſ- 
cuſs cold Tumors, or any cold 
Hnmours ſettled in the Joints, or 
-ficting the Nerves and Sinews, 
and conſequently. a very good 
Gout-Plaiſter. | 

56 LIMBS, a Strengthnin 
Plaiſter. Take Red Lead poudered, 
one pound, Ceruſſe prepared half a 
pound, Soap ten ounces, common Olive, 
Oil a Quart, Roſe-water nine ounces ; 
boil them according to Art, till they 
become thick enough to ſpread as 4 
Plaifter. : | 

This is very highly commend- 
ed for ſtrenzthning the Liga- 
ments, and the Matriæ; being 
ſpread upon a round piece of 
Leather, and applied; it alſo 
ſtrengthens the Backs of Women 


- 


troubled wita the Dropſie, vis. 


near Travel, and eaſes the pains 
e 1 4 that 


* 
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that frequently afflict them on 


that account. It is alſo a famous 


thing, and a Specifick in the f 


Ale... . 

. 57. LIME- TREE: The 
Leaves and Bark of this Tree re- 
pel, dry and provoke Urine : 
A Mucilage — of the Bark, is 
good in Burns and Wounds. The 
Leaves bruiſed and ſprinkled with 
Water, diſcuſs Swellings in the 


Gout, which it eaſes and cures to 


Feet. The Flowers are Cepha- D 


lick, and of a very Fragrant 
Scent, The. Diſtilied Water 1s 
much in eſteem for the Apoplexy; 


Falling-Sickneſs and Giddineſs; 


the Doſe being from an ounce to 
an ounce and a half, It is like- 


wiſe a great Beautifier of the 
Face; and drank with Water of 


Camomile, it cures the Gripes. 
The Berries dried till reduced to 
Pouder, are much commended 
for the Bloody-Flux, and other 
Fluxes of the Belly. Being mix- 
ed with Vinegar, and put up the 
Noſtrils, the Bleeding at the Noſe 
1s ſtaid. VV 

58. LIME-WATER to make : 
Take a pound of clean quick 
Lime, ſlack it in a Gallon of Warm 
Water, and let it ſtand till ali 


that will ſubſide be ſetled to the 


59. * LIME-WATER for 
Conſumptions. If it be deſegned 
or Conſumptions, or Obſtructions, it 


Lime · Nat er made as the former, in- 
ſu ſe in it EN Liquorice and 
Aniſeeds, of each an ounce ; adding 
thereto half a pound of Currants, or 
the like quantity of Raiſons of the 
Sun Sings The Doſe of this Compound 
Lime-Water, is from four or five 
ounces, and may be taken twice 4 


49. 
60. LIMONADE: Scrape 
Limon-peel as much as you think 
fir into Water and Sugar, and 
add a few drops of the Oil of 


Sulphur, with ſome ſlices of Li- 


mon, . obſerving always to put 
half a pound of Sugar to a pint 
of Water. This is very whole- 
ſom for the Stomach, creates Ap- 
petite, and good Digeſtion, ard 


13 a very pleaſant cooling Liquor: 


And 1n caſe of the Diſtemper cal- 
led Furor Vterinus, Take the Fea- 
thers of a Partridge, burn them 
for a conſiderable time under the 
Party's Noſe, ſo that the Fume 
may aſcend the Noſtrils, and 


drink a quarter of a pint of this 


Limonade after it. | | 
I. LIMONAD E with 
Lime- Juice. The true way of ma- 


1 1 > * 


muſt be made thus : Take a Gallon of 
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bottom; and ſeparation being | Hing Limonade, is with Lime- Juice, 
made, the Water Will ſwim clear |thas : Take Spring Water 2 or 3 quarts, 
at top, at which time it will of- | Lime-Fuice a pint, or near upon, 
ten happen, that a kind of thin | Double Refined Sugar a pound, or 4 
and brittle ſubſtance, almoſt like | pound and half, according as you love 
Ice, will cover the ſurface of the | it ia ſweetneſs : mix and diſſolve the 
Liquor: As ſoon as the Water is Sugar, and it is done. © © 
thus impregnated, delay not to] 62. LIMONS: They are very 
pour it off warily, and keep it | Cooling; the Juice of them is 
well topped. This is uſcful on | taken with Succeſs in all hot Dil- 
divers occaſions, as to waſh ſores, | eaſes: it likewiſe. (if mixed with 
\, Eaſe Pains and Aches, cure the | a little unflack'd Lime) cureth the 

- Footh-ach,, the Mouth being | Itch, cleanſeth Spots, and de- 

waſhed with it and a little Ho- ftroyeth Worms in the outer- 
PKY-  .....- part of the Body, in the Ro 
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or | parts of the Face, Noſe, &c,| 65. LIMON-CAKES. Take 
WW wire they many times appear | D. I. S. half a pound, Juice of 
W with their black Heads, even | Limons 2 ounces, D. R. W. two 
with the Skin like grains of Gun- | ounces : Boil them up till all be- 
powder: their Juice only, takes | comes like Sugar: grate into it 
away Pimples, and Redneſs in the the Rind of hard Limons 3 which 
Face; and if made into a Syrup | being well incorporated, put it 
with fine Sugar, it kills Worms | up for uſe in ſmall flat Glaſſes or 
in the Belly: It is given with Pots; and when cold, cover U 
Succeſs in all Fevers. If you | them with Paper, and keep them 
ſteep Pearl in this Juice 2 conſi-¶ for occaſional Uſes. | 
derable time, they will diffolye, | 56. LIMON - CAKES: Grate 
or become as ſoft as Wax. | | off the outſide Rind of two large 
63. * LIMONS and Oranges to Limons after they have been 
keep all the Year, Take ſmall] wiped very clean; boil half a 
Sand, and dry it very well; and | pound of the beſt D. L. S. to à 
when cold, put a quantity of it | Candy - height; take it off the 
into a clean Veſſel. Make a Lay- Fire, and add to it as much of 
er of Sand, and then a Layer of | the grated Limon as half of an 
Limons or Oranges, the Stalk | Egg-ſhell full, or more, and ſome 
end downwards, but ſo as they | of the Juice if you like it; then 
touch not one another: Cover | drop them on Paper or Glaſſes, 
them with Sand-2 or 3 Inches | and when they are cold take 
deep; upon which place another | them off. Add Musk or Amber- 
Layer of Fruit, and cover them | griſe if you pleaſe. | | 
with Sand in like manner: Thus | 67. * LIMON-CREAM. Take 
continue to do till your Veſſel is | 4 fair large Limons, pare them 
full, which then put in a cold | very thin, and ſhred them very 
Thee: 5 e ſmall; put the Peels into a Sil- 
64. LIMON and Orange Sal- | ver Cup, and ſqueeze all the 
lets. Take Limons or Oranges, | Juice of the Limons to the Peel, 
pare them, cut them in the mid- cover it, and let it ſtand two 
dle, ſquec ze out all their Juice, hours, ſtirring it now and then. 
cut them in round pieces not too | Put thereto 3 quarters of a pint 
thick; lay them in Water, which of fair Water, 8 ſpoonfuls of 
boil 1a running Warer till they | D. R. V. or Orange-Flower Wa- 
are tender: take them up, lay | ter ; 10 ounces of D. L. S. ſeven | 
them on a clean Clorh to drain 4 Whites of Eggs, and three Volks 
take ont the Pith from them; | very well beaten together ; ſtrain 
make a Syrup of good Wine | all thro* a Canvaſs Strainer, and 
Vinegar, or, Lime-juice a pint, | boil it till it is thick, ſtirring it 
and D,-L, S. a pound and alf. | while it is boiling. Orange-Cream. 
into which put the Oranges and | is made after the ſame way, put- 
Limons : Boil them two or three] ting in only a ſmall Matter of the 
Walms in the Syrup, and take | Peel, and a Volk or two of Eggs 
them up; put them into a Glaſs, | more. Vs. | 
and when cold, put the Syrup| 68. LIMON-CREAM : Boil a 
to them, ſo much in proportion | quart of ſweet . Cream, with Aa 
as to moiſten them well for eat- bit of Limon-peel, put in the 
Ws "$I Toth 3 „ „ a 7 7 Juice 
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* Juice of two or three Limons, 


ſweeten it well, put it into your 


well coloured Rinds, put them 


_ tal; beat them into a Pulp 
and {train them with very hard 
Cloth; then take ſomewhat more 
Sugar, and bot] up what you 


Form you pleaſe. 
then 
them very thin, grate off their 


all the Seeds, boil them in three 
render; let the Waters boil be- 


double refined Sugar, and to e- 


— 
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it ſtand on the Fire till it 
curdles, and hang it in a Cloth 
till next day; then beat 30 or 40 
Almonds blanched, beat them 
very fine with a ſpoontul of O- 
range Flower or D. R. V. mingle 
them with your hang d Cream, 
Cream Diſh and ſerve it. | 
69, LIMON + PASTE: Take 
Emmons that have plump and 


ſcum it, put in your Limons let 
them boil apace till they are Ve- 
ry clear, and ſqueeze in the 
Juice of a Limon, let that boil 
but a little, put them in Pots or 
Glaſſes, when cool pour the Sy- 
rup them, "| 1 
Take 30 Limons, pare them thin, 
and put the Peels into Canary, 
choice Brandy, of each 3 quarts, 
infuſing for a Week or more, 
Out of the Limons ſqueeze the 


into Water, and in the boiling, { Juice, and paſling it thro” a ſtraim- 


ſhift them fix times, till they are 
tender: the firſt Water being 
ſeaſond with a handful of Salt; 
nt them into a Wooden Veſſel, 
be ſure not into any of Me- 
with 
a 'Wocden Rouling- pin or Peſtle, 


wringing thro' a courſe 1 
than what they weigh, in fine | 


have ſqueez'd out of your Li- 
mom with it to almoſt a Candy- 
height; take it out, ſpread it 
pretty thin upon Plates, dry it 
in a gentle Oven or Stove, turn 
it, and cut it out into der 
70. LIMO NS to Pickle - Firſt 
boil them in Water and Salt, and 
them into a Veſſel fill'd 
up with White-wine. 
71. HMONs r0 Preſerve - Pare 


Tops, cut a little hole where 
the Stalk grows, and pick out 


ſeveral Waters till they be very 


fore you put the Limons in. To 
two Limons take a pound of 


very pound of Sugar, half a pint 


ing Cloth, or rather filtering it 
through brown Paper, make a 
Syrup of it with D. I. S. and an 
equa * to the juice of 
D. R. V. Diſtil the Wine in B l 
neo to drineſs ; which mix with 
the former Syrup, and keep it 
cloſe ſtopt for uſe, as a moſt ex- 
cellent Cordial. 

73. LINIMENTS for Hemor- 
rhoids :\ Take of the Flowers of 
Sulphur two drams, Qil of Eggs 
half an ounce, Oil of Roſes one 
ounce, mix them for uſe. Or, 

Take of the Oil of Linſeed, the 
Palp of an Onion well Baked, or 
Roa ſted in Embers, of each two oun- 
ces; White Wax half an ounce, of 
theſe make 4 Liniment. Or, | 

\ Take Hog-Lice aud maſh them, 
the. Ointment of Poplar, of each an 
ounce; Extract of Opium half 4 
dram : mix them, and make them 
up into a Liniment. All tneſe are 
very proper to aſſwage the Swel- 
ling and Pains, of the Hemor- 
rhoids, and other violent hot 
Swellings, occaſioned by Infecti- 
ons Humors. | | 

- 74. * LINIMENT for the Piles. 
The Piles or Hemorrhoids are cured 
with this Liniment, if broken, Take 
Mercurius Dulcis in fine Powder, 
or White Precipitate an ounce, Flow- 


of Water; boil your Sy rup and 


— 


7 Was 


| ers of. Sulphur an ownce and half; 


Sac- 
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ounce; Nightſh2de and Plantane- 


' for the ſame © purpoſe. Take Oil of 


Ihis Liniment is a great Reſto- 


ed puppies, Earth Worms one 


rel, Lavender, Mother of Thyme 


preſs them ſtrongly out, and to 
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daccharum Saturni, e ounces ;| 
oil of Bitter Almonds eight olnces; 
Sheeps Swet fbur ounces. - Mele and 
mix, and anoint therewith twice a 
day, or oftier. If they are not bro- 
ken, this ig one of the beſt things 
in the World, Take Oil of Ben 
an ounce, Oil of Amber an ounce; 
mix them, und anoint therewith three 
or four 5 „F BOON 
J. LINIMENT to prevent 
Scars of the Small Pox Take Li- 
tharge of Gold prepared, and 
well waſhed in Rofe-warer one 
purice ; Oils of the four'great- 
er Cold Seeds, of Bittrer Al. 
monds and Eggs, of each half an 


Water, as much as is ſufficient, 
. This u a more Excellent Medicine 


Ben, White Sperma Ceti, Saccha- 
rum Satufni, of each two ounces : 
mix and make an Ointment or Lini- 
ment, with which anoint z then lay 
over. it Emplaſtrum Diapalma , 
ſpread upon Linnen Cloth ; but this 
Emplaſter is not to be laid on till all 
the Scabs are fallen off. 5 
rer of Beauty. 

76, LINTMEN T for the 
Sciatica = Take three new Whelp- 


pound, Leaves of Roſemary, Lau- 


and John's Wort, of each a hand- 
ful; bail them in common Oi 
and Red Wine, then ſtrain and 


the Liquor add of yellow Wax 
3nd Gooſe Greaſe, of each ten 
COUNTER 7 575 E 

77. Or thin: Take Sheeps- 
ſuet, Oil Olive, of each. a pound; 
Chymical Oils of Amber, Aniſeeds, 
Carraways, Funi per berries, Laven- 


2 
—— 
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Turpentine 8 ounces : mix and 
an Oi ment or Liniment. 
This Lihiment is much praiſed 
and commended for irs excellent 
Virtue, in eaſing the Pains of the 
Sciatica, and all ſorts of Rheuma- 
rifms and Gouts. . 
78. LINIMENT for Tettars - 
Take White Præcipitate, and 


| green Vitriol, of each one ounce, 


Verdigriſe and Borax, of each 
two drams ; Juice of Red Dock 
two ounces, Hogs-Greaſe eight 
ounces, preſſed Oil of Henbane 
Seeds one ounce, mix them. 
79. * LINIMENT to Cure 

Tettars, Ring-Worms, er any other 
Sores, To waſh with the Water 


of the Griffin, cures Ring-Worms 


and Tettars infallibly ; fo alſo 
this Mixture, Take fair Water 
eight ounces ; Powers of Mercu- 
ry one ounce, Salt of Tartar a 
Dram; mix them, with which 
you may Walſh three or four 
times a day, This Oitrment-'is 
likewiſe ver- for the ſame 
"purpoſes : Take White Præcipitate, 
Cinnabar fmely ground, of each 
one ounce |; Flowers of Fulphur 
three ounces; Oil Olive fix oun- 
ces, mix'd with Oil of Tartar ptr 
deliquium, one ounce, Turpentine 
three ounces, mix them well to- 
„„ 2 LE 
$80. LINIMENT to 
Pomiting : Take of the Oil of 
Ben, Seen of Hangarys Water. 
of each half an ounce, Oil of 
Mint 2 dtams, Diſtilled Oil of 
Wormwood one dram, ſelett 
Maſtich finely pondered four 


drams, mix them, and make a 
Liniment. | 


This being anointed hot on the 
Stomach; immediately ſtavs Vo- 
miting, and caſes the Defects of 


half; Oil ef Turpemtine ſexen ounces, | 


; f 


der and Limons, of each an ounce andi the Stomach, removing the cau- 
bal 


ſes that force Violent Vomitings 
and Straining. '$1, LINKS 
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ounces ; Saccharu 
White Sperma Ceti, of each two 


ment. 
Chaps on the Lips, Noſe, Nipples 


81. LINKS to Make : Take 
the Fillet of a Leg of Pork, and. 
ſhred it, ſeaſon the Meat with 


Mace, Cloves and Pepper finely 


beaten ; mince a handſul of Sage, 
mix it with a handful of Salt, 


and put it to them; hang the 


Guts in the Air till the Moiſture 


18 a little taken out of them, 
then fill them, and hang them 
up 2 drying again; and when 


vou ſpend them, Boil, Fry, or 
Roaſt them as you pleaſe: They 
alſo make a good Diſh, ſtewed 
with divers kinds of Meat. 

82. LIPS Chapd: Take Mut- 
ton ſuet fix ounces, White Wax 


three ounces; Oil of Ben, or of 


Sweet Almonds, nine ounces: 


mix and make an Ointment, and 
With it anoint the Lips: Or for 


want of theſe, Take Litharge of 


Silver, two drams beaten fine ; 


and then with Wax, Honey, 
and Oil-Olive, make them into 
an Ointment over a gentle Fire; 
and having rubbed your Lips 


over with your Tongue to ſup- 
ple them, put this Ointment on 
aLinnen Rag, and lay it on your 
Lips when yon go to Bed, and in 


the Mormng you will find them 
reduced to a ſmoothneſs, or at 
leaft in twice applying it. This 
may ſerve for the Hands, Arms, 
Knees, or any' other parts apper- 
taining to the Body. | 
83, * LIPS, Niſe, Nipples of 
Womens Breaſts, &c. thus Take 
Sheeps-Suert, Whirte-Wax;, of each 
three ounces, Oil of Ben four 
Saturni, pure 


ounces ; mix. and make an Oint- 
It will not fail to cure 


of Womens Breaſts, Hand, Finger 
or Fur nent: It is alſo an ex- 


cellent thing againſt the Piles, 
Deer or broken.) * | 


conſiſt all theſe 


84. LIQUID Amber: This 
is a Liquid Roſin, and is much 
uſed in Phyſick: It heats and 
ſtrengthens, reſolves, and is Ano- 
dyne; it comforts the Brain, the 
Head being anointed with it: 
It cures all ſorts of pains pro- 
ceeding from cold cauſes, It 
provokes. Appetite, ſtrengthens 
the Stomach, and helps Concocti- 
on. It likewiſe give Gloves a 
very Fragrant Scent. It reſolves 
Tumours, and opens Obſtructions 
of the Womb, aſſwaging the 
Tumours of ir. It is good to 
provoke the Courſes, | 
85. LIQUORICE. It is ab- 
ſterſive, cleanſing, and allays the 
bitterneſs of Humours, and there- 
fore is very good for the heat of 
Urine, being chewed-eſpecially 
whilſt it's green or freſh ; it al- 
layeth Hunger and Thirſt, and 
retaineth that Virtue many Days: 
The inſpiſſite Juice of it held in 
the Mouth, and there ſuffered to 
melt, hath the fame Effect. It 
is . for the Breſt and Lungs; 
and is therefore ſucceſsfully given 
to thoſe that are ſhort-w indeed, 
and breath with much difficulty, 
or, ſuch as are in Conſumptions, 
or Pleuriſies. The Juice aſſwages 
prickings, not only of the Arte- 


ries of the Lungs, but the Blad- 


der alſo, and does excellently re- 


lieve Thirſt, as being moiſt and 


colder than our Nature. It is to 
be noted that the Root; in which 
roperties, is 
much better being trefh taken ont 
of the Ground, than when dry; 
and 1s exceeding more pleaſant 
in the Taſte than when uſed in 
Mens. 

86. * LIQUORICE - CAKES, 
Take fine Liquorice Pouder, 32 
pound, D. R. V. 2 quarts, choice 


Brandy a pint, Cloves in fine 
| pouder 
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Pouder an ounce, Nutmegs in| 


fine Pouder 3 ounces ; digeſt cloſe 

ſtopt in a gentle Sand Heat for 
2 53 own Sugar - Candy 
four pounds, or more: boil to a 
Candy height. Take a little up 
upon a ſpoon, beat or ftir it 
with a Knife till it is cold; if 
ſtiff enough, beat it in a Mortar, 
and then take ſome D. L. S. in 
fine Pouder, and with the (ame 
rowl it up into little Cakes. 

87. * LIQUORICE Electuary. 
Take fine Pouder of Liquorice a pound, 
Ginger in fine Pouder half a pound, 
Flowers of Sulphur 4 ounces, Cochi- 
nele in fine Pouder, Madder in fine 
Pouder ; of each two 'ounces, Pepper 
in fine Pouder one otince + mix them 
together; make all into an Electaarq 
with Cl arified Honey 4 Pounds, and 
# pound of the beſt Oil of Nutmegs or 
lace by Expreſſion, Mix them well 
over a very gentle Fire, or heat of a 
Bath, and keep the Electuary for uſe, 
It cures all ſorts of Aſthmas, 
Colds, Coughs, Catarrhs, Phthi- 
ſicks, and other Diſaffections of 
the Breſt and Lungs, almoſt to a 
Miracle; and reſtores ſuch as are 
fon into Conſumptions, and 
ave no Appetite to Food, It 
eaſes the pain of the Stomach, 
ag preſent Relief in the Co- 
ick, and poweriully expels 
Wind. | 

88. * LIQUOR of the Griffin. 
Take Corroſi ve ſublimate four ounces, 
pouder it and diſſolve it in two gal- 
lons of Boiling Mater; then precipi- 
tate with Oil of Tartar. per deliqui- 
um ſex ounces ; or rather with Salt of 
Tartar four ounces, diſſolved in 4 
quart of Fair Mater; let the Orange 


Tawney precipitate ſettle; and de- 


cant the clear Water, which is the 
Water of the Griffin, See Pharm. 
Londinen. lib. 3. cap. 7. ſect. 
A | | 


ction of it in White Wine. 


the green Bark of Oak, bruiſe 
it well, and upon it pour good 
Lime-water, which before you 


are directed to make, and let the 
Infuſion continue till the Liquor 
has acquired a deep Tincture, and 
with this waſh any Ulcers or old 
Sores, Bruifes, or Wounds , if 
need require it, twice a Day. 
90. * LIQUOR or Waſh for 
Old Ulcers: For any old Ulcer, I 
commend the Liquor or Water of the 


Griffin as a moſt famous thing 1 
have cured Ulcers in the Legs and 


89. LIQUOR for Vicers Take 


- 
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Feet, ( the moſt depending parts of 


the whole Body ) beyond all eæpecta- 
tion, even after 12, 16, 20, yea 30 
Tears being ſore, and after all other 
means they could meet with in all that 
time, had been tryed in vain: In 
theſe Caſes I commonly waſh the Vlcer 
two or three times with Lime- Fuice, 
or for want of it, with Juice of Li- 


mons, then waſh it with the Water of - 


the Griffin, and lay Linnen-Cloths 
eight or ten times double dipt 
ſame ; and as the Cloth dries, keep it 
moiſt with the Liquor all the day 
long - By following this courſe, I 
have in a few days reſtored my Pati- 
ent to Health, and have performed 


hundreds of Cures with this Medicine, 


after this manner, 

91. LIVERWORT: This is 
an excellent Heib for removing 
the Obſtructions of the Liver 
and ſtoppages in the Bladder and 
Ureters, by drinking the Deco- 


is helpful likewiſe in the Jaun- 
dice; and by outward Bathings, 
it cures the Itch and Gonorrhœa, 
and the bruiſed Herb applied, 
ſtops the Blood in Wounds. 

92. LIVER Cooled Take two 
gallons of Whey new made, and 


boil therein Fennel oo, z3;pound 
| and half, their Piths tax<n, out; 


. bruiſe 


— 


in the 8 
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 tinifſe the Roots, with Senna, it in our Pnarmacopœia. Cnirurgi- 
Borage, Bygloſs, Violet Leaves, ca, in our Ars Chirurgica, where 
- - Endive, Sorrel, Agrimony, Scur- 95%, Hel, find mach, Sari Jacliau, 
. vygals, Watercieſſes, and Cin- and following in this Book. N 
quefoil, of each a handful ; Li-] $5. LIVER-PUDDING. Bail 
quorice ſix drams, Fennel-ſeed | 2 Hog's-Liver very dry, and be. 
an ounce; Cloves, Mace, Cina- ing cold, grate it, taking as much 


1 and Juniper - Berries, of grated Manchet as Liger, ſiſt 
Sede drams: Boi theſe in] them through a tine Sieve or 
the Whey till one half be con- Cullender ; ſeaſon them, with 
ſumed, then ſtrain our the Li- | beaten Cloves, Mace, Cinzmon 
quid part into an earthen Veſſel; and Nutmeg 3 you may, it you. 
Hheing cool, battle it up, and pleaſe, put in a little Ginger, but 
_ grink it as yqu find occaſion. It ho Pepper: Take half a 15 


eeten es and Humors, of Sugar, and a. pound and half 
pens Obſtructions, fortifies the | of Currants, half a pine of 
omach, and helps digeſtion. _ D. R., and three pound of Beet, 
93. LIVER Obfrutted. Take ſuet, eight Volks of Eggs, and 
Lavender-Cotton, when flower'd | but four Whites: mix all well 
2 handful; boil it in a pint of] together, and put it into the 
hite-wine, ſweeten it with] great Guts of a Hog clean waſh, 
White Sugar-Candy, and drink a] ed, and beware of breaking them 
quarter of a pint of the Decocti-¶ in boili gg. 
ON Morning and Evening, as hot] 96. LOBSTER Boird; Being 
as may be, It likewiſe removes | hoid, though but indifferently, 
Obſtructions in the Kidnies and | lay them on a Gridiron, or toaſt 
Hreters, is helpful in the Jaun- them againſt the Fire, keeping 
dice, and kills Worms. _ . [them baſted with Vinegar and 
be Leaves and Flowers are alſo| Butter, and if you lake it beſt, 
good to lay among Cloaths, not only with Butter alone; and being 
% give them à good Scent, but to leiſurely done, ſerve them up 
preſerve them from ſuſtaining any in- With fliced Limon, Nutmeg, and 
Jury by Moths and Worms, Butter and Vinegar beat up 
9. * LIVER Obüructed and Hg. 
Green - ſickneſs. For Obſtructions of | 97. LOBSTER Fryd : Take 
the Liver and Spleen, Cachexia and | Out the Meat of a boil'd Lobſter, 
Greenſickneſs in Firgins, there is no- flice it long ways, and flower it; 
thing equal to our rulvis Cachedti- | fry it in tweet Butter, that it 
cus, which may be given a dram at | May be criſp and white, or put 
a time Morning and Evening for 14 it in Batter of Eggs, Flour, Salt; 
- 16, or 20 days. It many times cures | and Cream, roui it in this and. 
in à fortnights time, and ſometimes {ity it; then make a Sauce with. 
in leſs. I have cured Virgins afflict. the Juice of Oranges, Claret, and 
ed with the Greenſickneſs, for two or | grated Nutmeg; beat them up, 
three Years together and given over | thick with ſweet Butter, rub the 
4s incureble by Phyſicians, by the on | Diſh over with a Shalot or an 
ly uſe of this Medicine for which Onion; and haying Garniſh'd it 
Diſeaſe alone, it is worth, its weight | with flices of Oranges or. Limonz, 
in Gold, Ton may ſee hom to make | : Ur 


P-UL 


H very ſmall, and put it into an 


Oranges, and a few Piſtaches ; 


Shells, lay them in a large clean 


Variety's ſake, make this Gelly 


but they muſt be laid in the 
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pour on the Sauce, and then ſerve | Belly of the Lobſter, tye them | 


it up to the. Table. with Packthred, when you find 
them cracked tis enough; put 
the 


93. LOBSTER Haſb'd - Take 
off the Shells when the Lobſters 


one whole in the middle of 
are newly boi d, mince the Meat 


. | with Limon, Pepper and Butter, 
Earthen Pan or Pipkin, with as 


much Claret Wine as will near 
cover it ; then add Salt, ſweet 
Butter, grated. Nutmeg, fliced 


White-wine, ſo mix 1t altoge- 
ther, and ſerye it with Oyſters 
and Limon. | 


and when it is very well ſtewed, 
ſerve it up on Sippets, being run 
over with beaten Butter, and 
Garniſh'd with ſliced Oranges. 
99. LOBSTER Gellyd : Take 
2 Tench, draw it at the Gills, 
then put it into as much Water 
as will conveniently Boll it; 
ſeaſon it with Salt, Wine Vine- 
gar, and five or fix Bay-Leaves, 
large Mace, three or four whole 
Cloves, and a bundle of ſweet 
Herbs : The Fiſh being boiled, 
take it up, and rub off the Scales, 
{train the Liquor through a Gelly- 
Bag, and put to it a piece of 
Iſing-glaſs waſh'd and ſteep'd for 
that purpoſe, in fair Water, and 
boil it very cleanly, and run it 
through the Gelly-Bag : Your 
Lobſter being taken out of the 


Tye them to the Spit alive, 
(Which is Cruelty ) baſte them 
with hot Water and Salt ; and 
when they look very red, and 
you think they are ready, baſte 
them with Butter and Salt; take 
them up, put them into a Diſh, 
| have your Sauce ready, which 


wine and Salt, take them up; 
and having Bay-leaves and Roſe- 
mary-tops ,. Savory, Thyme, 
large Mace, 99 whole Pepper, 
boil them in {ome of the Liquor 


middle of the boiling put in 
whole Cloves, then place the 
Lobſters in a Barrel, and put the 


and Spice, and ſome Limon-peel. 
In this manner you may keep 
them a long time, and ſend them 
ſweet to any part of England; 
which otherwiſe cannot be done; 


Diſh in ſlices, and run this Gel- 
ly over them, Yon may for 


of divers Colours, by putting to 
n Saunders, Turmerick, Turnſole, 
ox any ſuch like Colours. 
Garniſh the Diſn with Limon- 
el cut in Branches or long 
ices, Barberries, and fine Co- 
loured Flowers. Thus vou may 
Gelly Craw-Fiſn and Sprawns, 


it with Spices, Peel, Herbs, and 
ſome of the Liquor. 
103. LOBSTERS Pickled - 


take the Tails out whole. Make 
a Pickle of half Port Wine, and 
half Water; put in whole Maſh- 
rooms, Capers, a Sprig or two 


Diſh whole, when the Shells are 
taken off, 


100. LOBSTERS to Roaſt: 
Run a little Bird ſpit thro the and a ſmall Cucumber or two; 
d NN 3 : $ | Into 


— 
ap :- 


Diſh, butter the reſt in the Shells 
and one Anchovey diſſolved in 


put into Plates round the Diſh. 
102, LOBSTERS Pickled. Bot 
the Lobſters in Vinegar, White- 


the Lobſter was boiled in; in the 


101. LOBSTERS to Roaſts 


Liquor to them, with the Herbs - 


and when you ſerve them up, do 


Boil them in Water and Salt till 
they will ſlip out off their Shells; 


of Roſe mary, Savory and Th yme, - 


i 
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: into which put your Lobſters, 
iying them a boil or two in the 
ickle ; take them out, let them 


ye till they are cold; boil the 


Pickle a little longer, and when 
cold, put in the Lobſters in a 
long Pot, which tie cloſe up. 
104. LOBSTER - PYE: Take 


four boiled Lobſters, and a fat 


raw Conger, cut ſome of it into 
ſquare pieces as broad as may be, 
then take the Meat of the Lob- 
ſters, and ſlice the Tail in two 
halves length - Ways, as aſſo the 
Claws, and ſeaſon both with 
Nutmeg, Fepper. and Salt; put 
Butter pretty thickly laid in the 


bottom of your Pye, and lay on 


the ſlices of the Conger, and then 


a layer of Lobſter; thus lay three 


or four layings till the Pye be 
full, then lay Butter on the top, 
cloſe it up. and bake it. 

Crafiſh Butter d. Take out their 
Meat and mince it ſmall, and ſet 
it over a Chafindiſh of Coals 
with a little White-wine, a lit- 
tle Salt, and a Blade of Mace; 
and when it is very hot, put in 


ſome Butter and ſome Crumbs of 


White-bread, then warm the 

Shells againſt the Fite, and fill 
them again with their Meat, and 
ſo ſerve them in: You may do 
Shrimps or Sprawns thus, only 
you muſt not put them into their 
Shells again, bur garniſn your 
Diſh with them. 

106. LOBSTER Stew, 
Take Vinegar Claret, Nutmeg, 
Salt and Butter, ſtew your Lob- 
ſter ((omewhat dry, diſh it in a 
convenient Diſh, and runnin 
over with Butter, garniſh it wir 


-  fliced Limon; or you may cut it 


\ into the Faſhion of Dice, and 
wam it with White-wine and 
Butter, put it into a Pipkin with 


* 
— * 
1 
[| 


and grate! Manchet, and ſo 
a .Scollop-ſhell, or other conve- 
nient thing With it, and ſerve 
it up garniſhed with Sampire, . 
107. LOCHES Stop'd. The 
ſign of theſe are a Swelling of 
the Belly, a heavy Pain in the 
lower Parts, the Loins and Groin, 


on 


| Redneſs of Face, difficulty of 


* 


Far a and the like; To re- 
medy which, apply the Hyſteri- 


of Roman Wormwood and Rue. of 
each one ounce ; Myrrb two drams, 
Caſtoreum and Engliſh Saffron, Vo- 
latile Salt of Amber, Volatile 


105. LOBSTERS, Crabs, or 


Sal Armoniack, aud Aſſa Fetida, 


of each half a drain : make theſe 
with Syrup of Violets into an Electu- 


ary, and take to the bigneſs cf 
a Nutmeg every four hours, Then 
take of Rue-water four ounces, com- 
pound Briony-water two ounces, Su- 


take her reſt after the takin 
what's preſcrib'd, and the Ef- 
Expectation. is 

108, 7 LOCHES or Courſes 
ſtop'd. Firſ# purge the Body very 
well with Elixir Proprietatis, giving 
a ſpoonful of it at a time inthe Morn- 


ven ten days before the time Ps ; 
and every Night going to Bed, give 
two ſpoonfuls of the Syrup of Steel, 
or Black Tincture thereof in a Glaſy 
of Wine or Ale, and continue the uſe 
thereof till the expected time is come, 
and till three or four days paſt the ex- 
pected time + Theſe Medicines fcarcely 
ever fait of performing the Work at 
the firſt Eſſay ; but if the Obſtruftion 


| 


— " 
: r * 


Claret-Wine, or e . Ji . 


cal Plaiſter to the Navel; then 
take this Electuary, vi. Conſerve - 


— , , ̃ . , f am , . ˖ Wo ns 


Car- candy as much as will ſweeten 
it for a Fulep, and let the Party 


fect will, no doubt, anſwer her | 


ing faſting, and in a good Glaſs f 
White Port Wine, or in Ale for ſuch 
as cannot afford Wine : Let it be gi- 


is invetetate and obdurate, on has 
e . 
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been of long ſtanding, und that at 
this firſt attempt, it ſhould not be 
perform d, you muſt give over the 
Medicines. ſor a ſeaſon, till within 
twelve days of the expected time a- 
gain, and ſo repeat over all the before 
directed Courſe again, aud then you 
will rarely find it to fail. For this 

you muſt Note, That Obſtruttions of 


this kind when they have been of 28 | 
t 


Months ftanding, are very difficult 
to remove, much more when they have 
been of tuo or three Years continuance ; 
in this caſe, nothing but Patience, 
and a conſtant continuance of the uſe 
of the "Means directed, will do. And 
what we ha ve here preſcribed to bring 
down the Courſes being ſtop d, will cer- 
tainly provoke the Loches, let the ſup- 
greſſion come from what Cauſe ſoe yer; 
but in this laſt Caſe of the Loches being 
ſuppreſt, the leſs of the Elixir Pro- 
prietatis may be given. 
109. LO. IN of Veal to Bake : 
If you put it into the Oven with 
the Bones, joint, them very. well, 
ſeaſon it with Salt, Nutmeg and 
Pepper, and put it into- your 
Pye ; put Butter to it, and cloſe 
it up, being ſure always to have 
2 well Seaſon dd ſtrong Cruſt; Li- 
quor it with ſweet Butter. In 
this manner you may bake a 
Breſt of Veal in either. Pye or 
Paſty, alſo a Shoulder ſtuff d with 
ſweer Herbs, and Beef-ſuer. 
110. LOOSENESS; To 
Bay it, boil, a convement quan: 
tity of Oak: Bark inSpring-W arer, 
till the Liquox taſte throng of it; 
ſweeten it, and drink a pint at a 
time, and in two or three times 
ſo drinking, you will find the 
Effects of 1. Or, drink in the 
Mornitg faſting , a-. moderate 
Dratight of your-own-Grine. 


; Purge firſt (ich Sal. Mirabile, 
"Fo, er three tires, ift Body of the 
Patient will bear ii If not, thin 


/ 


— — — 
only once or twice: This done; give 
to or three Grains or more, ( if the 


Prolence of the Diſeaſe requires it,) of 


our. Volatile Laudanum, every 
Night's 


Juires, or till the Patient is perfectly 
OT, which will be in 4 few 
4Js. CTV 

111. LOZENGES fot a 

Cough. Take 4 pint: of Red Roſe- 

Water, 4 pint of Hyſſop-Water, a pint 
of, Horehound Water, 4--pound o 


dried, and beuten to Poder; let it 
be ſteeped three days ani three Nights 
in the aforeſaid Waters,: then train it 


Out, and take half 4 pound of white 
Sugar Candy; being beaten to Powder, 


put i imo the Waters, and ſe let is. 


boil: upon 4 ſoft Fire of Charcoal b 


Leiſure, untill it comes to a kind of - 


Paſte ; you may if you pleaſe; as it 
boils, or after, put in ſome Musk and 
Ambergriſe : When it is boiled to 


oing to Bed; which is to tbe. 
cen ne Þ long as the Diſeaſe be. 
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the full, that; ĩt comes very clear 


out on a Trencher,; and with a 
little. Butter make at ip in ſmooth. 


Rouls, of what bigneſs you pleaſe, 


and put them into a Diſh to dry, 
either in an Oven, ot by the 


Fire, * „%% A 
„ 112. * LOZENGES f 
Flowers, Make à good Syrup of 
Sugar, take the Bloſſoms or F E 
ers that are hole ſome, of what 
ſort yon pleaſe; ſhred them ſmall, 
and bear them. in- a. Wooden. 


Mortar, and put in as many as 
upon boring up will Colour the 


Syrup, of the proper Colont of 


the Flowers: Boil it wit hiſtir - ing, 
till it may be. taken clean fiom 
ehe bottom of the Pan, and ſo 
thick, that it will ſcarce drop 


otit oO. A then. pour it. 
Kutte or: Suu 0 gread it abroad 
RE — ics "2 
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out of the Skillet, then put it 
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to the thinneſs of a Crown-piece ;| Oats with it, the Seed being ve- 
cut it like Diamonds, or in|ry ſmall, the fixth part of it 
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what faſhion you pleaſe, and as. is allotted to an Acre, as is requi- 
the Virtue of the Flower is, and |red of any other Grain. It may 
the Vutnes of divers - Flowers | be Mown twice a Year, and Fed 


the Lozenges be available. 
113.1 LUCATEH,.L LUS 


f Balſam : Take 4 pound of choice Bees- 


Wax, one quarter of a' pint of Sack, 
and © much D. R. W. one pound of 


the fineſt Venice Turpent ine; waſh 


the Turpentine twice or thrice in Roſe- 

ater, till it is very clear, ſlice your 
Bees Wax very thin : put all theſe into 
a Bell Mettle or Silver Skillet, and 
boil them over 4 ſlow Fire, keeping 
them continually ſtirring, till the 


ed with Common Hay 


treated of in this Book, ſo will all Winter, The Hay muſt be 


well dryed and houſed, elſe it 
will be bad to keep, It is good 
for all ſorts of Cattel, eſpecially 


Horſes, being much more Nour- 
iſhing than ordinary Hay; for it 


cauſes Cows to give abundance 
of Milk, It muſt be at firſt mix- 
or Straw, 
as is done with Clevergraſs, It 
is good to Mow it once a Year, 
and fo it will laſt ten or twelve 
Years. If you would have ripe 


will give it a good Color, If you 


Sack and \Roſe-Vi ater be all waſted . Seed, cur off the tops in a Dewy 
pour it out into an Earthen Veſſel, Morning, and 8 them into 2 
and let it fland till the next day : if ſheet for fear of looſing it: when 
there remain any Moiſture, Work it thay are dry, let it be Thtaſht 
out, and put thereto two quarts ef out thereon, while the remaining 
the beſt Oil of Olives, three ounces of | Stalks are neſerved for Hay. 
the Oil of John's - Mort, two ounces of | Houſes by eating this Graſs, are 
Natural Balſam ; let theſe, boil up|Purged and Fatned in ten or 
together about ten Minutes, then put |twelye days time; and an Acre 
in as much Red Saunders as you think | of it Wi keep 3 Horſes all the 
115. LUMBER-Pyje: Take 
Grated Bread, Cloves and Mace, 
finely beaten, Beef · ſuet cut ſmall 
into ſquare pieces, then Veal or 
Capon minced ſmall, with Snet 
and Sweet Herbs, Salt, Sugar, 
* the hard boiled Volks of 
ix E 


pleaſe to make any for Wcunds, 
you may add a little Mummy, 
and give that a Boil together; 
you muſt keep it ſtirring al! the 
white, till it is cold, and then 
put it up in Gally-Pots; tye a 
Paper and Leather over it, the 
longer you keep it the better it is, ggs, and about half a pint 
tho for ſeven Years. *  Tof Cream; work them up in the 
114. LUCERN: It scom-{Cauls of Veal! like Sauſages, put 
mended for excellent Fodder, and] them into a Diſh, and half bake 
by ſome preferred before Saint them, and ſo your Pye being rea- 
Foin, as being very advantageous| dy, and dried in an Oven, put 


to Dry and Barren Land: It is| them into it, with ſome Butter, 


managed like the other, and has] Verjuice, Sugar, Dates, large 

roved well on moſt Grounds ;| Mace, and Grapes, or Barberries 

1 the Land muſt be well dreſ- and Marrow ; and when it 1s 

ſed, and three times Fallowed.| Baked, ſcrape over ſome Sugar, 

It is Sown about the middle off aud ferve it up. FS 
April, with a imall quantity of „ 


ä 
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fon + Take any cold Meat, (Beef 


pound of Currants, one pound of 


three Eggs, and about a quarter of a 
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tht LUMBER Pye to Sea- 


or Pork excepted,) ſhred a pound 
of Beef-ſuer to every pound of 
Meat ; put to them two Nutmegs 
Grated, half an ounce of Clove: 
and Mace finely beaten, and the; 
uſual ſweet Herbs ſhred very 
fmall ; work them up together, 
the Meat * likewiſe minced 
mall) with a li 

Egps, into Balls as big as Pullets 
Eggs, and put into the Pye one 


Raiſons, and a quarter of a pong 
of Dates Soo, cloſeup all with 
a pound of Butter conveniently 
diſpers'd among the Ingredients: 
And if you will haye it Finer, 
make this Liquid and put into it: 


Take a quarter of a pound of Sugar, fe 


« quarter of a pint of Canary; half a 
quarters of Verjuice, the Yolks of 


pound of Butter : Boil them up ts 4 
thickneſs with a little Mace, and 
put it into the Pye, when it is 
about to be ſerved up to the 
Table. ge 

117. LUMP, or LING-PYE : 
Take and Fley them, and ſplit it 


m two, ſeaſon it with Nutmeg, | 


1 and Salt, and lay it into 
a Cruſt, and on it lay ſome Bay- 
Leayes, Large Mace, an Omon 
fliced, Gooſeberries or Grapes, or 
Barberries and Butter: Cloſe it 
up, and when it 13 Baked, liquor 
it with Butter: After this manner 
you may Bake it in a Diſh or 
Paſty-Pan. e 

118. LUN ACV: This is a 
Dittemper firſt ſeated in the Blood, 
and then Afflicting the Brain, 
When the Symptoms of it firſt 
begin to appear, by extraordinary 
Fluſhing and Heat, and the Party 


talks wildly, let Blood, but not 


ſufficient : Then take a quartet 
of an ounce. of khubarb thin 
ſliced, Angelica-Roots an ounce, 
a Sprig or [wo of Savine ; boil 
theſe in a quart of Spring- Water 
till it be conſumed to a pint, and 
let it be drank. lukewarm at two 
Dranghts, an hours time between 
each Draught, ſweetned with 
Sugar, and the Party put into 


ittle Salt, and ſix Bed, and a warm Caudle, or 


elſe ſome ſtrengthning Broth, 
gs and ſup'd up about an 
our afterwards: By a gentle 
Breathing Sweat, the Affſictin 
Humour will be diſpers d, 
by degrees evaporate. 
119. LUNA CV Cnfrmd; 
Firſt give a Vomit once or twice, 
or thrice if yon ſo pleaſe, of three, 
our, fix, eight or nine graivs of 
artar Emeticum, giving the Vomit 
every other, or every third day 
This done, Purge three or four times 
with the Infuſion of Sena 3 and if Jon 
perceive that the Lunacy does not go 
off, you muſt then purge once a Week 
with the Pilulæ Lunares, the Pre- 
paration of which yow may ſee in our 
vharmacopœia Bateana, lib. 1. 
cap. 10. ſect. 53. As, alſo in our 
Pharmacopeia Chirurgica, in our 
Ars Chirurgica, under the Title of 
Vitriolum Lung : But in the Inter- 
vals of taking the Pilulz Lunates. you 
ought to give every Night going t0 
Bed, 4 ſmall Pill either of our 
Laudanum Specificum, or Doctor 
Gardners's Laudanum Simech, 
which are Medicines never enongh to 
be Commended. | f | 
120. LUNGS Inflamed! Take 
Red Poppy flowers a quarter of 
a peck, intuſe them in Spring- 


water hot, ut not boiling-hot, 


and let them ſtand twenty four 
hours, then wring them out: 
infuſe the like quanticy of freſh 


oo much; fourteen cunces is 


/ 
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Flowers, and having well pre d 
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ing, boil up the Liquor in a Bath, 
till with its equal weight of Su- 
gear it is made into a Syrup. 
Half an ounce, or an ounce at 4 
time is a ſufficient Doſe , and being 
exceeding Cooling, it not 'only hei ps 
the Inflammation of the Lungs, but 
alſo Pleuriſies; and is good in moſt 
Heats, br hot Diſeaſes, eaſing Pains 
in the Head, and cauſing reſt. 

The only thing you can give in 
this caſe, is our Spiritus Aperiens, 
or Spiritus Anticolicus, which be- 
ing daily and con ſi ant lj gi ven in or- 
dinary Drink, ſo many drops as to 
mate it pleaſantly acid or harp, 
will not only cool the in ſtamed part, 

but e eftually open the Obſtructian 
ef the Lungs, ſtrengthen the Sto- 
mach, and cauſe a good Appetite. 

12 1. LUNGS Ring. There 

W 3s nothing better than the Water 
.cf Elecampane - roots, Stamp 

the green Roots in a ſtone Mor- 

tar, and mix with them half as 

much green Licorice; and diſtil 

it in a glaſs Still: Take of this 
Water half a ſpoonful at a time, 
whenſoever the Riſing doth trou- 
ble you: mix it with as much 


M alone. ö 
1 Fake Milk water or Spring- water, 
| 3 fix ounces ; Spirit of Sal Armoniack 
Wit | ny forty drops mix them for a Doſe. 
i It is very powerful for the purpoſe in- 
2 tended, ' * 
_ 1 _— This is alſo very good: 
Ws ; Take Vi hite Port Wine four ounces, 
Spirit of Harts horn a dram, or 
forty Drops : mix for a Doſe, and 
1 | TPE IC. | | 
= 122. LUNGS Stopt: Take 
1 the Leaves and Seeds of Marſh. 
£ mallows boil them in Milk or Wine 
with Aniſceds and bruiſed Tiqua- 
rice, and let the Party drink half 


* 


theem- after a convenient ſtand- 


Old Malaga, if you cannot take 


If the Troppage is great, you muſt 


of the Danger; the only thing is 
Spirit of H.irts-horn or Sil Armo- 
niack, which may be given to 30 
Drops in a Glaſs of Milt. Mater, or 
ſome other fit Vehicle; this defiroys 


Juices in the Lungs, and being taken 
for ſome few times, quickly reſtores 
the Circulation of the Blood,  _ 
123. LUNGS Stopt with Hegm: 
Take Elecampane-Root well dri- 
ed, Liquorice and Aniſeeds, of 
each an ounce; Flower of Sulphur 
half an ounce, Sugar-candy fix 
Ounces; make all into a fine Pou- 
der, and. take thereof halt a 
fpoonfal three times a day. 
Take MH hite- Port- Mine four or ſix 
ounces, $ ra ß of El ecampane· roots. 
an ounce and half, Tincture of Fuice 
F Liquorice half an ounce, Spirit o 
Sulphur enougly to make it pleaſantly 
| fharp ; take of it at pleaſure, - 
This alſo is Excellent. 
Take Syrup of Elecampane, e 
green Ginger, and of Limons , of 
| each equal parts; mix them well, 
| Doſe two ſpoonfuls often in the day- 
time, 5 5 
124. LUNGS Staff d. Take 
the Syrup of Penny - royal, or 
„Ground-Ivy, ſtamp in it Roſe- 
leaves and Mugwort, and make 
them with the Syrup end Sugar 
into a Conſerve; of which take 
an ounce Morning and Eyen- 
ing * | . 

[twes : This is Aſtringent and Dry- 
ing, ſtops Bleeding, and cures 
| freſh Wounds; flays the Flux of 
the Belly and the Courſes ; the 
diſtilled Water, Ponfer and Sy- 
rup, are uſed with Succeſs for 
the Diſeaſes of the Lings, as 
Short-brearhines, Ccughs, Con- 


| Whit 4 2 pint pretty warm in the Morn: 
fl Lc ing fatting, ES 


I | 
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ſumptions, &. That ſort of it 
Rs x Which 


be ſpeedy in what you give, becauſe 


the Acid, diſſol ves the Coagulated © 


28. LUNG-WORT, its Vin. 
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a Pan or Skillet of fair Water 


of a ſufficient thickneſs, draw o- 


which 'grows on the Oak, is ex- 
K cellent 


or Ne the Jaundice, 


by taking a handfu} of it, and 


127. * L YMP HA. It 12 
clear Limpid Humor, Which 
thins the Blood, helps its Circy- 


boiling it in a cloſe ſtopt Veſſel, lation, and keeps it from Stagna- 


in a pint, or ſome what more, of 
Small-beer, till: halt be conſum- 
ed; and of this take three or 
fone ounces, as hot as may be, 
Morning and Evening, 
126. LUPINS to Boil. Take 
French Lupins and French Beans, 
and take away the Tops of the 
Ccds and the Strings; and having 


boiling on the Fire, put them in 
with ſome Salt, boil them up 
quick; and being boiled, ſerve 
them up with beaten Butter and 
a little Pepper. Garniſh the 
Diſh with 5 
and Endive, and ſo ſerve them 
up, having made a Diviſion or 


tion, and is continually fep2ra- - 
ted by the Glandules, and by 


{ Veſſels of its own, is as continu- 


ally diſcharged into the Blood. 
It comes not immediately from 

the Blood, or Nerveus Juice, but 

is the Surpluſſage of each, r 
which is more than enongh, ei- 
ther for the Fluidity of the 

Singuinous Mais, or Nourin- 
ment of the Parts throngh which, 
it flows, le is taken ſometimes , 
for the Water which Rows from 
the Pricking of the Nerves and 
other Wounds, which yet does 
not flow really from the Nerves 


from the Lymphadntts which 


Separation of the two forts. 
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are cut and wounded. 
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to make. Blanch a 
convenient quan- 

= V AS tity of Sweet Al- 
monds, by puiting them into 
hot Water, beat them to a maſh 
in a Mortar, and firew on 
them between beatings a little 
fine Sugar fifted ; being wel 
mixed, add the Whites of Egzs 
and D K V. and when they art 


ver your Wafers a Feather dipt 
in melted Butter, and take the 
Baiter up in ſpoonfuis and lay it 
on them, and bake them in a 


ACAROONS, 
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2. MACAROONS: Tak a 
quarter of a pound of Almonds 
and blanch them, three ounces 
of Loaf Sugar ſerſed, beat theſe 
in a Stone Mortar, with the 
White of an Egg and a little 
D. R V bcat it till it be a little 
rhicker than Batter for Fritters, 
o drop them upon Waters and 
hake them. 1 

3. * MACAROONS. Take 
blanch'd Jordan Aimonds two 
pounds, beat them in a Mortar 
with 10 ſpoontuls of New Milk, 
or D. R. V. add to them P. L. S. 


| 


gentle Oven; iced over with Su- 
gar diſſolv'd in Roſe-water. 


LI . , 


two pounds, Rice boil'd ſoſt in 
Cream one pound, Cheeſe Curds 
| T3 / half 
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themſelves, or Blood Ve ſſels, bus 


— 


DES ie tr 


— — 
— — 
a. 2 
- : — hn Ee nor een 
— 8— — — Fe PII nn 
wy 
% 


F 
1 9 
14 
*F + 
ai! 
4 #4 
4 11 
2 
4 
9 
; Þ 
1 
1 
1 
1 
n 
1 
1 
1 
1 
5 
+ 
1 g ii 
4 v 
1 
1 * 
4n 
Fri 
$448 
W 
© af 
1 bb 
} me 
* 7000 
1 
. 
TE 
1 
1 
i 
kl 7 7 
30 40 
_ * 
if, 
[3 5 
$36. ah 
3436 
1 1 
Wark 
328 
. 
n 
1 
7 
7H 
11 
. 
44 
oy 
nt 
41 
i 
3218 
"13% 
+2: 1 
by 6 
Þ 
190 
1. 9 
15 5 
fs : 


_—_— REP” = n * „ 
* 7 od 4 


— 1 


* 5 R 
F > Ya 


. 


| 1 N / , 1 : 
Ma IL 


; es 1 
; : #<"q 7 
. \ * 


half a pound: ſtir them to ether 


Well over a Chaffin-diſh of Coals, 


letting them hear, but not to 
boiling : Take glair of 12 Whites 
of Eggs beaten to a Froth, and 


add it to the former when cold; 


which, mix well together. This 
n by ſpoonfuls upon ſweet 


Meat Wafers, upon Tin Plates, 


firewing D. L. S. in fine Pouder 
upon them when you ſet them 


into the Oven, which let be 
beat as for Tarts. 15 


4. * MACAROONS. Tak 
blanch'd Jordan Almonds, D. L. S. 


ol each 2 pound, D. R. V. 6 or 8 


ſpoonſuls; beat them in a Mor- 


tar, adding a little fine Flower; 
and being 


| in a Pewter Diſh over 
a Chafhn-diſh of Coals, ſtir them 
till they come clear irom rhe 
Diſh, (and add, it you pleaſe, 


a grain of Musk.) Lay them on 


longiſh white Wafers, laid on 
Tin Plates, and ice them over 
with Loaf Sugar. | 


$5. 1 MA AROONS. Beat days together, 


blanch'd Jordan Almonds in a 
Mortar with a little D. R. W. 
ſtrewing on them D. L. S. as you 


beat them; when they are well 


mixed, add glair of Eggs a ſuffi- 
cient quantity, with forme white 


Bread tinely grated, or fine Rice 


Flower; when they are of a 
convenient thickneſs. drop the 
mixture upon white Waters, laid 


on Tin Flates, and bake them in 


a gentle Oven. 


6. * MADNESSor Frenſie. Take | 
the Gall of a Hare, boil it in a 


quarter of a pint of White- wine; 


this being drank, cauſes the Par- 


ty to ſleep, and eaſes the Labour 
and Diſturbance of his Brain. 
until Vinegar be given him. Firſt 


vomit with Antimonial Emet icks, 
as with Vinum Antimoniale, Vi- 


num Renedictum, or Tartar Eme- 


| ticum, which repeat for two or 


three ſeveral times, with due In- 
tervals, then purge with an In- 
fuſion of Sena in White-wine 
the Infuſion of an ounce will 
make four Doſes: And if the Pa- 
tient wants reſt, you muſt give 
every Night at Bed-time two or 
three grains, or more of our Vo- 
latile or Specifick Laudanum. 
7. MAIDEN-HAIR, 4 Syrup: 
Take two good handfuls of it, 
ſhred theſe ſmall, and boil them 


a third part be conſamed ; ſtrain 
it, and boil up the Decoction 
with Sugar to a convenient thick- 
neſs, and take halt an ounce at a 
time in any convenient Liquor. 
This removes the tartarous and 
| viſcous Mucilage out of the 
Lungs, and is good for thoſe that 
have Coughs, Shortneſs of Breath, 
and Pains in their Sides, or in the 
| Bladder or Kidneys. The Pou- 
der of this Herb being taken four 

- Urme; 
expels the Stone and Gravel, and 
is of great uſe for Children in 
Ruptures: Or for any of theſe, 
the ſpeedier to facilitate the Re- 
medy, you may take the Syrup 


of Maiden-hair, ond Jubebs, of 


each three ounces ; Linſeed-O1l, 
newly drawn, two onnces ; fine 
Sugar two drams; mingle them, 
and make a Lchoch, and take a- 
bout an ounceevery other Hour. 
8. * MAIZE, Indian Corn, 
or Indian Wheat : It is a Noble 
Grain, and the Bread Corn of the 
Weſt Indies, Ground in a Steel 
Mill, and boiled to a Pultage in 
Water, Sealing ON the Husks as 
they ariſe,), is that which they 
call Homive, This mixt with new 
Milk, ſimply, or boif'd up with 
it, is excellent Food, for it keeps 


| the Beliy ſoluble, cleanſes the 
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in two quarts. of fair Water till 
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whole Body in Health, and nour- 
iſhes very well. But heſides this 

Culinary uſe of this Plant, more 
excellent things may be made of 


it to a great advantage, for an 


Acre of Maize, which is not or- 
dinarily worth above twenty 
Shillivgs, by this Invention, may 
be made worth 20 pounds. Take 
the Stalks of the Mie when full 
grown, and fulleſt of Juice, viz. 
Juſt upon, or 2 little before the 
Ears come to be Milk: Take the 
Juice of theſe Canes or uf. 
either alone, or adding a little 
Water to make it expreſs the 
better; let it Ferment, till it be- 
comes a little ſharp or acid, 
which done, put it into a Cop- 
per Alembick Tinn'd within, and 
with a gentle Fire draw off the 
Spirit, Which you may if you 
Pa Rectity by another Diſtil- 

100, This will be, (if well 
done) as ſtrong as French Brandy, 
or the beſt Sugar Spirit; and if it 
is kept till it has Age upon it, 
will not be inferiour neither in 
Taſte nor Goodneſs, to either of 
them; but with it may be per- 
form'd and done, what ever may 
be done With them. If this 
thing ſhould be brought into 
Practice and uſe, it would be 


neceſſary (for eaſe and expedition 


ſake,) to have Ingenio's, or Mills, 
ſuch as they uſe in Barbadoes, Ja. 
maica, &c, for their Sugar Canes. 


But otherwiſe, for what may be 
uſed in a Family, it may be done 


by Hand, and the Juice ſqueez d 
out by the help of an ordinary 
wooden Prels,, ; 

9.MALADIES of the 


Skin Take Oil of Koſes half a 


pint, beat two cuncesof Litharge 
of Gold to duſt or pouder, with 


Vinegar, add a little of the Oil, 


3 


as you bruiſe, it in a Moxtar win 
an Iron Peſtle, till the Litharge 
ahd Oil has ſo overcome the Vi- 
negar, that it appears not, and 
it becomes 2 kind of Whiriſh 
Ointment 3 then put it up for | 
your ule,” keeping it cloſe co- 


. 
Fa 


veredt. Len 

10. MALADIES of the 
FACE: The Patient may. waſh 
with Lac Virgins, or with Sꝛccha- 
rum Saturm, difſolv'd. in Fuice of 
Limons, and Mæt with a treble quan- 
tity of D. R. W. After which, 
every Night going to Bed, they may 
anoint with this Liniment : Take 
Oi Olive ſix ounces, Sheeps-ſuct 
three ownces , melt them in the heat 
of 4 Bath, then add Saccharum 
Saturni an ounce and half diſſol- 
ved in Juice of Limons ; Roch Alum 
half an. ounce, diſſolved in fair 
Hater: put all together, aud mix 
them well by ſhaking, 

This takes away Spots, Pimples 
Sup-burn, Morphew, and Yellowneſs 
of Complexion * . cures lich, Scabs, 
Potches, Breakings aut, Tetters and 
Ring worms ; fills. Worms in the 
Skin, males it ſmooth , and forces out 
the Watry Humors, tending to Drop- 
fees, by anointing with it. 

The Lic Virginale, h oftes - 
waſhing with it, cures H ohms in the 
Skin, and is good to dry up Run- 
ning ſores, | Tetters , Ring Worms, 
Scabs and other Breaking out, If 
they have been of long flanding,. and 
are rebellious, you may anoint with 
this Ointment : Take Oil Olive four 
ounces, Sheeps ſuet two ounces ; mix 
them, then add white Precipitate 
one ounce, Oil of Tartar per Deli - 
quium half an ounce mix al well 
together, aud at lafl add Flowers of 
Sulphur fix drams, This Ointment 


| upon. Tryal, you will find to be 4 


very maln bug. 272 
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- Water floats above it; ſtir all 


U 


* ” 


all that Day, and in the Evening 


- 


— 


heap or Couch,) then break it 
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ſtern, and the-Ciſtern to the Ca- 


Nights without ſtirring it, and 


EI 


I I 


tity of Barly ought to be ani wer- 
able to the Continent 6f the Ci- 


pacity (of the Floors. Let the | 
Barly be full ripe, firm, plump, 
weighty and clean, which put 
into the Ciſtern, after which, let 
it be filed' with Water, till the | 


was at firſt, and ſo let it 


whole heap: over again, increa- 


well together, and if any of the 
Barly ſwims or float upon the 
Water, let it be taken off: After- 
wards let it reſt, and ſteep 3 days 
and nights in the Water, which 
being paſt; pluck- our the Stick 
or Plug at the bottom of the 
Ciſtern, to let the Water out, 
and drain clear away from the 
Corn. The light Corn, &c. which 
comes out with ir, will be good 
Hogs-Meat ; Let the Ciſtern drop 


all the Floor, not above a hand- 
ful thick at moſt, not failing af- 
ter, for the ſpace” of fourteen 


3 Weeks,)toturn it all over twice 
or thrice a day, according to the 


After three Weeks, - having. pre- 


with-a Shovel, take out the Corn, 
laying it upon the Malt Floor ; 
lay it on a-beap round or long. 
and flat on the top: Let the thick 

neſs of the heap be an(wetable to 


| as lis drying, over and over with 
the Seaſon of the Year ; if ex- 


your Hands, or ſmall Shovel, till 


4 feet or more thick, according 
to the quantity cf the Grain: 
If the Weather is temperate and 
warm, then the heap may be two 
Feet, a Foot and half, or Foot 
thick; this heap the Malſters 
call a Couch, or Bed of raw Malt, 
Let the Grain lye thus three 


Which you may know both by 


reak of, Being thus well dry'd, 
then if you find it begin to ſprout 


(which is called the coming of 
the Malt ):tho' it be never ſo 
1 — as vr the very white . 
af the Sprout peeping ont, (ſo it 
de in fo outward part. oþ the 


Cloth with the Come, which con- 
vey into your Garner, letting it 

it.) tor a Month or two, to me- 
open, and in the midſt where the liorate, but no longer. For the 
Fr lay neareſt, you will find the Gm and Duſt helps on che dds 
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re MAL T to male, after | Sprout or Come of a greater large- 
Markhams 's method :- The quan | neſs ; turn then with your So- 
vel, the outward part of the 
Couch or Heap in ward, and the in? 
ward part outward, and make it 

at leaſt 3 or 4 times as large as it 
Je all 
the Day and Night. The next 
day, with your Shovel, tuin the 


ſing the largeneſs, and making it 
of one indifferent thickneſs over 


days, (which will make up in all 


Seaſon and Weather. If it be 
warm, it muſt be the oſtner tur- 
ned, if cold, it may lye loc ſer, 
thicker, and longer together: 


pared your Kiln, with its Hair- 
Cloth, lay the Malt thereon a- 
bout three Fingers thick, and 
with a fott or gentle Fire dry it; 
ever and anon turning the Malt 


you find it ſufficiently dryed, 


the Taſte when you bite it, and 
alſo by the falling of the Come or 
Sprout - When you ſee the Com- 
begin to ſhed, you mult in the 
turning of your Malt, rub it be- 
tween your Hands, and fcower it 
2 it were) to make the come 


put out the Fire, let the Malt 


cool upon the Kiln for 3 or 6 
Hours, and take it off the Hait- 


lye (if no preſent occaſion for 


Sale and Expence. But if it oe 


till it is [perfectly cleanſed ; the 
 Rubbings will ariſe on the top of 
_ the: Sieve, which you may take 
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ration, making it better both for 


together toò long, it may breed 
Weevels, and other Vermin, 
which may very much hurt and 
deſlroy it. Now you muſt cleanſe 
it by Winnowing it, either by a 
brisk Air, or a Fan, but before 
Winnowing, you onght to rub it 
well between your Hinds, to free 
it: perfectly from the Come, or 
Sprouting, for then the Beauty 
and Goodneſs of the Malt will 
be beſt ſeen, being brighteſt and 
likeſt to Barly in appearance. 
As for the Come, &c. if nbt ſepa- 
rated, it gives an ill Taſte to the 
Drink. When it is well rubb'd 
and Winnow'd, you muſt Ree it 
over in a fine Sięve, and if need 
be, rub it again into the Sieve 


fected. 


ied. 2. Again, It is fd that 
the Malt which has the leaſt Come 


or Sprout, will have the greateſt 


Subſtance. '*T1s true: Bat the 
Malt which puts not forth its 
full Sgront, will have too much 
Heart and too much Moiſture, 
and ſo can never be Malt for 
long keeping; for its moiſt Sub- 
ſtance will make it apt both to 
corrupt and breed Weevels or 
Worms. 3. Malt which is not 
ſuffer d to ſprout out full and 
kindly, but is ſtopt as ſoon as it 
begins to peep as it were, a great 
deal of that Barly will not be 
Malted at all, for the moiſteſt 
Graim will ſprout firſt, whilſt 
the harder will ſcarcely break the 
Husk ; now eit the Grain is ſtopt 
at the firſt Sprouting, ſo as % 
give not time for the others nor 
yet Spronted, to Sprout after- 
wards, you will have Mak tis 


off ar pleaſure,” which will make 
(as aforeſaid,) good Food for Hogs, 
mixt with Whey, &. Being 
thus Ree d, you may put it up ei- 
ther into Sacks, or into:the Gar- 


ner. ' Where” Note, 1. That ſome | 


are bur for a Fortnight between 


true, but ſuch as will be half 


Barly. 4. Care is to be taken in 
Turning of the Malt, or elſe 
ſome will come or Sprout. too 
much, and ſome too little; for 
as it ought not to ſprout too lit- 
tle, ſo it ought not to ſprout. too 


ſteeping and drying, becauſe it 
makes rhe Malt more Beautiful 


much. All which is for want of 
Care, to look after the coach or 


and Soluble; but Markbaw ſays, Heap as it ought to be, opening 
That tho! it may make the whi- it in due Seaſon; or for want 
teſt and brighteſt Malt, yet that of Turning it as it ought to be 
ſhort time can neither ripen or| when ſpread on the Floor. For 


mellow it, ſo as to bring it to its 
true perfection; leſs than three 
Weeks cannot do it; for what 
time it has to ſwell and ſprout 
in, it muſt have full as much time 
to Flouriſh in, and as much time 
to decay in. Now in leſs than a 


Week it cannot do the firſt, and 


it will take a Weeks time to do 
the ſecond, and ↄnother Week 
the third, fo that in leſs than 3 
Weeks the. Malt camiot be per- 


4 4 1 
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which Reaſon , it ſometimes 
ſprouts at both ends, and then it 
is called Alerſpired, and is only 
fit for Swine. 5. If the Grain is 
a mixt ſort of ſome Old Barly, 
(ome New, this will never ſprout 


equaily together, for that theone 


exceeds | the other in Moiſture, 
and therefore will never make ſo 
kindly and good Malt, as if it 
was all of one ſort, 6. It it be 
hard to Come or Sprout, by wo 


Mats, c. the warmth of which 


tbe Water, and let it lye 6, 8, 
0 or ra hours to drain. 3. Bar- 


it imbibes the Water faſter, and 
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_ dry, Feet, fair colour d, th 
Siam d, and clean from Hains, 


Have brown Ends, and be of a 
_ dark Colour, it may be jadg'd hoy 
OW, 


or River Water is to be choſen 


gers the Husk w ill riſe, and ſhoot 


mat, Cakes much leſs time in the 
Water than afterwards, when it 


Growth; and ſome after it is 
cut, before it is brought into 


many Corns will ſmilte, or have 
their Pulp turned into a Subſtance 


MA [ 298 : Þ 


of the Coldneſs of the Weather 
you may cover the Couch or Heap 
with- thick Woollen Cloths, 


will make it Some or Sprout pre- 
ſently, which once perceiv'd, 
er it forthwith. 
12. MALT to wake 4s i 
re, from Mr. Houghton's 


ke. EP es ts 


bave the Spirit drowned, and | 
moſt of thoſe which Come or 


nary care be taken, ſend forth 
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Couch Floor ; if the Weather be 


Sevens x: ber the Baddeyibe bold, 


Seeds, Oats, &c. if many Corns 


have been heated in the 

and that Corn ſeldom ſpronts/ 
well in the Couch. 2. put your 
Barley into the Ciſterns, which 
cover with Water; and Brook 


rather than that from a Spring: 
Let it ſteep till cruſhiog | the 
Corn endways between ones Fin- 


4 little from it; then draw off: 
ley thraſhed out about Michael- 


Has had the Sweat in the Mow, 
— pv 9 Þ mpeebeet ur 
| 395 a ear, when 
Fatle Rain has been in the Field, 


is fooner ſteeped, than when it 
has had plemy of Rain in the 


| erienc d Malt- 
ſters ſay, it is better rather to 
give the Barley ſomething too lit 
tle rather than too much Water; 
hecauſe, if it imbibes too much, 


2 


very warm, it is to be immediately 


conched about a Foot thick; but 


if we fee it has taken much Wa- 


ter, or a hotter Seaſon require it, 


it 18 ſpread 


on the Floor much 


thinner." It the Weather be mo- 
derately cold, it is let to lye 22 


hours on a hea 


Water ma 


2 day in moderate Weather; but 


io cold, only twice: And in hard 


Froſt, when the outfides of the 
Coueh are apt to freeze (for the 
middle will never) it is then 
Couch'd up a yard thick, and co- 


ſtirr d bat only once a day; be- 


frozen out-fides into the middle, 
till it begins to fork and warm 


if it be not laid too thin, it will | 
not eafily freeze. 7. In. the hot 


ſtirred, (till the Spirit begins to 
fork) 5 or 6. times a day, or 
more, being always careful to 


parched again into Barley: But 
ſometimes in Summer time, all 
the care is too little, for the heat 


kke thick Cream, which cruſhes 
gut in ſtixring; and others will 


will ſo dry it, that tho' it 


* 
f 


vered with an hair Cloth, and 


ſeems 


the edges being 
only ſwept cloſe up; after which, 
or a longer time, as in Froſly - 
Weather, it is ſpread of ſuch 2 
thickneſs as the Weather and 
laid, it is ftirr'd with the Broad 
png ans, commonly thrice 


* 


ing always careful to throw the 
in the Couch: After which time, 


Months of May, June, fuly and 
Aug ut, the Couch is ſometimes ' 


keep the Grain from drying too 
| much on the out-ſides, feſt it be 
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ſeems to Come or Sprout well, yet 
wanting Moiſture, to put the 
Arroſpire back, the Malt will 
prove bur harſh and hard. 8. In 
cold Weather, after it has been 
couch d 4 or 5 days, and begins to 
ſhew the Sprite, or Chit, at the 
Root end of the Corn, and in 4 
or 5 days more, (during which 
time it continues Sweating, as 
may be eaſily ſeen by ſtroakin 
the dryer top of the Couch,) it 
will become long enough. But 

now except the Weather grow 


Colder, it muſt ſtill be laid thin- | 


ner, and ſtirred 3 or 4 times a 
day, when the Come will be long 
enough. 9. In Summer, it will 
ſometimes Chit in 24 Hours after 
it is taken forth of the Ciſtern 
and within 3 days Come or Sprout 
enough, ſo that it mult be ſtirr'd 


from running out, or the Sprite 
from Sprouting too long; ſome- 
times the Chit will peep before it 
zs out of the Ciſtern, as in the 
heat of Summer, but this is only 
'at the top of the Ciſtern; in this 
caſe, there is much Art to be 
uſed to make it Come in the Couch. 
10. When the Malt has came 
enough, ſpread it thinner on the 
Floor, to wither it, and ſtir it 
that day, once or twice extraor- 
dinary: When it is once fto 
with Care and ſtirring, it will 
kept from Coming. It is uſually 
Come'd enough, when the Sprits 
are about half an Inch long; but 
in Summer we let it Come-a little 
longer than in Winter, to make 
the Malt raſh. If it be Cme'd to 
much, it will look rugged, and 
be apt to ſtick together, and 
when ſtirr'd it will fall uneven, 


again, 


with Qtirring in hot Weather, 3, 
4 or 5 times a day, to wither it, 


as neceſſity requires. 11, When 


| the Sprits come forth at the Root 


end of the Corn, another Sprit 
(which is called the decroſpire,) 

begins to ſlir at the ſame end: 
And à the exterior Sprite run 
faſt out, it moves ſlowly back- 
ward under Skin: unſeen, and 


g | when they are come longenough, 
x than 


it ſeldom goes farther 

to the middle of the Corn. But 
it the Malt be not afterwards. 
cooled too haſtily, or caſt over 


thin on the Withering Fl 
this will run back to the end 


the Corn, to which, if it reach 
not, the part of the Corn which 


lit paſſes not, will remain ynmak- 


ed, but the reſt will be perſect 


| Malt. 12. Now, if for want of 
6, 7 or 8 times a day, to keep it 


ſtirring the Malt, or giving the 
Barly too much Water in the 
Ciſtern, both which cauſe it, the 
Acroſpire comes out, and it carrys 
forth with it tl.e Heart of the Corn 
and leaves little but Hus k, eſpe 

ally if it gets length, as is before 
Ae After it has lain on 
the Withering Floor 12 or 14 
days, it will be fit for the Kiln, 
but ſooner, if it Aeroſpire: yet in 
ſharp Froſt it will ſcarce be ready 
in 3 Weeks time. 13. In Sum- 
mer time, and hot Weather, if it 


lyes on the Floor too thick, or 


not timely ſtirr'd as it ought to 
be, it will Acroſpire; and if to 
prevent the Acroſpiring, it be 


thrown thin, much of the Grain 


will dry and parch into en Þ 

n thoſe Grains which 
Come or Sprout, the Acroſpire will 
ſcarcely run back to the middle 


of the-Corn, ſo that one half of 


or on heaps; then being ſtay'd} it will be left Barly, which is the 


from coming, it is remoy'd into 


the upper Floors, where it is ke pt 


Cauſe why the Summer made 


Malt Brews ill, and the Ale or 


Fd 


not abide to lye above 7 days on 
LS, the Floor, after it 1s Come'd enough,. 


Mouldy 


FTaſte or Reliſh tot 


A drying, may be laid ſomething 


tbe Kiln, ſometimes more, and 


more on the Kiln extraordiaary. 


uſnally lay on one of the ſame 


vel, caſt up all the Green Malt 


poſite Corners; - the drieſt, next 
the Hair-Cloth into the middle 


king up the Hair-Cloth, fo. that 

u looſe Corns may flick to it, 

' and again laid down, remove 

the green ng to the oppoſite 
1 


 fides, but the Iutle middle hep, 
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Beer is diſliked. The Malt made 


in hot Summer Weather, will 


but muſt be , convey'd to the 
Kiln, becauſe it is apt to become 
Which having a bitter 
unpleaſi Taſte, gives an ill 
Drink: 
But when che Seaſon is cool in 
Summer, as good Malt may 
de made as: after AMichae/mas. 
44. The Malt being on the Kiln, 


icker than it lay on the Wither- 
ing Floor, where when it has 
75 five hous; with conſtant 

ire under it, it is to have its 
fat Turn; about four hours af. 
let the ſecond; and about 3 hours 
ter the third: And if the Kiln 
irys well, in 3 hours more, with 
modeiate Fire, (for fear of Fire- 

ging,) it will be dry enough. 
Thus it lyes about 15 hours on 


metimes leſs, according to the 
goodneſs of the Kiln, and Green- 
neſs of the Malt; which if it be 
nat well withered, before it be 
aid on. the Kiln, will require a 

er time to dry, and one turn 


The Brick Kiln will dry a great- 
ex quantity in four hours, than we 


Capacity of the common make, 
in twelve Hours. 15. The Kiln 
being all four ſquare, begin at 


any fide, and with the broad Sho- 


on it, into two heaps in the op- 


ſpace between them; then ſha- 


with the dry, under the gibs, 
two, the ſhakings of the Ge, 
after they are removed, td te 
ſpace betwixt them; then aan 
compoſing the Hair-Cloth, firſt 
fpread the two green heaps all 
over it, of an equal thickneſs, 
and the dry lay all over them: 
Thus the Greeneſt is turn d to the 
bottom, and the dry lyes on the 


make it every where of as even a 
thickneſs as may be. 16. But 
the moſt uſual way, (tho not ſo 
much approved) is this: Throw 
all the Malt on the Cloth, on one 
cloſe heap, in the middle of it; 

then ſhake up the Hait Cloth, and 
lay it down again, and caſt the 
ſaid heap abroad upon it very 
even, clearing the Hair Cloth, 
all that breadth where it lay, or 
ſomewhat wider, ſweeping it 
elean with a Broom', leſt any 
Corn ſticking to it, ſhould be 
Fire-fanged ; then fill up the ſaid 
ſwept place with Malt caſt into 
it, round from the ſides, raking 
it very even. 17, The Malt be- 
ing dry'd enough, take it from 
the Kiln, lay it about a Foot 
thick; and tread it round about 
3 or 4 times, beginning at the 
outſides, and going round it, till 
it is trod all over to the middle 
of the heap, and ſo back again to 
the outſides, Which is a Courſe. 
Let it be trod 2 or 3 of theſe 
Courſes, which will be enough 
to ruh off all the come. If the Malt 
is to be kept long, throw it up- 
on a heap in its Duſt; but if it 
is to be Sold in 2 or 3 Months, 
dreſs it from its Duſt, by running 
it thro' a Fan, Skreen or Sieve, 
that ſo it may the better take the 
Air, and become mellow in the 


GC 


13. * MALT 


top. After which, rake it all 
over with a wooden Rake, to ä 
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z. MALT to make the, 
 $Seatch way fromSir Robert Murray, 
en have it in the Philoſophical 
. © 7ranſattions. Take choice Barley 
newly thraſht, and well cleanſed 
from its Chaff, about 48 Buſhels, 
ut it into a Stone Ciſtern, and 

Jer it infuſe till the Water 1s of 
a bright reddiſh Colour, which 
will be in about 3 days, more or 
leſs, according to the moiſtneſs 
or dryneſs, ſmallneſs or bigneſs 
of the Grain, Seaſon of the year, 
or Temper of the Weather. In 
Summer Malt never makes well, 
and n Winter it will need longer 
Infuſion than in Spring or Au- 
tumn. It may be known when 
ſtecped enough, by other Marks 
beſides the Colour of the Wa- 
ter, as the exceſſive ſwelling of 
the Gram z and if over ſteeped, 
by its too much ſoftneſs, being 
When in its right | Temper like 
Bar ey « hich is prepared to make 
Broths of. 3. When it is ſuffi- 
ciently ſteeped, take it out of the 
Ciſtern, and lay it on heaps; ſo 
let the Water drain from it: Af 
ter 2 of 3 hours turn it over with 
a Scoop, and lay it in a new heap 
about two Feet deep. This is 
the Coming Hegp ; and in the Ma- 
nagement of this heap aright lies 
the greateſt Skill. In this heap? 
let it lie 40 hours, more or les, 
according to the afore-mentioned 
Qualities of the Grain, Air and 
Seaſon, that it may come to the 
rigbt Temper of Malt, which 
that it may equally do, is moſt 
to be deſired. 4. Whilſt it lies 
in this heap, it is carefully to be 
look'd to, after the firſt 15 or 16 
hours. For about that time the 
Grains will begin to put forth 
their Roots, which when they 
have equally and fully done, the 


be turned over with a 8 
 otherwife the Grain will begin 
to put forth the Blade or Spire 


Malt muſt wihin an hour after 


— 


Scoop; 


alſo, which tnuſt by all means be 


prevented; for then the Malt 


{ 


will be utterly ſpoiled, both as 


to pleaſantneſs of. Taſte and 


4 Dom 5. If all = ae 
Ox Sprout not | e 
that hich hes in che middle be- 
ws warmeſt, will uſually Come 
firſt; turn it over ſo as the out- 
ward-moſt may lie in-moſt ; and 


| ſo leave it till it is all come d a- 


like. 6. As ſoon as it is all ſuf- 
ficiently come d, turn it over to a 
depth, not exceeding 5 or 6 In- 
ches; and by that time it is all 
ſpread out, begin, and turn it 
over and over again 3 or 4 times. 
Afterwards turn it over in like 
manner, once in 4 or 5 hours, 
making the heap thicker, by 
degrees, and continuing ſo to do 
conſtantly for the ſpace of 48 
hours at leaſt. This frequent 
turning it over co2ls it, dries, 
and deads the Comes, by which 
means the Malt becomes mellow 
melts eaſily in Brewing, and ſe- 
parates entirely from the Huk. 
7. Then throw up the Malt into 
a heap, as high as you can, 
where let it lye till i: grows all 
ſo hot, as your Hand can endure 
it; which is uſually done in a- 
bout 30 hours ſpace; this perfect 
the Sweetneſs and Mello& neſs ol 
the Malt. 8. After the Malt is 
ſufficiently heated, throw it a- 
broad to cool, and turn it over 
again about 6 or 8 hours after, 
and then dry it upon the Kiln, 
where after one Fire, which muſt 
ferve for 24 hours, give it ano- 
ther more flow Fire, and if need 
be a third. For it the Malt is 
not throughly dried, it cannpt be 
well Ground, neither will it dif- 
Sn ſolve 
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for their own uſe, this maki 


fend up Fumes into the Head. 


aſe a Wire Floor, becauſe it not 


of Floor, as it lets the Duſt fall 


more Pure and Sweet, will be 


 Royfon as good Ale and Beer have 
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ſolve well in the Brewing; and 
che Drink it makes will be red, 


bitter, and not keeping well. 


5. The beſt Fuel is Peat; the 
nent is Charcoal made of Put- 


Coals or Cinders: Heath, Broom 
and Furzes are naught. If there 
in not enough of one kind, burn 
the beſt firſt, for that gives the 

aft Impreſſion as to the 


Tas But Wood Which has 


been 5 or 6 Years cut and dryed, 
or laid * Store, is one of the 


been Brewed with it, as at 
Brew'd at Darby or Nottingham, 
and of the ſame Flavor and Taſte; 
which they ſay is made ſo Fine, 
by conveying the Smoak from it. 
and by giving it 15 or 16 hours 
time to dry on the Kiln ; whereas 
according to the Common way, 
they allow not above four or five 
Hours ; by which this Old Proverb . 
is made good, That Soft Fire makes 
Sweet Malt. IV. That in order 
to Brewing, it will be beſt to ler 


beſt Fuels to dry Malt with. 
Obſervations on making M ALT. 


I. Some ſay the beſt and moſt] may be Cool, when 
Natural Drying of Malt is in the | Maſh- Tub, by whic 


Sun, in April and Mey, eſpecially 
for ſuch as make ſmall ties 


not only the Paleſt, but the molt 
kindly. and wholeſom of all o- 
thers : It making Drink of a De- 


licate Mildneſs and Pleaſantneſs, and 


not ſo apt to heat the Body, and 


uſing Hair-Cloth in their Kilns, 


only drys the Malt ſooner, but 
ny? and much ſweeter; for 
by means of ſuch a Wire Grate 


away, ſo it lets the Fiery and Sul- 
phureous Particles paſs away 
more freely, whereby the Malt 
not taſting of the Fire, becomes 


whiter, and afford more Lively 
and Noble Spirits. III. In Here- 


fordſhire they dry their Malt both 
with Wood and Straw, fo finely 
that it ſhews finer than the Barly 
it was made of, giving both the 


ſame Color and Taſteto the Drink, 
as the Darbyſhire Malt: And at 


| be much to the Detriment of the 
| Drink made thereof. 


the Malt be Ground but the day 


before it is uſed, only that it 
t into the 
means it 
will make a more Spirituous, 
Strong, Pleaſanter, and better 
Drink, than if it had been Ground 
7 or. 8 days before-hand : For 
Malt being a Fermented Sub- 
ſtance, when its Body is broken 
opened, it is apt to looſe 
much of its Noble and Spirituous 
Particles, which muſt neceſſari ly 


* 
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14. MANGT. Take Staveſ- 
acre 6 ounces in Pouder, beſt Wine 
Vinegar a quart, or 3 pints ; infuſe 
in a gentle heat for 14 days, ſhak- 
ing the Bottle every day. It the 
Mangy Parts be wafh'd with 
this Vinegar 2 or 3 times, it is 
ſaid to cure. 2. Or this; Tale 
Baſtard Black Hellebor a handful, 
and rub the Mangy Places once 
or twice, or thrice with it, bunt 


not more, leſt by repeating the 


Friction it ſhould ulcerate it. 
3. Take Copperas, Burnt Alum, of 
each four ounces, biting Arſmart two 
handfuls, Wine Vinegar two quarts, 
boil to the Conſumption of a pint or 
more. Waſh the Mangy Part firſt 
very well with warm Water to 
open the Pores; then waſh well 
with the former Decoction , 
| : which 
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Water, beat them well in a Mor- 


W 


I 


add a little D. R. V. then cover it 
witha Sheet of Paper, make Im 


garniſh it with Comfits, cut Leat- 


Beef. Work ſome of the Patie 


it will, ar firlt fight, appear like 
Inter larded Beet, - 
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Diſhes in Seaſon, I. The firſt Courſe. 
1, Aſparagus Op; BOY Veal 
App 


* 


which will cure at 2, 3 or 4 
times uſing. 4. Take the Scory 0 
Crocus Metal lorum in fine Pouder, 
four ounces ; Strong White Wine Yi-| and Bacon, - Pudding, 
negar two quarts: mix and boil| Lamb Roaſt. - 2, Or theſt; Beek 2 
them together, By often waſhing | Griskins, Hogs Pnddings, Lamb 
the Places affected with this, it | in Joints. 3. Or theſe; Turkey 
infallibly-cures, and will cure an | and Marrow-Bones, Chickens 
univerſal Mange. | Frigacy'd, Stake Pye, Veal Roaſt. 
15. MANUS CHRISTH|IL The ſecond Courſe, 1. Pigeons 
to make: Take half a pound ot | Roaſt, Omlet of Eggs, Oyſters 
refin'd Sugar, with ſome D. R. V. in Shells, Spinage Paſty. 2. Or 
boil them together till they come | theſe ; Rabbits and Chickens, So- 
to a Sugar again, then ſtir it a-| lomongundy , ſhred Veniſon, 
bout till it be ſomewhat cold; 
ſo done, take your Leat-gold 
and mingle with it, and caſt it 
according to Art, that is, in 
round goblets, ſo keep them. 
16. MARCHPANE to Gild and 
Garuiſb. Blanch Almonds in hot 


tichoke Bottoms Ragou d. 3. Or 
theſe; Lamb Roaſt, Peaſe, Wa- 
fers, Tarts. . 105 
1d. MARENATED Pullets. 
Take a quart of Rice, Oe | 
of ſtrong Gravy ; flew ſo 7 
on a gentle Fire, but not boil: 
add to it an Onion fijack with 
Cloves, and a bunch of Sweet- 
Herbs; then put in a large pul- 
let, whoſe Belly let be filled with 
\| Forc'd Meat and Oyſters, with 
preſſions round it with a Spur- half a pound of Bacon: Let theſe 
iron, or Marking iron, uſed in] ſtew altogether till the Pullet is 
Paſtry ; Ice it over with Sugar, tender, and the Matter is about 
D. R. KN. and the White of an og the thickneſs of a Haſty-Pudding; 
bear uptogether: and beingdrawn, | now put in friedForc'd MeatBalis 
and {ome Oiſters,which you muſt 
ſtew with it: Take it up, beat 
the Yolks of 3 Eggs, and a quar- 
ter of a pound of Butter roul'd 
up in Flower; ſhake them well 
together, with the Juice of a 
Limon, and diſh it, with the 
Fowl in the middle, and the © 
Ice, | | {Bacon and Forc'd Meat Balls 
17. MARCTHPANE lite Hung-|round it, Garniſh with Limon 
and grared Bread round the brims 
of the Diſh, and ſo ſerve it. 
20, * MARMALADE RED, 
Take Quinces, D. L. S. of each 
3 pounds, fair Water a quart; 
cut the Quinces in Quarteꝛs into 
fair Water, being cored, pro 


tar; put to them Sugar finely 
ſifted, beat them and mingle 
them till they become a Paſte; 


Gold or Silver in divers ſhapes, 
and ftick it on with Gum-water ; 
then ftrew grated Bisket and 
Carraways on it. If it happens 
to be Olly in beating, to reme- 
dy this, put in as much Roſe- 
water as will make it as thin as 


wich Red Siunders, ſpread it in- 
to a flatneſs; and the other being 
white, lay them one on another; 
and when it is dried and cut fine, 


Lamb-ſtones, Sweet-Breads, Ar- 


ts 


. > Pouder; boil 
the Scum very clean: let them 


them off the Fire, put the Quin- 
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the Water, Quinces and. Sugar 
together, the 97 — being in fine 
them, taking off 


boil ſoftly, till they are a little 
red colour d; then boil them a 
little faſter, till they be well co- 
Jonr'd, and tender enough. Take 


ces into an Earthen White-ware 
Baſon, and with a ſpoon beat. 
them fo a Maſs, with as much 
of the Syrup as you think will 
ſerve to boil withal again very 
Faſt uncovered, till it is thick 
enough, which you will ſee by 
holding a little of it in a ſpoon 


two pounds Boll till they are 


ſoft; then ſlrain the whole Juice 
and Pulp, and boil them up a- 
gain with 4 pounds, of D. I. S. 
till 'tis of a ſufficient thickneſs. 
23. * MARMALADE of 0-. 
ranges. Pare the Oranges as thin 
as may be, and let them. boil in 
two or three Waters till they, 
are ſoft. Take double the num- 
ber of choice Pippin, cut and: 
core them; boil them to a Pap 
without loſing their Colour ; 
ſtrain the Pulp, and put a pound 
of D. I. S. to = pint; then 
take out the Pulp of the Oranges 
and cut the Peel, and boil it till | 


till it is cold. If it be ſome- 


what. thick, that you think it | 


will cut when it Is cold, you 
may box it, when. you have bea- 


muſt caſt in ſome of the Cores, 
and take them out again, When 
you beat the Marmalade. .. - 
t. MARMALADE of Grapes. 
Take full ripe Grapes gathered 
in a dry day, ſpread them on a 


Table where the Air and Sun 


may come at them; after which 
pluck them from their Stalks 
- free them from their Stones, and 

then boil them in a Pan, ſctim-" 


ming them the whilſt, till a third 


part of the juice is waſted: let 
the Fire be gentle; and when 
the Juice is thickned, ſtrain it 


©  thro'a Hair Sieye: Boil it once 
more, adding a quarter part of | 


D, L.S. or white Sugar- Candy 
in Ponder; when well! mix d by 
a 4 boil or two, put it up into 
proper Pots ox Glaſſes for uſe. 


22. * MARMALADE THralian. 


g Take 30 Quinces pared and cored, 


cut tnem to piects, put to them 


2 quart of Watcr, and 9. J. S. 


| 
box - | ple. 
ten it; and ſet it on again: you b. 
muſt ſtir it continually for fear 
of burning, In the boiling you 


it is very ſoft ; bruiſe it with the 
Juice, of three Limons, and boil 
it up to a thickneſs with-the Ap- 
Pap, and half a pint of 
s  _ 35 N 
24 * MARMA DAD E f 
Prunes, Raiſons, currants. Take 
the Fruit and put them into a 
proportional quantity of Water, 
and keep them over a gentle Fire 
till they become ſoft and pulpy 5 _ 
ſtone the Prunes ox Raiſons, put 
them into as much Canary as 
will wet them; mix them well, 
and preſs out the Pulp; boil it 
up with ſome ſlices ot Quinces, 
ſtraif it again, and put to each. 
pound balt a pound of brown 
Sugar-Candy in Pouder, ſprink-; 
ling in alſo P. R V. Put it into 
well glaz'd Gallipots, dry it a 
_ in an Oven, and Reep it for 
FFF 
25. MAKRIGOLD Hater 
and 4 nog This is an excel- 
lent Water for Inflamed Eyes, 


being dropt into them, it takes a- 
| way the Inflammation and Red- 
neſs; or a Rag dipped in it, may, 
be applied to the Eyes with the, 


ſame 8 The Flowers are | 
ordiaf and Hepatick, Sbey. 
335 Pied /oRE 
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provoke Sweat and the Courſes: 
There is therefore an excellent 
Conſerve made of them: Take of 
Marigold Flowers two ounces, Con- 
ſection of Kermes and Hyacinth, of 
each two drams, the Pouder of Peart 
an ounce, and as much Syrup of Citron 
as will make them into a Conſerve, 
by mixing and bruiſing them well 
tog ether with a ſufficient quantity of 
fine Sugar. Take of it about 4 
quarter of an ounce Morning 
and Evening. It is a great Cor- 
dial for refreſhing the Spirits, 
and a Preſervative againſt the 
Plague and Peſtlential Fevers. 

Or you may make the Conſerve 
thus: Take Marrigold Flowers freſb 
gathered ſix ounces, Syrup of Limons 
two ounces ; beat them well together, 
to a Maſh or Pulp : Being well 
beaten, add Syrup of Limons, enough 
to make # up into a fit Body for 
keeping, „1 BR . 

26, MARRIGOLD Flower- 
Mater Take the Flowers of 
Marrigolds a quarter of a peck, 
and dittil them in a cold Still ; 
then take a fine Linnen Cloth, 
and wet it in the Diftilled Wa- 
ter; this applied to the Fore- 
head, helps Pains of the Head: 
The Eyes waſhed with it, re- 
moves Inflammations ; and drank 
in hot Diſeaſes, is [very available 
and beneficial to the Party 
grieved. gh 

27. MARJORAM con- 
ſery'd e Take the tops and ten- 
dereſt part of Sweet Marjoram, 
two handſuls or more, as you 
require a greater or leſſer quan- 
tity of Conſerve; bruiſe it very 
well ina Wooden Bowl or Mor- 
tar; add twice the weight in 
Sugar, boil it up with Marjoram 
Water till the Sugar comes to 
the thickneſs of a Symp ; then 


In cafe of the Swall-Pox, take 
Litharpge in fine Ponder, Ceruſe 
waſhed in Roſe-Water, of each _ 
art Ounce ; Oil of Bitter Almonds 
and Oil of Eggs, of each an 
ounce z Nightſhade and Plantane- | 
Waters, of each half an ounce, 
or ſo much as will make it into 
an Ointment, by Grinding it in 2 
Stone Mortar, pouring to it 
ſometimes of the Oils, and ſome - 
times of the Waters; with 
this anoint the Face and Hands 
when the Scab or Scurt is 
Green, and it will keep them 
from Pitting or Scars. 
There is no Ointment better than 
this, to pre vent the Marks of the 
Small-Pox, and to ſmooth the Sin 
Take Oil of Ben, or Oil of Bitter 
Almonds two ountes, Sheeps ſuet one 
once, Saccharum Saturni, Sper- 
ma Ceti, of each two drams; mix 
them, and therewith anoint thres times 
a day. x "8 5 
29 MARMALADE #f 
Apricocks : Take Apricocks. pare - 
them and cut them 1nto Quarters, 
and to every pound of Apricocks 
put a pound of Fine Sugar, put 
your Apricocks into a Skillet 
with half of the Sugar, let them 
voil very tender, and gemly, 
and bruiſe them with the back 
of a Spoon till they be like a 
Pap; then take the other part f 
the Sugar, and boil it to a Candy 
height; put your Apricocks- into 
that Sugar, and keep it ſtirring 
over a Fire, til all the Sugar ts 
mel-ed, but do not let it boil; 
take it from the Fire, and ftit it 
till it be alwoft cold; then-pnt 
it in Glaſſes, and let it have the 
Air of the Fir to dry it. 
38. MAR MA L A 
Cherries 5 Take Cherries not too 


put in the deatan Marjoram, and 
it be a tate Sonſerve. 


ripe; the amel you can 87653 
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having ſtoved them, lay them in 
Fire, 
but not boil; take out a 


in fine Sugar, and boil them up 


Sugar till the Colour is very 


_ . Earthen Veſſel, and they will 
keep a conſiderable time; and 


dry, you will find it good for 


and a quart of the Juice of Cur- 


ty of Cherries and Sugar : This 
1s the beſt Marmalade of Cher- 


a Preſerving Pan over a gentle 
ſo that they only ſimmer. 
part of 
the Liquor, leaving only ſo much 
as will moiſten them; and put | 
over a quicker Fire, bruiſe them | 
well, and continue ſtrew ing more 


ood, then take them off, and 
eing well incorporated, put 
them up into 2 Glaſs, or Glazed 


being carefully look'd to and ſer 


twelve Months, | 
31, MARMALADE 

of Cherries ſharp Tafted : Take four 

pound of Cherries without Stones, 


rants, put them into a Preſerving 
Pan, ſet them on the Fire, and 
break them to marſh ; and when 
they are broke like Paſte, and 
the Waterith part dryed away- 
take three pound of good Loat- 
Sugar, made into a Syrup, and 
boiled Candy- height; put your 
Cherries into it, ſet it on the 
Fire, and let it boil till it comes 
to a Body; then put it into 
flat Pots or Glaſſes, and when 
it is Cold, paper it up with 
wet Papers, and dry ones over 
them. 
Juice of Currams to this quanti- 


ries. 
32. MARMALADE 
of Cherries Rowgh - Stone your 
Cherries, and put them into a 
Gelly-Pot, tie it up cloſe, and 


ut it into a Kettle of boiling 


Water; and when they are 
boiled to pieces, take them from 


Pur but one pint of 


ſome Fine Sugar boiled to 2 
Candy-height, put your Cherries 
in, and heat them thoroughly 
over the Fire, keeping them 
os but _ not let them boil, 
and when t are enough put 
them into Glaſſes. 8 

33. MARMALADE 
of Cherries Smooth + Boil them as 
you do the rough Marmalade, 


then put to it the weight of fine 
Sugar, boil them together till 
they be enough. „ 
34. MA RM ALA D E 
of Red Currants This is an excel- 
lent way if well obſerved, viz; 


ripe and clean pick d, {queeze 
ont the Juice of ſome of them, 
and put the reſt into it, adding 
the , of Raſpberries ; boi 

them together gently, and when 
the Currants that were whole be- 
gin to break, boil np an equiya- 
lency of Sugar to a Candy-height, 
and put in the Currants, letting 
them boil with the Currants a- 
gain, and ſprinkle into it P- R. V. 
when it comes to the thickneſs 
of a Marmalade, having taken off 
the Scum if it riſes, put them in- 
to a Glazed Pot, being maſh'd as 
they boil, till none of them re- 
main whole; and ſo when this 
Marmalade is cold, ſlice it for 
your uſe, and it will prove of an 
excellent Taſte, and is good to 
moiſten the Mouth, and comforts 
the Stomach in Fevers, or other 
hot Diſeaſe . 

J. MARMALAD E 
of Damaſcens Take about two 
Quarts of the largeſt Damx 
ſcens when they are ripe. but 
not over ripe, pate off the 
Skins of three pints'of them; pul 
them into an Earthen Veſſel 


the Fire, and have in readineſs | placing thoſs you have not _ 


and ſtrain them through a Sieve ; 


Take of ripe Currants When 
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Grapes, as you deſigti the Marma- 


1t cloſe for your uſe. 


till they be very tender, beat 


Fen of Sugar a pint of Water; 


in your 
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ned undermoſt; put as much fair 
Water as will cover them, into a 
Kettle or Pot; and When it boils, 

t the Pipkin or other Earthen 
Vellel into it, cloſe ſtopped, ſo, 
as the Water cannot get in; and 
when they are, by this way of 
Infuſion tender, take off the o- 
ther Skins, and Stones out of 
them all; then take their weight 
of Sugar, put it to the Pulp, and 
ſet them together over a Fire, 
till it boil apace 3 keep it clean 
ſcumm'd, and when it is boiled 
to a height, put it into a Ghaſs 
for your uſe. | . 
36. MAR MAL AD E 
of Grapes: Take White or Red 


lade for Colour, let them be ga- 


thered in a dry day, and dry 
them afterwards on a Table, 


when they are ſeparated from 
the Stalks; Raiſons of the Sun, 
of each equal parts; boil! 
them in fair Water, often ſcum- 
ming them, till the Water is 
reduc d to a third part, and then 
let there be biit a gentle Fire un- 
der them; when you find it 
thickned, Krain it thro' a Sieve, 
boiling it once more, add a 
ſmall quantity of Sugar, and ſo 
put it up when cool, and cover 


37% MAK M AlL. A P E. 
of Oranges and Limons + Boil the 
Kinds of them in ſeveral Waters, 


them ſmall with their weight of 
Pippins, then take the werght of 
all in Loaf-Sugar, add to every 


iI your Water and Sugar to- 
getiier, and make a Syrup; put 
| Pp, and boil it a good 
while till it be clear, and put in 
the Juice of ſome Oranges and 


. 


fine Taſte ; boil it a little longer 
till you fee it will Gelly very 
well ; then put it into Glaſſe, 
and keep it in a reaſonable warm 
place: This is a very good Cor- 
dial, and ſtops Rheum; . , .,. -: 
38. MARM ALAD E. 
of Oranges and Limons, another: 
Take rx fair Sivil Oranges, pair 
off the outward Rind, as thin as 
you can ; quarter them, and take 
out their Meat which you mult 
fave by it Telf ; take your Quar- 
ter d Oranges, and put them into 
boiling Water, ſhift them in 
| threes ſeveral Waters, let them 
all boil before you put your 
Oranges in, when they are very 
tender take them up ; to this 
quantity ot Oranges, take 2 or 3 
Apples, pair them, and take out 
the Cores, boil them, then put 
them all into a Skillet, with the 
Meat of the Oranges ſtrained in- 
to them, and the weight of a 
in Donble Refined Sugar, ſo boil - 
them till they are enough... . +»: 
39. M AER MAIL. A D E 
of Oranges : Take the thickeſt 
Rind Oranges, . pare them thin, 
and take their Meat from them, 
cut them into Quarters, lay them 
in Water three or four days, 
ſhifr the Water thrice a day, 


then boil them in ſeveral Wa- 


ters till they be tender; drain, 
dry, and break them into little 
bits, and to one pound of O- 
ranges, take two pounds of Loaf 
Sugar, a pint ot 4 
half a pint of fair Water, and 
the Meat of the Oranges pick d 
from the White, Skins and Seeds, 
with their Weight of Sugar, and 
let them boil together. 
40. M A R M AL A D 
of Pippins : Take the belt Pippins 


Tichons, fo much as will give it 4 


when they are newly a 04 
and not too ripe, pare them, and, 
FS | X 2 take 5 
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them as much Spring- Water as 
will cover them; 
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ir weight in fine Sugar, into | Quinces you can get; pare, 
a Preſerving- Pan, and pour upon | quarter and core them ; take one 
pound of fine Loai-Sngar, beat 
| il them] it, and lay your Quinces on a 
with a quick Fire, till you find | Silver or white Earthen Baſon, 
them by Trial. Geſlied on a Plate | ſtrew the Sugar upon them, let 


- - When cold; then take it off the | them ſtand till the Sugar begins 
Fire, and put into it a little of | to melt, then (et it on the Fire to 
the Scrapings of Limon - peel, 
and a like 


boil apace, tix it for fear of burn- 


pound of Qninces a 
der, (caſting away their firſt | pint of Gelly, and half a pound 


Water, to Correct their Bitter-|of Sugar, boil it quick, and 
neſs, N them into narrow | Pot it. 1 

fices,” and ſo bruifing them al] 44. MAR MAL AD E 
wer into a pulp, let the the SpaziſÞ way: Take ot ripe 
Subſtance cool in Earthen Pans | Pear-Quinces, pared and cored, 


or Pots, and ſet them in an fifteen pound, fine white Sugar 
 Indiffer 


exent dry place, ſixewing | three pound, a quart of fair 
ſome Sugar over the Marmalade, | Water, ſlew them over a gentle 
and it will keep well a Year or | Fire, and as they grow. dryer, 


| add a little Roſe-Water, and 
41 MARMAL A D EI White-Wine or Canary, as the 


of Quinces Red; Sliced : Take good | Scent beſt pleaſes; ſqueeze out 


. Quances, 0 them, and cut i the Juice and Pulp. and put to 
them in thin ſlices, then have it four pound of 8 more, 2 
ſome Quince Liquor ready. To little more Roſe - Water and 
every pint of Liquor, add a pound | Orange-Water, try it on a Plate, 


| nantity of the yel- | ing too; when it is half boild 
Bl low Rind of Oranges boiled ten- | puc to every 


Gellied; you muſt not put too 
the Ge 


z. MAR MAL ADE 
7 Quinces, White and Gellied : Take 


of Loafſ-Sugar, and as much of the | 
AMices as the Liquor will hand- 
ſomly receive, keeping them cloſe 


covered; let them gently boil | 
till they are of a good Red, and 


and if it comes clean off, it 15 


off, and let it cool, put it in 
Buxes, and ſtrew over ſome Per- 
fumed 

for uſe. edt ap” rs On 
: 45-MARMALADE 


many ſhes. in a_ Glaſs, fer 


zelly muſt be ſeen clear 
between. . 

| 42. M A R M A I. A D E 
ef Quinces, White -: Boil your 
Quinces in fair Water, till they 
be tender, take their weight in 
good Loaf Sugar, wet your Su- 
gar with fair Water, boil it 


of | Wardens - Bake them in an 


Earthen Pot, cut them from the 
Core, and beat them in a Mor- 
tar; take their weight in fine 
Sugar, and boil it to a Candy- 
height with a little Water, then 
put in your Pulp with a little 
| beaten Ginger, and boil it tall it 


- almoſt to Sugar again, then put 


our Quinces into the Candy 
nd boil it op quick. ; 


comes from the bottom of the 
poſnet. After this manner you 


may do Quinces, if you ſo 
pleaſe. e tr © 


\ 46. MAR: 


ſufficiently enough; then take it 


Comfits, and keep it cloſe | 
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46. MARMALADE White: 
Take fix pound of Quinces, pare 
and core them, and then boil 
them to a Pulp, put to it two 
pound of Sugar moiſtned wel] 
with the Juice of Quinces ; boil 
them gently together ar firſt, till 
the Liquor be ſwelled out of the 


Quinces, and the Sugar diffoly- | 1 


ed, and all come into a conveni- 
ent thickneſs, and ſo put it up 
for your uſe. OT RY 


47. MARROW, a fine Diſh: 
Take the Marrow of two or 


three Bones, cut it ſquare like 


Dice, and put it into a Penny 
Manchet grated fine, with ſome Melancholy. 
Dates cut in halves, and a quar- 


ter of a pound of Currans, and 
ſeven or eight ſpoonfuls of Cream, 
roaſted Wardens, Pippias or 
Quinces ſliced, and two or three 
Volks of raw Eggs: ſeaſon them 
with Cina mon and Ginger, bake 
them, and ſerve them up. 

48. MA RROW- PAST: 
Take fix Marrow - Bones, ſome 
ſweet Marjoram, Winter-ſavory, 
and Thyme, 2 little of each, a 
quarter of a pint of Roſe-water, 
half a pound of Currans, a large 
Nutmeg, the Yolks of fix Eggs. 
half a pound of Sugar, work all 
together, and put it into a little 
Puff-paſt 'Paſty ; then fry them 
with tried Suet, or Lard. 

49. MARSH- MALLOWS: 
Though theſe are very common, 
yet they are of much Virtue and 
Value in their uſe, „. The 
Leaves ſod: in White - wine or 
Milk, and eaten take away Hoarſ- 
neſs; and. being beaten with 
Sage-leaves, make a ſingular Pnl- 
tice for Wounds, Bruiſes or In- 


flammations: They alſo are good 


againſt the Biting of any veno- 
mous Creature, being applied 
Pulticewiſe with Leeks and Oni- 


o * 


appeaſeth the Tingling, Singi 

or Buzzing Noiſe in the Head. 
The Herb and Root boiled till 
the Decoction ſeem ſomewhat 
clammy., and ſweetned, via. the 
Liquid part, with a little Honey, 
is ſucceſ: fully given to Women, 
to reſtore Strength, after a hard 
Labour in Child - bearing. Ihe 
Seed, if pouder'd and drank with _ 
Red Wine, prevents exceſs in 
Vomiting. Six ounces of the 
Juice of Mallows, fweerned with 
a little Sugar, extreamly removes 
ſo. ® ME AD. Take Water 
fix Gallons, Honey one Gallon; mix 
them well together, and boil for an 
hour, taking off the brown Scum one 
ly, but ſtirring the white Scum in it - 
let it ftand till ir is little Heſs than 
Blood warm, Take a Cruft of brown 
Bread well toaſted on both fides, 
which ſpread all over with new Te, 


| AHrewing a little Flower 1% its, 


put it into your Liquor, and turn @ 
Wooden Diſh or Bowl upon it ; let it 
work a day or two, If you bruiſe 
a little Galingale, and hang it in 
your Veſſel, or boil it in it, it 
will give it a picatng Tafte. By 
abating a Gallon'or more of the 
Water, you may make the Mead 
ſtronger. 3 | 
51. * ME AD. Take 12 Gal- 
lons of Water, fi Whites of Eggs, 
which mix well therewith: Honey 
20 pounds; boil it an hour; and 
when boiled, add Cinamon, (lo ves, 
Ginger; Mace, Roſemary : When 
cold, put to it a ſpoonful of Teft, 
and Tun it up, keeping it filled up 
as it works; when it has done 
working, ſtop it up cloſe'; and when _ 
fine, Bottle it up, Or thus, (which 
is ſaid to be the FINEST MEAD, 
Take Virgin Honey, or the Beft Ho- 
1 
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| ons ſtam ped me ſmall. The ix 
Juice, if dropp'd in the Ear, 
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ah bien the Honey is Fefe diſ-| the Bagg in the Veſſel for fix Weeks, 
fol yed in it, an Egg will not ſenk to then Bottle it mith a lump of Sugar. 
ehe bottom, but ey ſwim up and 1 2 E A D White, Take 
down in it; bojl for an bour or more, | Roſemary, Thyme, Sweet-Briar, | 
and by that time the Egg. will ſwim Agrimony, Wood Betony,' Eye- | 
chene the Liquor; then. let it col, bright, Roman Wormwood, and 
The nit Morning bazrel it up, ad- |Scabious, of each a like quanti- 
ding to the Proport ion of 15 Gallons, ſty, vis. the ſixteenth Sus | 
| Glnger an ounce, Cinamen half an of a handful each; cover them 
ounce, Cloves and Mace, of each an with Water in a wooden Veſſeþ 
duns, all of them groſly, beaten (for open at the top, and let them 
if they be fine, they will always | ſteep a Night and a Day, and 
float in the Mead, and make it taen boil them very well in ano- 6 
foul.) Put the Spices in when cold, | ther Water, till che Colour be Ml © 
adding alſo a ſpoonful of Teft at ehe very high, and in another quan- 
Bung hole, to encreaſe the Fermenta:tity of Water boil zhem up till * 
tion, not letting it Hand roo cold at the colour looks green; and ſo. I © 
firſt, till the working is as it were let, it boil as long as any green- 
over ; after which. flop. it up. cloſe ; neſs. continues, With the Herbs © 
and after a Mont i or two (the. longer | in it, let it ſtand a_Day and 2 5 
the better ) bottle it. By the float- | Night; to every gallen of War | 
ing of che Egg you way judge off ter, put two pound. of clear Ho- 1 
Its Strength, and you may make ney, the Liquor firſt ſtrained! WW © 
it more or eſs ſtrong, by adding from the Herbs, and when it will i 
more Honey or more Water. bear an Egg to Three - pence W © 
52. MEA D to make. Take] breadth above Water, work it 5 
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\ 
J 
6 
g 


7 - 
* ” 
* , 
2 mud eve x dS www near 
. 4 HIS * "7 5 © is 
* » . . * . " 
* 
\ 7 
” ; 1 
* b 


Bam, Roſemary, Marjoram, Limon together until the Honey is quite 
Thyme, 57 each = Maat; Bugloſs diflolved ; after a-Night's Ceiling: | 
© and Borrage, of each four handfuls ;|:boil-it again a quarter of an hour 
| boil theſe in two Gallons of Water, | with the Whites and Shells of | 
but in the two laſt a little before you\1ix; Eggs, ſtrain it: let it cool, 
tate the 2 the Fire; rain] and put up with it Gloves, Mace, 
ie, and let the Liquor land all Nutmegs, and Cinamon bruiſed ; 
. Night, and ſettle ; to ever) Gallon together, being hung in the Cack ; 
of Vater take three pound of Haney, in a Bag; and if you require it 
boi l it and ſcum it, while any Scum to drink very ſpeedily, take the WW 
riſes ; then take a quarter of à pound] Whites of two or three Eggs, a 
of the beſt Ginger, twenty (loves, 7. dota of Veſt, and two 1poon- | 
ont ounce of Natmegs, put the Spice fuls of Wheaten- flower; beat 
ui 4 Bag, tie it up, and put it in- them together, put. them into 
"= to the Liquor te bei; «little before the Cask ʒ and when it has work. 
ii be talen off.the Fire: Pour: out ed, ſtop it up with Clay and 
' the Liquor into 4 clean Veſſel, and] Bay-ſalt well tempered, and ſo 
put thereto 4 pine of | Ale-Yeſt, it Will keep longngg 
cover. it with, a. Blanket, and a} - 54, MEASLES: Take a ſcru- 
Sheet under it. while it is working ; ple of Saffron, put it into a Rag, 
* and u hen it bath worked. after the and tying it, infuſe it in Poſſet- 
rar of Ale, let it be Juunzd, Ale, and then preſs it; or it 
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may be done in Mace-Ale, or 
White-wine, till all the Virtue 
of the Saffron is extracted in the 
Liquid; let the Party drink it, 
keeping very warm: And if in 
this Diſtemper, or the Small- 
Pox, (for it A e in either) 
there 1s a ſoreneſs in the Throat, 
6 RO Ran, 
55. * MEASLES. Take 
half a dram of. Saffron, tie it 
as the other in a Rag, and boil it 
in half a pat of new Milk till 
the Milk becomes very yellow, 
then moiſten_with it a Stay of 
Linnen, and put it wet and warm 
under the Throat where the Sore 
is; and when that is cold and 
dry, put on another ſo ordered; 
and this will in ſix or eight hours 
take away the Pain, or Soreneſs, 
drinking alſo the Milk. | 
Jou mult be ſure to prevent a 
Flix of the Bowels, and keep 
the Patient in a contifinal breath- 
ing Sweat, by giving proper Su- 
dorificks and Antidotes, as Trea- 
cle-water, Bezoartick-Water and 
the like; as alſo Mithridzte , 
Venice-Treacle, our new London 
Treacle, &. I conſtantly give 
every Night going to Bed, 20 
25, or 30 drops of my Guttæ 
Vitz, In a Glaſs of ſome Cordi- 
al Water, or Middling Sort of 
Ale, and every Morning a quar- 
ter of a ſpoonful of my Aqua 
Bezoartica, in Ale or Poſſet- 
Drink alſo, and in all the Drink 


der my Hands. | a | 
Js. MECONIUM: | It is the 
condenſed Juice of Poppies: *Tis 


in England, and all over Europe, 
1s only the expreſſed Jaice of the 


to its Conſiſtence by a gentle E- 
vaporation, and then wrapt up 
in Leaves to be ſold here; and 
that the Turks keep the Tears of 
the Mounded Poppies, Which is the 
True Opium, and will not expoſe 


true, but how far I cannot tell: 
But notwithſtanding. all this, I 
am apt to believe that we have 
true Tarky Opium fold in our 
Druggiſts- Shops; and you may 


ſome call German Opium, and is 
only the expreſs d Juice of Pop- 
pies condenſed, which may be 
given in Double Doſe to the 
True Opium. Alſo the Excrements 
of a Fetus, which flicks to the 
Inteſtines after-birth,, from the 
blackneſs of their Colour , are 
called Meconium. | 

F. MEDICINE for Conghs., 


Ground-Ivy , commonly calFd 
Alehoof, waſh it clean, and dry 


ſhred and bruiſe it a little 1 


ſtrong Ale to the Conſumption 


of a pint, and drink it hot in 


or Poffet Drink they take in the [the Morning faſting. This cures 
Day time, I give 10 or 12 drops | Pains and Inflammations, Deflux- 


of my Spiritus Anticolicw'; by] ions in the Eyes, and 1s good S.. 
 obſerying this Courſe in theagainft the Jaundice and Coughs 
ot the Lungs, Conſumption - 


Meaſles and Small-Pox; I never 
tail of the Cure; and I believe I 
have cured above Two Thou- 
ſand ſeveral Patients in my time 
of thoſe Diſeaſes, and never had 
yet the ill Fortune of having one 


Stone, and Gravel, Obſtruction 


of the Liver and Spleen; and, 
according to the Learned and 


Judicious Sie Kenelm Digby, be- 


ing applied to a | 
W Cataplalm 


of thoſe patients to miſcarry un- 


ſaid that the Opium which we uſe 


OrientalPoppres, which isbrought 


it to Sale. This may be in part 


have allo. there Meconium, Which 


&c, Take a large handful of 


SY 


it well by ſwinging in a Cloath, 


a Mortar, boil it in a quart of 


Fellon like a2 


9 
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_ Ing admirable likewife for old 


58. * MEDL INE for Cooghs. 
H che Cough is vehement, Bal- 
- am of Sulphur is much com- 


adding to them half a pint of 


in the day time as the Cough re- 
Bed, to take of out Volatile or 
| vj. repeating it every Night till 


that cannot take Balſam of Sul- 


of the Syrup : Or inſtead of this, 


| a Glaſs of fair Water and Sugar, 


_ afoxeſaid every Eight going to 
a 


Let them! boil till cke Liquor be- 
off, and keep them for uſe. 
Sca ld the faireſt of them, when 

de eably ae off: Nope 


r 
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Cataplaſm, it cures it by ripen-| 
ing and kindly breaking it, be- 


gores that want cleanſing, if a 
little Honey and Copperas be 
mixed with the juice. 


mended, dropping 20 drops of 
it into 2 8 Sugar, and 
mixing them well together, then 


Poſſet drink, and ſo drinking all 
off; this may be done as often 


turm; and at Night going to 
Specifick Laudanum 4 gr. ij. ad 
the Cough is overcome. Thoſe 


phur, may take Flowers of Sul- 
phur a Scruple at a time, made 
up into a Bolus with Barbadoes 
Green Ginger, and a few drops 


the Patient may take half a ſpoon- 
ful of our Tibctura Mirabilis in 


Whieh will ſtop the Cough upon 
the ſpot, and in a few Days time 
taking it, will perfectly do the 
Cure, taking the Laudanum as 


59: * MEDLARS to Preſerve - 
Scald them in Water till the 
Skin may be eaſily taken off; 
ſtone them at the Head, and add 
to each pound of Fruit a pound 
of D. I. S. and a pint of Tent: 


comes a Syrup; then take them 
60. MEDLARS 19 Preſerve - 
indifferently Ripe, till the Skin 


them at the Head, and add to 


tine Sugar diſſolved in the Liquor 
till it become ropey: then take 
them from the Fire, and put 


them up in a cloſe Pot for your: | 


„ E 
61. MEGRIM or Vertigo. Take 


12 Hours; pour fxeſh White- 
wine upon them, and ſteep them 
a conſiderable time; then dry. 
and reduce them to Ponder. Take 
of this Pouder two ounces, Crabs- 
Hes, Cinamon, of each half an 
ounce ; make theſe into a Maſs, keep 
them cloſe flopt, and take a dram at 
a time in an ounce of Mint and Be- 
tony- water. This is a good Ce- 


phalick, and excellent, eſpecial- 


ly againſt the before - mentioned 
Grievances: It alſo removes Cold- 
neſs and Weakneſs of the Sto- 
mach, Wind, Stone, Quartan- 
Agues, and all tartarous Obſtru- 
ctions: The Doſe, to a ſtrong, 


drams. Take it in Canary. Purge 
and repeat the purging with the 
mean ſeaſon, in the intervals of 
purging, bathe the Head Morn- 
ing, Noon, and Night with the 


well, and rubbing it well in. 


and let the Patients ſnuff ſome of- 
it up their Noſtrils three, four, 


five or ſix times a day, as you 
fee occaſion requires; and every 
Day take of the following Mix- 


or White Poxt-Wine, and ſome- 
times in Poſſet- drink. Take Pop- 
ers of Roſemary, of Lavender, of 


Oranges and Limons, of each three 


tunces, IN them. Doſe half E 


f Py 
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{poogiul, firſt in the Morning 


falling, 


oe „ 2 


each pound of them a pound of 


Aron- roots, cut them ſmall, 
and ſteep them in White - wine 


Body, may be augmented to two. 
firſt with our Pilule Cat harticæ, 


ſame every: fourth or fifth Day: 


Powers of Amber, doing it very. 


ture inwardly in a Glaſs of Ale, 
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Drink be Fumitory Ale, putting 
© twelve good handfuls into four 


Drink: Take Funitory and Hops be- 
fore they are ripe for gathering, Bor- 
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faſtic , ſecondly at ten at Noon, 
thirdly at four in the Afternoon, 
and laſtly at Night going to Bed. 


62. MELACOTONS to Bake : Hemp, or Nettles, of each three hand- + -\.- 
| fuls ; Epithymum three ounces; Po- 


Wipe them clean, and put them 
in a Pye made Scollopwile ; put 
themin whole, with their weight 
in D. L. S. cloſe it up; and when 
it js baked, ice it over with Su- 
gar and Roſe- Water: Sometimes. 
for change, you may add ſmall 
bits of Cinamon, or whole Cloves 
and ſliced Ginger. . 

63. MELANCHOLY : Spring 
and Fall purge with Mechoacan- 
Ale, or ſome ſuch like eaſie Purg- 
ing-Ale, for the ſpace of a Fort- 
night; then purge every third 
day with our Elixir-Vitæ, taking 
about ſix or eight ſpoonfuls at a 
time mixed with a Glaſs of Ale. 
Or elſe purge with this: Take 
W hite-wine a quart, choice Sena 


a full ounce, Liquorice bruiſed} 


half an ounce , Salt of Tartar 
two drams; mix and make an 
N for two or three hours 
in the Wine ſcalding hot; then 


ſtrain out. This will ſexye for 


four Doſes; and let all their 


gallons of new Ale; and ſo let- 
ting them work together, 
64. MELANCHOLY, a Diet- 


Tage, of each a pound; boil 'em-in 
two gallons of Spring - water, till 
they come to the Conſumption of half; 
ſtrain out the Liquid part, and 
ſweeten it with Sugar-Candy, or Ho- 
ney, and let it 2 about eight 
days to ſettle and digeſt, and drink 
a moderate Draught of it in the 
Morning faſtipg, and the like at 


Night when you 20 to Be d, an g 
it Will much enliven the Spirits, 


— — 


65. MELANCHOLY, a Diet- 


Drink againſt it: Take Fumitory, 


Borrage, Bugloſs, Hops, Dodder of 


Lypody four ounces : Put all into 4 


Bag with a Stone in it, which put 
into four gallons of new Ale, letting 


them work together, and then drink 
it as common drink. | 


Take Epithymum , Fumitory , the 


{ Flowers of Bugloſs, and Borrage, of 


each a quarter of a pound, Sena half 


an ounce, Poli podium of the Oak an - 


ounce, Fennel-ſeeds two drams, I 
three pints , infuſe them three hours, 


and then bail them to the Conſumpti- 


on of 4 quart, wherewnto add two 


ounces of the Syrup of Roſes : Drink 
half a pint of it warm in a Mor- 
ning, ſtrained and ſettled ; and 


in two or three times taking, yon 
will find wonderful 


aeg uſe it in the man- 
ner preſcribed. 


Seeds of white Poppies two drams, 


and ei ght Almonds blanched; beat 

them in 4 Mortar, mix them with a _ 
pint and half of Barley-water, ſtrain _ 
and ſweeten it with fine Sugar, and 
make an Emul ſion for the Heat of the 


Urine, . 


68. * MELUSTUM, Meloſſos,” 


or Grocer Treacle, It is the Fœces 


r=. 


and remoye the cauſes 
Rs. 


s of Mclan- | 


— 


66. MELANCHOLY to Suppreſi. 5 


e and 
Comfort: And ſo, as often as you 
tind your ſelf oppreſſed with 


„ 

67. MELONS: They are cold 
and moiſt. Take of the Seed, and that 
of Pompion, of each half an ounce, be 
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| potable Liquor or Drink may be 


made of it thus. Take Water as 


much as you pleaſe, diſſolve in it as 
much Meloſſos as an E | 


ſwim 
above in it, boil a little; let it 
col, and with a little Yeft or Leven 
cauſe it to ferment ; which done, Bar- 
rel it ap, and when fine, you may 
drink it or bottle it up If you ſuf⸗ 
fer it to grow Acid, you may di- 


Nail an Inflamable Spirit or Brandy [ 
Ffm it, not inferiour to that diſtilied 


from. Mine. Tou may alſo make 


2 Wine of it after this manner. 


Fake of the former fermented Drink 
63 Gallons or a Hog ſhea@'; M a pure 
five and gond Sugar Spirit 20 quarts © 


wix them well, obſerving all the Or- 


| ders as in making CIDEK-ROYAL, 


45 will you have an extraordinary 
ner Wine, which will keep along 
time good without growing ſowre, 
This. may be for Common Uſe; 
bar if you would have it ſtropger, 


9 my firſt double the Strength of 


the ferinented Liquor, and then add 
BbabF as much more or double the quan- 


ity of the fine Sugar Spirit ; ſo wilt 


have a Wine not wach inferiour 
e eee "19 Can 


eh MENSTRUUM Per 


cutum. It is mentioned by Mr. 


now is the general Term tor a 
| diflolving or extracting Liquor; 
| — the er axe ſome of 
them ca proper, as Aqua Re- 
galis, fox the diſſolving of « Gold, 


Aqua Fortis, for the diſſolving of 
Silver, Spirit of Wine for diſſoly- 


ing Reſinous Bodies, Water for the 
 diffolving Salts, Gums, and A- 
queous Bodies, se. 
1 70. MERCURY Water for tbe 

ace, 
| Sublimate in fine Pouder, put it into 
' & broad Pewter-Diſh, 
two pints of Spring- water; ftir it 
well together with a Wooden Spatula 
for half a quarter of an honr; let 
it fland bo, ſettle, - pour the clear in- 
to another Pewter-Diſh, and fir it 
juſt as you did before and [et it ſettle 
again; Thus do till the Water bath: 
been four times in the Diſhes, and. 
that it look clear, then it is well 
Filled ; make the Diſhes clean al- 


ways with brown Paper, let it land 


in the Diſhes an hour every time, and 
put it iuto an Earthen Pan; llanch 
three quarters of a pqund of Fordan 
Almonds in cold Water, which muſt 


putting in ſome of the Water a Jittle 


and a little at a time, tilt they are 


reit int is made by drawing | pure fine; then put in the reſt of 


off Spiritus Nitri ſeveral times 
from Butter of Antimon). Ne ſays 


that hy help of this, he was the other Vater, put in fix ſpoonfuls 
able, withour a very violent Fire, ns jr ; 
and in a few hours, to elevate a 18 ownce of Camphire beaten . fine; 

ite Sugar- Candy 


good quantity of Crude Gold- 
Now ' Menfiroum ſignifies a” dif- 


4 ſolving or extracting Liquor, and 

1s given by Chymiſts, to ſuch 

| 2 as axe {ted to thoſe Pur- 
Ol. 


s; and becauſe their Ope- 


rations were commonly perform- 


ed in 40 Days, which they cal} 


98 Philoſophical Month, from thence 
came the Name Menſtruum, Which 


. 


"all a pint; ſtrain it, and put it to 
' of the Juice of Lemons ſtrained, half 


three ounces of 
' beaten fine, and Nine Whites of Eggs 
well beaten, ſo to ſtir it well toge- 
ther and pit it into Glaſſes; this 
will keep 


it you gat waſh 


Take an ounce of Corvoſtve 


pat te it 


be done, Letting them bye ſo a de, 
beat them in a Marble Mort ar fine, 


the Spring · water, which muſt be in 


ood ſeven Vears: 
Keep it in a cool Place and ſnake 
it ſome times; this is good to 
clear and ſmooth the Skin, and 
to kill Heat; When yon firſt uſe 

-waſh four or five” 
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times in a Day, and always let it 
dry in, but after three Weeks is 
aſt, Night and Morning will be 
enough; at the firſt it may make 
ſome Perſons Skins look Red, 
peel, and ſmaxt ; but afterwards 
it will be no trouble at all; do 
not wach any Pimple that hath 
the Skin broken ; it you cannot 
got Sublimate ready beaten, be 
e to ſtop your Noſe and 
Mouth whilſt you beat it. 
7» MER MAID-PYE: 
Take a Pig, ſcald it, and bone it, 
and having dried it well with a 
Cloth, —_ 8 1 1 ey 
Nutmeg, Pepper, Salt, and choy'd. 
In, then” tak two. Neats- 
Tongues, when dried and cold 
after Boiling, and ſlice them in 
lengths, and as thick as a halt 
Crown, and Jay aquarter of your 
Pig in a ſquare or round Pye, 
and the ſlices of the Tongue onit 
then another quarter, and more 
Tongue; and thus do four times, 


double, and lay over all theſe]: 


ſome flices Bacon, put in 
{ome pieces of Butter, then bake 
it ; and when it is ſo, fill it up 
with ſweet Butter. e 

This Pig, or Mermaid - Phe, ſo. 


called, is to be eaten cold. 


7 2. ** MESENTERY : 


It is the Membrane of the Perito- 


bveum doubled, enriched with 


Glandules, Nerves, Arteries 
Veins, Chyliferous Veſſels and 
Eymphaducts. It is in the mid- 
He of the Abdomen, continues and 
holds faſt in their places, the In- 
teſtines in a wonderful manner: 
It has a great Glandule in the 


middle, called Pancreas Aſelli, 


about Which are ſeveral other 
leſſer Glandules, to which the 
Milky Veflels of the firſt Rank 
tend from the Inteſtines ; and. to 


the Liver and other parts: From 
theſe Glandules again the Lactea 
Veſſels of the ſecond Rank aſcend, 
to 175 . * cy the 
Maſs ot Chyle, and diſcharges 
themſelves into it. 

73, METHEGLIN, #s 
Virtues « Biene 
highly held in Eſteem in this, 
Nation, and is of excellent uſe 
among us, if rightly made; nor 
can it be other Ways, ſincs Honey, 
its principal Ingredient, is the 


Collection of ſo many Herbs, 


| lants and Flowers: 3 and no 
doubt the Quinteſſential part of 
them. It's an excellent Pectoral, 
vod againſt  Conſumptions , 
thifick, and Aſthma : It is 
Cleanſing. and Dinretick, good 
againſt the Stone and Gravel: 
It is reſtoxative and ſtrengthning, 


comforting the Vital Parts, and 


affords. good Nouriſhment. To 
make it then, take theſe follow - 
PPV A 
Take Fair Water 60 Gallons, Bay- 
Leaves, hamm, Hops, Ginger, Orrios 
Roots bruiſed, Savory, Thyme, of each 
half a pound ; let them. ſcald in the 
Liquor in a ſimmering heat, (but nes 
to boil) for 2 hours e clear the Liquor 
from the Ingredients, and to ener 
three Gallons put one Gallon, of Honey, 
bail them ( but not too faſt) ſcumming 
it very clean, as any will 


Hf 4 
ariſe, eſpecially. 8 Blase 


Scum; cool the Liquor, and put it in- 
to a Tub, where let it ſtand for ſome: 
2 days; put to it 4 Quart of good: 
New Ale Yeſt, ſtir them together, 
and let them reſt a day or two to 
Work : Fleet off the Yeſt, and ſtir it 
again, letting it reſt another day e 


Scum off the Yeſt_again, and ſo Tun 


it up, put it into.a Cellar, and cover 


which the Lymphad#4ts come from | 


— 


7 


over, fill 


up the Cast ſlightly ; as it works 
it up Sith the ſame * 


, : 


2 


wi dent 


à pleaſant Vinou: Liquor, and the 
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and when it has done working, ſtop 
it wp cloſe, but have 4 Vent bole by 


the e fo giye it Vent ſometimes. 
Some ny the Water and Ho- 
ney when boil'd, . with Whites 
of Eggs, Shells and all beaten to- 
-- gether, then ſtrain out and cool; 
And afterwards work it up, (to 
every two Gallons) with White: 
of two Eggs, two ſpoonfuls of 
Yeaſt; beat all together, ſtirring 
it every hour; and the next day 
-- they add the Whites of four 
and two ſpoonfuls of 
- Meal, beaten together, 
and fo Tun it up, hanging in it in 
a Bag, a little Cinamon, Cloves, 
and Ginger bruiſed, which when 
it has done Working, they top 
cloſe vp. | 
-55*METHEGLIN, 
re e Recipe: 1 *r Ho- 
ae, 4 to it ſo much Spring- 
Water, 3 the Honey 47 0 
ved in it, an Egg will ſwim on the 
top of it, boil it ſo as it may be very 
well ſum'd ; let it coal, and the next 
day it may be Barrel'd up. To every. 
15 Gallons, add 4 ounces of Famaica-. 
_ Pepper, Cinamon, Cloves, Clove-Bark, 
Singer, Mace, Nut meg Orrice- 
Noot, W r each an ounce, 
Ny bruiſed or beaten ; Savory, 
SG fript off their Stalks, of each 
o eunres; and add alſo at the 
Lunghole a ſpoonful of Teaſt, to in- 
creaſe the Fermentation, which it will 
do, if it lands net too cold; when it 
bes done working, flop it up cloſe, and 
bert ing it ſtand for a Month or two, 
yu may bottle it off, which being 
iet in a cold Cellar, will become 


* 
0 1 
88, ' 


Unger it is kept the better, 
Mere Note, That ſome adviſe, 
m the fieſt boiling of the Honey 
and Water, not to ſcum it, be- 
cauſe they ſay if the Scum be 


a help to the Fermentation, ma- 
king the Liquor afterwards: to 


become more pure, clear and 
A 


A New way: Take Hyſſop, Agri- 


mony, Burner, Wild Thyme 


„Baum, 


Mint and Fennel, Roſemary and An- 


gelica, and other ſuitable Whole- 
ſome Herbs that have Strength in 
them; of each about a quarter of 


quantity of fair Water, till tender; 
preſs out the Water, and let it ſtand 
4 Day and a Night to ſettle; draw. 
off that part which is clear, and put 
ewo Quarts of Honey to two Gallons 
of it, and ſo proportionably ; let it 
boil an Hour, keeping it. clean from 
the Scum ; ſet it a cooling, aud be- 
ing cold, add 4 little Ale-Yeaſt; 
and put it into a-convenient Veſſel, 
gorges. fag Bung with a wet (lot h; 
and when it has Worked, at three 
Days end \take off the Taft, or leave 
it behind, by Drawing it off, and 
Puttinig it into another Feſſel, in 
which it muſl have. Vent for three 
days longer; then 7 it up cloſe, 


yet when you hear it make a 


Noiſe, you muſt give it Vent 
with a Piercer, or elſe, if it 


force not out the Cork, it may 


happen to break the Veſſel: If 
you think convenient, 9 may 
make a Bag, and put in good ſtore 


of Ginger ſliced, alſo (loves and Cin-. 


amon, (uttering it to hang and in- 
fuſe ſo, as not to touch the bot- 


tom, and at two or three Months 


end, you may, if you think fit, 
BEST: | 
77. METHEGLIN, ano- 


ther way: Take Spring-Water, and 


boil it with Roſemary, Sweet Mar- 


joram, Sage, Bawm, and Saſſafras, 
until It has boiled three or four Hours, | 
the whole quantity of Herbs not need- 


left with it, it will be of ule, and 
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4 handful : Boil them in a ſufficient 


| ing bo exceed one handful to a Gallon, 
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of Water, of each an equal proportion; 
225 it is Lata ſußglent , ſet it to 
cool, and ſettle a whole Night, ftrain 
it, and add Honeythe beſt ; then ſer 
it over the Fire, and take the Whites 
of twenty or thirty Eggs, beat them 
very well, and when it boils, pour 
them in at twice; ſtir it well, and let 
it boil apace before you Scum it - 
After it is Scummed, take it off the 
Fire, and pour it into any Earthen 
thing to cool; and being cold, put 
five or ſix Spoonfuls of New Ale- 
Yeaſt to it, ſtir it together, and ever 
Day ſcum it with a Bundle of Fea- 
#hers till it 


pat ĩt up into a Cask, (if you can get 


ſuch a one,) that has had Sack or 


Malaga in it; and to every Gallon of 
Metheglin put 4 Quart of Sack, or 
one Pint of Aquavite, a quarter of a 
pound of ſliced Ginger, and two or 
three Peels of Limons and Oranges in 
4 Bag. ; 

78. ME THEGLIN Phy- 
fical : To order and prepare this, 
Gather the Herbs under menti- 
oned in 7a), chooſe to pick them 
on a dry windy day, if any ſuch 
happen, and keep them drying 
till the Michaelmas following, 
Viz, Saxiſrage, Agrimony, Centory, 
Thyme, Betony, brown Mint, and the 
tops of Roſemary, of each a handful ; 
boil them in Spring-Water, till the 
Herbs have much altered the Colour; 
take it from the Fire, and cool it; 


put into the Water when it is a little 


warm, about three pounds of Honey- 

Combs, temper and mix them well 
together, and ſo run the Liquid part 
thro a fine Steve, or Strainer; then to 
try its Strength, put in a New Laid 
Egg unbroken, and if it bear it not, 
you miſt put in more Honey till it 
will; ſtrain it again, and boil it 
over the Fire a little, keeping it clean 
Scummed, and ſo being cold, put it 
up into 4 Barrel; and when it has 


y | Carraway and Coriander Seeds, of 
has done Working, and ſo 


| ounce ; put all theſe into a Net Bag, 


| then' add ſo much Honey, as bein 


done Working, ſtop it cloſe up, and 
draw it not off in twe Mouths, 
it will Purge Melancholy , 
much revive the Spirits, Com- 
fort and Strengthen the Heart, 
purge by Urne,and gentleBreath- 
ing Sweats; and keeps the Party. 
moderately drinking of it, in a 
Healthful Conſtitution of Body. 

79. METHEGL IN 
White: Take running Water t wel ve 
Gallons, Leaves of Roſemary, Sage, 
Savory, Thyme, of each two handfuls, 


each bruiſed two ounces, Famaica- 
Pepper bruiſed 3 ounces ; Clove-Bark, 
Cinamon, Ginger, Mace, Nut megs, 
Winters Cinamon, of each bruiſed,” one 


and ſimmer them in the Water for two 
or. three Hours, not letting it boi; 


diſſolved, an Egg will ſwim on = 
top of it ; boil a Walm or two, and 
fo let it cool; when almoſt cold, put 
in half a pint of New Ale Yeaſt, 
and let it Work till you perceive the 
Yeaſt to fall ; then taking out the 
Bag or Net of Spices, Tun it up; and 
tet it Work in the Cask, till the Yeaſt 
has done riſing up, filling it up ev 

day with ſome 7 the [ome 8 
hang in it ( in a Net Bag, (love, 


Mace, Nut meg, Winters Cinamon, x 


each (only bruiſed) an ouuce; ſtop it 
up, and when Fine yiu may Bottle it 
off. The beſt time to make it, i 
a little before Michaelmas ; and it 
will be an excellent Drink about 
the beginning of the Spring. 
8. MET HEGLIN White, 
another: Take Sweet Marjoram, 
Sweet Briar Buds, Violets and Straw- 
berry-Leaves, of each a handful ; a 
handful of Violet Flowers, the Double 
ones if they can be got; broad Thyme, 


' Roſemaryyz the Seeds of Carraways, 


Borrage and Arrimony, of each half 
a bandfol- and three or four tops of 


Cori 
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Coriander and Fennel, of each two ſome few days, and the Work will be 
Spoonfuls, and three or four Blades of ver) ſafely done; more eſpecially if 
—Aluarge Mace: boil theſe in eight Gal- the Patient is two or three times Par- 
5 lons of running Water: three quarters ged with Sal Mirabile, which car- 
of an Hour, ſcum it and ſtrain it; [ries off the Aqueous Humours that 
and being lukewarm, put as much of breeds Milk. TEL , 
the bet Honey to it ai will makeit| 33. MI L K to Increaſe + 
1 bear an Egg, the breadth of a Siæ- Take Aniſeeds, Liquorice, and 
Pence above the Water ; then boil it Fennel Seeds, which boil in 
ain, fo long as any Scum will riſe, | Poſſet- Drink. Some hold that 

ſet it to cooling © and when al- the Forehoof of a Cow burnt to 

moſt Cold, pat in half a pint of Ale- | Ponder, and a Dram taken Morn- 

'  Teft; an when it has wrought till |1ng and Evening in a Glaſs of 
Dos perceive the Yeſt te fall, then Canary, with the Tolk of an Egg, 
put it up, and ſuffer it to Work in the [rarely fails; or for want of theſe, 
Cack till the Teſt has left riſing, Lady-Thiſtle boiled in Milk, aud 
filing it up every day with ſome of [the Milk drank warm; or Fen- 

the 2 Liquor; and Popping it up, nel-ſeeds, and Cumin-ſeeds, brui- 

. put in 4 Bay with a ſliced Nut meg in ſed and boiled in Barly- Water, 
3 it, 4 few Cloves, Mace and Cinamon, has the ſame Effect; likewiſe a 
| all unbruiſed, and a Grain of Musk. Coney-Skin, or Hair-Skin, the 
The beſt time to make it, is a Fleſhy Side being laid on the 
little before Michaelmas, and it | Breaſts when green; 
will be excellent to Drink to-] 84. * MINCED-PYES: 
wards the beginning of the | Take the Fleſh of a Leg of Veal par- 
Spring. py Ib, Beef-Suet, of each a like quan- 
81. MIC E to Kill Take|fity ; mince them very ſmall tage- 
Hemlock-Seed and caſt ir into the | ther, add three pounds of large fair 
Holes where they uſually come, Currants, a pound of Raiſons of the 
and they will eat it grecdily, it Sen ſlit and ſtoned, Cinamon in pon- 
certainly Kills the. (eker, half an ounce, three Nutmegs 
82. 1 MI L K to Dry ap: |frated, Carraway Comfits 2 ounces; 
Bathe the Woman's Breſts with D. L. S. a quarter of 4 pound or 
the Decoction of Colewort · wag? and a little Salt; when 
Leaves, and anoint them with the Pyes are Baked, put into 
the juice of Piantane, and the | them a mixture of choice Sweet 
Bnfmeſs will be effected. ©= | Butter melted with ſome Canary, 
In this Caſe, things cooling, Dry- D. R. V. and a little Lime- Juice, 
ing, and Repercuſſi ve ought to be or Juice of Limons, well thak'd 
1 wſed : Tow may Bathe the Breſts| together. 10 | 
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| Horning, Noon and Night, with] 85. MINCED-PYES, 
Lac Virginiale pretty warm, Fo-| with Neats Tongues : Take a freſh 
menting them for a quarter of an hour | Neat: Tongue, which mince (hot or 
at a time; which dene, anoint them | cold) ſmall, Beef-Suet 4 pounds, which 
4 with Oil of Poppies by Expreſſion ; or |mince ſmasl by it ſelf , mingle them 
if that cannot be had, with Oil Om- | together, and ſeaſon with an ounce of 


phacine, which is Oil of unripe Olives, | Cloves and Mace, beaten, | ſome Salt, 
. and then lay over all Emplaſtrum half a preſerv d Orange, and a little 
Diapalma; do this every day, fer | Limon Peel very ſmall fired to 
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N which add choice large Currants four | of Nutmegs, the like weight of 
a pounds; a pound of flit Raiſons of Cinamon, and a little Salt, five 
the Sun, 4 quarter of a pint of Ca- |Pippins minced {mall without = 
nary, a little Lime: juice, or Yer- |the Core, a Limon-peel ſcraped, 
juice, and D. R. W. Stir all well | and a quarter of a pint of Roſe- 
together, and therewith fill your | water, a pound of Dates, halt . 
Cruſts, which bake in a gentle a pound of Sugar, a pound» 
Oven. 8 ſot Raifons of the Sun, two pound 
˖ 86. MINCED-PYES ; Thi a | of naar mix 2 well to- 
arge Neats Tongue, parboil it; gether, and put them to everx 
— cut away the Koof and — pound of Meat and Suet. : 
it, weigh it, and to three 88. MINERAL - CKYSTAL= 
pound of Tongue take five pound | Diſſolve Nitre when pretty well re- 
of Bee: ſuet, cut the Tongue in | duc'd to a ſmallneſs before in Damak 
thin ſlices, and ſhred it, but | Reſe- water, evaporate it, and then 
fhred. the Suet by it felf ; when |f/ter warm through a brown Paper, 
they are both pretty fine, put in | on which Roſe-leaves are firewed, 
the Suet by degrees, keep ED moi ſined with 4 littie Spirit of. Sul- 
ing them both together till they | fhwr. with 4 few grains of Mut 
are as fine almoſt as Flower, then and Ambergriſe, and ſo let it ery- 
pur in three pound of Currans, Haline, and it will become à delicate 
ing firſt clean waſhed; pick'd Mineral Cryſtal, pleaſant in Colour 
and dry'd, Cloves, Mace, Nut- and Smell, being endued with al! 
meg, Cinamon, beat very tine, of | the Virtues of exalted and pme 
all together three Quarters of | Nitze. It is a true Anodyne, and 
an ounce, half a pound of White an excellent allayer ot  Thirft, 
Sugar, a pound of Dates ſton'd |extinguiſhing the preternatural 
and ſhred ſmall, three ounces of | Heat of all manner of Fevers. 
green Citron, three ounces of It is a peculiar and ſpecial Anti- 
candied Orange, cut into ſmall |dote againſt the Plague, and all 
thin bits, the yellow Rind of | manner of Peſtilential Infections. 
two raw Limons grated, three It removes Stoppages of the Uri- 
ſpoonfuls of Verjuice, a Gill of | Bary Parts, and provokes Urine, 
Malaga Sack, half a Gill of Roſe- | gives eaſe in the Quinſie, in hot, 
water; theſe being well ming- ſharp, and ſcalding Urine, avd 
led, fill your Pyes; have a care Gonorrłœa; and for theſe Pur» 
they do not ſtand too long in the | poſes, it is beſt ro take a dram 
Oven to dry after they are juſt of it in Wine ſweetned with Su- 
enough. | "Res C 
87. MINCED-PYES to Seaſon- 89. MINT: This is meant of 
To do this, take the Meat you] the fort of Garden Mint. Its 
_ to make them on, minced | Virtues are very many, vis, Beat 
finely ; when parboiled, let it] it and lay it to the Stomach that 
lie preſſed all Night, put two] is weak and wants digeſtion, and 
pounds of Bret - ſuet, minced} it comforts and fortifhes it. It us 
{mall, to every pound of Meat: | a Sovereign Herb to reſtore che 
mix them very well together, Smelling and Feeling to thoſe, 
and take half an ounce of Cloves wherein they are mich decayed ; 
and Mace beaten, half an ounce | for the firſt, being otten held 2 
1 EE be | \ @ 
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the Noſe, and for the other, the 
Decoction of it — ſtrong a 
7 to the numbed part. The 
ves dried and poudered, given 
to young Children, kill and bring 
away Worms: The Juice drank 


with Vinegar ſtanches Blood ; 


and with the Juice of ſowre 


Pomegranates, reſtraineth Vomit- | 


ing, Hicoughs, and Cholick-Paſ- 
Fons, This Mint, with Roſe- 
water, and grated Nutmeg, laid 


on the Forchead, aſſwageth the 
-- 'Head-ach; and laid on the ten- 


der Dugs full of Milk, it eafeth 


| the Pain of thera. Applied with 


Salt, it is good for the Biting of 

- Mad Dogs: And the Juice of it 
mixed with Honey, diſſolved in 
Water, being dropt into the 
Ears, eaſeth the Pain of them. 
The whole Herb diſtilled in a 
glaſs Alembick, in Balneo or 
Fand, four ounces being drabk, 
ſtayeth Bleeding at the Noſe. 
Thoſe that affect much Milk, to 


their Stomachs, would do well 
to chew Mint in their Mouth, 
and ſwallow the Juice after it. 
If cheeſe be ſprinkled with the 
E or Decoction of it, it will 
eep it from Corruption er Rot- 
tenneſs. 8 
90. MINT Syrup. Take a- 
© a pint of the Juice of 
Quinces when they are almoſt 
ripe, the Juice of Pomegranates 
halt as much, Juice of Mint a 
wy red Roles two ounces 3 
ſteep them in the Juices twenty 
four Hours, then boil it halt a- 
way, and ſtrain our. the reſt, and 
with D. I. S. make it into a Sy- 
rup : 


Pennyroyal, and Mint, ot each 
a handful ; Canary-Lees, a gal. 


twenty foiir Honts, put them 
into a Pewter Still, or Copper- 
Alembick, and keep a quick Fite 
under it; cover the Still with 


over again, putting into the Re- 
ceiver ſo much fine Sugar as may 
conveniently ſweeten it. 


any ht peſtilential Diſeaſe. It com- 
forts the Heart, and ſtrengthens the 
Memory, and given with Syrup of 
Liquorice, is good for Obſtrattions of 


W 51 MINT Water, Take Bawm, 


** Lungs, and Difficulty of Brea. 
thing. | e 

5-4 MIRTH to' Canſe : Take 
Cardamoms, Cinamon, Cubbs, Cloves, 
Galangal, Ginger, Mace, Nutmegs, 
Pepper, of each one ounce ; Saffron 
two ounces, Angelica, Bawm, LA. 
vender, Mint dried, of each a hand- 
ful; Winters-Cinamon nine ounces * 
Bruiſe what are to be bruiſed, and 
put upon them choice Brandy fix 
quarts, fair Water eight quarts ; di- 
veſt or a Week warm, then in 4 


a gentle Fire, draw off fix quarts of 
Water, putting into the Receiver ſo 
much D. L. S. as may N 


terwards draw off two quarts more, 
as a ſmatler Water, which may ſerve 
as a Vehicle for ſeveral Uſes, 
This Water is excellent againſt 
fainting Tits, comforts the Heart, 
is good in cunſumpt ions, the Spleen, 
and Melancholy; it keeps the Coun- 
tenance freſh and young, and ver) 
much helfs the decay of the Memory, 
Taken faſting, it creates a good Ap- 
petite, is excellent in internal Brui ſes, 
and indeed à better Cordial for any 
PeCltoral Diſtemper or Defect cannot 
be found. E 
93. 1 — this 
it is proper, that young Women 
— — be e of the 


i 


% 


* Signs; W- 


wet Cloaths, atid then diſtill it 


This is Excellent in Fevers, or 
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Copper Alembick with its Worm, with 


ſweeten it. this keep by it ſelfe Af 
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or fore-running Miſcarriage; and 
ſome of them are theſe, Sudden 
Pains in the Back, or Belly, the 
Breafts often filling and falling ; 
upon which, let her apply this 
following Cerecloth to the Reins 
of :the Back, or Breaſt. ow” 
Tale the Roots of Biſtort and Co- 
riander-ſeed, of each two drams ;' 
unripened Galls, Saunders and Hy- 
22 df each a dram ; Labda- 
mm and Maſtick. of each half an 
ounce; Frankincenſe, and Bdellium, 
of each two drams : reduce thoſe that 
can be into a Pouder, and with Oil 
F © Maſtick, Turpentine , and Beeſ” 
wax, make two or three Cerecloths, 
and apply them ſometimes to the Loins, 
at other times to the Sides, and the 
Kegion of the Womb under the Navel, 
the Party for a conſiderable time al 
together avoiding any violent motion 
both of Body and Mind, as Exceſs of 
Foy, Anger, Melancholy, &c. re- 
| lating to the latter, alſo violent 
Sneezings, Conghs, Strainings, or 
Affrigbis. V 

It is neceſſary. in this Caſe to uſe. 
alſo inward means, for which our 
Specifick Layudanum, to be taken at 
Night going to Bed, from two Grains 
to four, or fix, is a moſt approved 
thing ; and every Morning faſting, 
to take a full ſpoonful of the Tincture 
of Catechu, in 4 Glaſs of old Malago, 
or Tent : If this Courſe is fullowed, by 
ſuch N omen as are apt to miſcarry, 
it will certainly prevent it, The 
ſaid Tincture of Catethu is thus 
made, 1 75 

Take choice Blick or Liver - colour- 
ed Catechu in very fine Ponder fix 
ounces, choice Brandy two quarts - 
mix and digeſt two days, ſhaking it 
twice or thrice every Day then let 
it ſettle and Hand upon the Faces, 
and decant the clear as you have occa- 
201 te or it: ”— 


intoa 
then 


A 
»— 


94. MISCARRIAGE, another? 
Take a ſprig of Roſemary and 
Bawm, a few Cloves, and a ſmall 
quantity of Nutmeg ; put them 
pint of Clarer, burn it, ind 

at the Yolks of three 
new-lay'd Eggs; and having taken 
off the Wine from -the Fire , 
brew it with the Herbs aßd 
Spices ; then take the Cock's 
Treddles of fix Eggs, and the 
White of one, beat them to an_ 
Oil, and having taken off the. 
Froth; mix them with the reſt; 
and ſo brew them over again 
with fine Sugar, and when the 
Party feels any Pains that nſually - 
tore-run a Miſcartiage; in the 
Back, or Belly, let her umme-. 
diately take four ſpoonfuls of 
ir 2 * J 


05. MOL ES to Kill: Tae 
white Hellibore beaten very ſmall, 
mix it with Wheat flower, the Whites 
of Eggs, Milk and Wine, and lay. 
little Cakes of it in the Mouth of the 
Holes, and the Moles will greedi- 
ly eat of it, and it certainly kil- 
lech them. | 


Py 


96. MORELLO- WINE: To, 
make this, Take half an Awm of 
White wine, twenty pound weight of 
Morel lo- Cherries, diveſted of their 
Stalks, braiſe them ſo, that the 
Stones may be broken, preſs out the 
Fuice and pour it into the Wine ; take 
that which remains, and hang it in 
the Wine in a Bag, ſo that it may 
not touch the bottom of the Cast 3 


then ſhop it up, and let it continue 


a Month, at leaſt, before you draw 
it; You may put in Spices at 
your diſcietion, but it will be 
very pleaſant without it. 
97; MOTHS is Clothes; Take 
Hops, and put them in a Bag, 
and lay them amongſt your 
Clothes: So alfo Worniwood. 


TY 57, MQUTH- 


88. MOUTH Diſeaſes: 


 Sturvygraſs three hand fuls; boil and 


With this often Gargle the 
Mouth, and all Night hold Scur- 


red, and of long ſtanding, 


— —_— 


— 
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« Pint of Mine Vinegar, (and if you 
can get it, let it . of Claret. J 
Rue, red Mint, red Sage, and Roſe- 
mary, of each a quarter of a handful, 
er 4s much 4s yow can hold between 
the Fore-finger and Thumb; ſhred 
them ſmall, and boil them in Vine- 
gar; then diſſolve in the Liquid part 
4 ſpoonful of Honey, half an ounce of 
Alum, and half a ſpoonful of white 
Salt ; waſh the Mouth with it 
Morning and Evening. 
'99, MOUTH Cankered, or 
Sore': Take Red Port Wine a Quart. 


fir ain our, and N weeten with Honey 2 


vygraſs in the Mouth, upon the 
7 place Cankered, if the place 
is ſo convenient as it may be 


d Or thus: 

12 Red Port Wine a Quart, 
White Vitriol, Roch- Alum, Saccha- 
rum Saturn,” of each three Drams : 
mix and diſſol ve, and therewith 
often Gargle or Waſh the Cankered or 
Save place: it will kill the Canker, 
and heal in a ſhort time, 

100. * MOUTH - WATER: 

Take Bramble Leaves, Columbine- 

Leaves, Cinkfoil Leaves, Honey- 


- Suckle Leaves, Hyſſop, Plantane, 
| #trawberry-Leaves, Violet · Leaves, of 


each one handful, Spring Water three 
pints, boil to 4 quart, add Roch- 
Alum an ounce, Honey 8 ounces . 


mix and diſſolye. This will cure | b 


Cankers, Uicers and fz:id Sores 
in the Mouth, tho very ill natu- 


101. * MOUTH - WATER: 
Take clnice Honey 16 ounces, Madder- 
Roots, (commonly called Crop- Madder 
in fine poyder, 4 ounces, Roch Alum 
in fine pouder 2 ounces, Canary a 


— — 


let them ſemmer over à gentle Fire, 


till the Mixture is of a good Scarlet 
Color, and of the thickneſs of New 
Honey e which being cold put up into 
a Gally-Pot, keep cloſe covered for 
wſe, Take Smiths Forge-W ater filter d 
through brown Paper a Quart, of the 


former Mixture $ ounces; mix and 


diſſolve for a Gargariſm, It quick- 
ly cures all old Sores and Ulcers 
of the Gums, Mouth and Throat, 
and eaſes their pains by waſhing 
and Gargling them therewith 4, 
5, Or 6 times a day, The mix- 
ture of it ſelf will do the ſame 


and Night, and ſeveral times a 
Day, as much as a ſmall Cheſ- 
nur, upon a Knives point, letting 
it diſtil down the Throat very 
leiſurely. It alſo caſes pains, and 
ſtrengthens a Weak Back, if a 
Spoonful of it be given at a time, 
Morning, Noon and Night, in a 


Alicant. | | 5 
102. MULBERRIES« 
Honey Tale of the Juice of Red 
Mulberries a pint and balf, put toit 
4 pound of Clarified Honey ; boil them. 
up often with Scumming, ſo that the 
| Honey may be well diſſolved in the 


med. take it off, put it into Earthen 


Honey. OO. 
103, MULBERRY Honey * 
Gather Blackberries, and Mul- 
erries when they begin to ri- 
pen, the Dew being off them, of 
each a Quart; bruiſe them, and 


boil them over a gentle Fire to 


the thickneſs of Honey, and keep 


it cloſe for uſe. 


104, MULBERRIE S 0 


zarter of @ pint: mix them, and] Preſerve: Toks the ſame weight 


wah, Yor wed as ty * oy Da, pag OY 


thing, if it be taken Morning 


Glaſs of Strong Ale, Tent, or 


Juice; and athird part being conſu-. 


Veſſels, and keep it cloſe ftopt, as a 
Curious Cooling and Clcanſing 


ftrain them, and put to the Juices 
tine thin Honey two pound, 
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of Sugar, at there are of your] Mou'd, which ought-to be pret+ 


Mulberries, wet your Sugar With 
ſome of the Juice thereof, ſtir it 
together, N your Mulberries 
— let them boil till they are 


enough; take out your Mulber- 


ries, 'but let your Syrup boil a 
while after, then take it off, and 
put it into your Mulberries, and 
let them ſtand till they be 'cold 
for uſe. 3 

15, 1 MULBERRIES 
to preſerve, another ? Take two 
Quarts of Juice of Mulberries, 
add to it D. L. S. two pounds; 
boil gently, and make a thin 
Syrup + put this Syrup into 3 
Quarts of 'Mulberries, not over 
ripe, let them have one or two 
boils, and then put all out to. 
gether into che Veſſel you intend 
to keep them in, which keep 
cloſe ſtopt. 5 

106. MULBERRT- TREE: 
Befides the Fruit, the Leaves are 
of a vaſt advantage for the Pro 
dition of Silk, of which we 
ſhall Cay nothing in this place: 
It is twofold, the White and the 
Black ; The White Mulberry is the 
more. Sweet, and the Leaves of 
the Tree yield the fineſt and beſt 
Silk, But the Black Mulberry, as 
it is a little more acid, ſo it is the 
more Grateful to rhe Palate and 
Stomach ; beſides it is much the 
larger Berry, and yields the beſt 
Wine, not inferiour to Alicant. 
Mr. Evelyn ſays they ate raiſed in 
ſome Countries, of the Seeds 
from the Berries, which being 
gathered when thro? ripe, - are 
ſeparated from the Pulp or Juice, 
by bruifing; and waſhing them in 
ſeveral Waters; and fo drying 
them. But he prefers the Sowing 


| of the ripe Mulberries, which 


may be a little biuiſed, and ther 


Sown in Rickt "Black ' Gatden- 


ty well moiſtned at firſt Sowingz + 
but rarely Waterd: afterwards; 
till they peep: They muſt be 
kept warm, by being thinly So- 
vered with Straw, to ptote& 
them from the Heat, and from 
Birds, At firſt they are to be 
kept moderately ſhelter'd;, ad 
clean Weeded: At two Years 
growth, about October or Febraary, 
you may draw them up gently; | 
and dipping their Roots in Wa- 
ter, tranſplant them to the plates 
you deſign them to grow in, cut- 
ting them within 3 Inches of the 
Ground, and giving theni thres 
dreſſings, or half diggings, to kill 
the Weeds, in April, une and 
Auguſt, The ſecond Year purge 
them of ſuperfluous Branches; 
reſerving the principal Stem of 
which, if the Froſt injure any 
part cut it off, This way ot- 
| Ka:fing them may do in hot 
Countries, but. with us it is bet- 
ter to Raiſe them of the Layers. 
from another Plant, or of Suckers- 
from the Roots of other Trees, 
which will prove very eaſily and 
well: The beſt time of doing 
which, is in February, leaving 
not above two Buds ont of the 
Ground, which you muſt care- 
fully Water, and they will be 
well Rooted in two Years: 
Dr. Beal ſays they may be Grafted - . 
on the Black Mulberty Tree in the 
Spring, or ihoculated in 7j; 
but then the Scions ought to be 
taken off from an old Tree; 
which bears. broad even Leaves: 
It delights. to grow in a light, 
dtys rich Mouid, which it it i; 
well, Manured with Aſhes or 
Borſe-Dnog, it will be the bet- 
ter, and if expoſed to the Stin and 
Air, will thrive the better:... It 
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Traofplant, except it be into a 
rich Soil, and whilſt Young,” and 
be kept well Watered, not cut- 
ting off its Head in removing, but 
trimming off the ſide Branches, 
ſo as to leave hut a ſmall Head 
on. Tune beſt time to tranſplant 
them, is about five Years growth 
in September and October, in which 
Work, ſpare cutting the Roots as 
much as may be, and take great 
Care to fave them in taking them 
up. The Black Mulberry Tree is a 
great Bearer, and if it grows in a 
Proper Ground, it yields a large 
and Noble Fruit. It thrives ad- 
mirably in England, and if the 
Pianting of it was encouraged 
and promoted, either in low 
Scandarts or in Dwarf - Trees, 
whether in whole Orchards of 
them, or by the ſides of Hedges, 
you would have Fruit enough 
not only to make a great quantity 


— 


| and product of our own Country, h 


how Rich might our Nation be? 


Treaſure might be ſaved, whic 
now our Neighbour Nations, and 


ing, and even almoſt undoing. * 
It is made exactly as you make 
Wine of Grapes: | 
to be, gathered when they are through 
ripe, fr, and black, and in à dry 
Day let them be taken from the 
Stalks one by one, and put into Basket's 
to carry them to the Wine-Preſs, 
where the Pure Juice is to be preſt 
our. Some put the Murc, or Preſ⸗ ' 
ſengs into the Fuice, to the for a ſea- 
ſon, or for 2 days, to heighten the 
Tincture or Color, others do not, but 
let it Work in the Fat. When it has 
wrought as much as they think fit, 


of Wine, more than we could 


Strength and Excellency, which 
would ſcarcely be inferiour to any 
other Wine in the World; and 
might ſave us in a great meaſure 
the Expence of Foreign Wines; 
which thing alone conſidered, 
would be a vaſt advantage to cur 
Britiſh Kingloms, ' © 
107. © MULBERRY-BRANDY. 
It is made from Mulberry Mine grown 


hard or Prickt, in almoſt all re- 


ſpects as you make Brandy from Wine, 
or the Sugar Spirit from Moloſſos or 
courſe Sugar. It has ail tne Vir- 
tues and uſes of Bratidy, or the 
Si gar Spirit, and may be uſed in 
the fame Caſes and 'manner, for 
dif{>lving ot Refinous Bodies, 


_ Extracting of Tinctures, and ma- The Berries be 

king of Cordial-Waters, Ce. If | frem their Stal ks, they preſs them, 

ali the Ifiprovements were made | and ſv let the. Fuice fand 24. Hours 
u hich might be, of the Growth 


\ 


Vine thu 


the Tun it up, revs; lag 4 Foot 


or more empty, which after 10 or 15 


weil ſpend, but alſo a Wine of ( days end, when the Fury of the Hark. 
that Pleafintneſs, Noble Colour, | ing is over, they repleniſh with other . 
Mullberry-Wine, or Claret, which 


will not provoke it to Wark again, 


which is often to be repeated, becauſe 


New Wine. will ſpend it ſelf, and 
Waſte, till it is perfected. Whilſt. 
| the Working, and Filling it up conti- 
nues, hon muſt keep it as warm ac 
gon can, by cloſing up the Windows to 
the North, North-Eaft, and Eaſtern 
| Quarters, leſt it turns . your Wine 
| Acid, or cauſes it to be prickt. About: 
the end of March ſtop up the Veſſelt 
for good and all, Some about this 
time rowl the Cask about the. 
Cellar, to mix it with the Lees, 
and after its growing Fine, Rack 
it off to great advantage. 

Again, ſome make this Mulberry 


: The Berries being \pickt 


in the Fat, and drawing it off from 
| 5 i ET 10 1 3 


and what a vaſt and Wafer | 
ic 


our very Enemies daily ſack and - 
draw from us, to our ws, fringe 1 


108. * MULBERRY - WINE: 


* The Berries are 
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and to every Gallon of Fuice, add a 
fol or Quart of ſirong Red Port 


Wine, or Alicane, according as they 


at which time in dry Weather, they 
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the groſſer Lees, put it up into a Cask _ 


would have it in Strength, and ſo 
Jet them Work together; which 
when it has done, they Bung it up 
cloſe, and let it ſtand till January, 


Bottle it off, By this method, as 
good or better Wine may be 
made of our Engliſh Mulberries 
than ever grew in France, and not 
much inferiour to ſome Spaniſh 
Wines, | | 


the ĩuner Rind of Fir 3 pounds tobe 
of Fir and Birch, one pound, Ft 


ers of Roſa Solis, a hand ſul or two, 
Burnet, Betony, Avens. Matjoram, 
Penny Royal Mother f Thyme, of 
each 4 handful and half, Elder- 
Flowers two handfuls or more, Carda- 
moms bruiſed 3. ounces, Barberries 
bruiſed one ounce. Put the Herbs 
and Seeds into the Veſſel when the 
Liquor has tas. 7 a while. and af- 
ter they are added, let the Liquur 
Work over the Veſſel as little as may 
be. Fill it up at laſt, and when it 


109, MULLETS Boiled is ftop'd, put into the Hog ſbead 10 


Save the Liver and Roe of this 
Fiſh, and being boiled, take it up 
pour out the greater part of 
the Water, and add to the reſt a 
pint of Claret, a bunch of Thyme 
Marjoram, and Winter-Savory, 
Salt, Vinegar, and two Onions 
quartered or ſliced, and oe Tee 
ot a Limon, alſo Nutmegs ſliced, 
and Mace broken; boil theſe till 
the Fiſh taſts ſtrong of the In- 
gredients, then diſſolve into it 
two or three Anchovies; ſeaſon 
it with Salt, and diſh it up Garn- 
iſned with Stewed Oiſter,, 
110. * MUM: It is a 
wholeſom and Reſtorative Drink, 
and now very common with us, 
and may be made as well in Eng- 
land, as brought from beyond Sea, 
for the Encouragement whereof, 
we will here give you the true 
Recipe as it is Recorded in the 
Town-Houſe in Brunſwick, viz. 
Take 63 Gallons of fair Water, 
(which has been boiled to the Conſump- 
tion of the third part) Brew it ac- 
cording to Art; with ſeven Buſhels 
of Wheat-Malt, one Buſhel of Oat- 
Meal, and one Buſhel of Ground 
Beans. - When you Tun it, let not the 


4 


New Laid Eggs, unbroken or crackt ; 
ſtop it up cloſe, and it will became 
r . Pleaſant at two Years 
end, | 

Our Evzglih Mym-makers, in- 
ſtead of the inner Rind of the 
Fir, and Fir-Tops, uſe Carda- 
moms, Ginger and Saſſafras. Walnut- 
Rind, Madder, Red Sanders, and 
Elecampaue Root. Some add Brook- 


lime, Water Creſſes, Alexander 


and Horſe-Radiſh Roots raſped, 
according to what their Fancy 
leads them. 8 | 
111, MUSCLES Fryed : 
but them into a Kettle, in which 
there is as much boiling Water as 
will cover them; being enough, 
take them up and Beard them; 


waſh them in warm Water, wipe. 


them dry and Flower them; be- 
ing Fried Criſp, diſh them up 
with Butter, beaten up with the 
Jnice of Limon and Parſle 


and Green. 


them in Beer and Salt; rake them 
out of the Shells, and Beard them 
from the Gravel and Stones, fry 


Hog ſhead be too full at firſt, and 


When it begins to Work, pus into it of 


them in Butter, pour away the 
Butter, and put to them a Sauce 
Cools 3 made 


— 


ns Benedictus three handſuls. Ilow- 


ſtrowed over them, Fried Criſp 


112. MUSCLES Stewed > 
Take and waſh them clean, boil 


b 5; 
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made of their own Liquor, ſome 
ſweet Herbs chopped, a little 
White-Wine, Nutme g, the Y-iks 
of four or five £ggs, Salt, ſome 


fliced Orange, and a pie of 
e 


- Ficſh Butter; give theſe Mate- 
rials a walm or wo in a Pipkin, 
= i ſerve them up in Scollop- 
Shells. | 
" 313. MUSCLES and COCKLES 
in Paſte . Having paiboiled them, 
take out the Meat and waſh them 
very clean in the Water they 
were boiled in, and a litttle 
White-Wine; mince them ſmall 
with the Yolks of three or four 
New Laid Eggs, ſeaſon them 
with Salt, Nu meg and Pepper, 
{queezing therein the Jnice of an 
Orange or two; then cloſe them 
within two ſheets of Paſte, Bake 
it, Ice it, and ſcrve it up. 
114 FF MUSHROOMS: 
We mean the Edible ones, which 
are either the Muſhrooms of the 
Wood, which grows by the Bor- 
ders of Woods and Forreſts Or 
thoſe of the Meadows and Sweet- 
Paſtures. which frequently grow 
where Cattel feed. They are 
found chicfly in Autumn, and are 
accounted good, if very white 
above, and of a reddiſh or Fleſh 
color underneath, having alſo a 
ood ſmell. It is ſaid they may 
be raiſed in Beds, 9 aring 
them with the Soil o 22 and 
Mules, and covering the ſame over 
with Rich Dung four Fingers 
thick, on which when it has lain 
a while, and cool, the Parings, 
and refuſe of Mnſhrooms, as allo 
old rotten Muſhrooms, and the 
Water uſed about them are to be 
cift, ſo will the Bed in a ſhort 
= prcduee 310 Such he 
nſ:ge being applyed to Melon- 
Bets, WH als ie thoſe Beds 
to end them forth. They are 


« : 


bo. ©S 


"Thyme, with a couple of Onions 
quartered ; boit them quick for a 


= 


dreſt variouſly ; and pPickrd 
Muſhrooms, well cleanſed and 
boiled with ſower Pears, Ver- 
Juice, Bread, Salt,, Pepper and 
Oil, will make a good Diſh. + 

i115, MUSHROOMS 
Fricafied » Having ſtewed them, 
put away the Liquor, and put 
them into a Frying-Pan with a 
piece of Butter, ſome ſtript 
Thyme, Sweet Maxjoram, and 
an Onion ſhred very ſmall, alſo 
a little Salt, and beaten Pepper ; 
and when they are Fried, make 
a Sauce with three or four Egg 
beaten, with ſome Claret-Wine, 
and the Juice of two or -three 
Oranges, grated Nutmeg, and the 
Gravy of a Leg of Mutton; ſhake 
them well, and give them three 
or four toſſes in the Pan; diſh 
them, and Garniſh the Diſſi with 
Orange and Limon, and rub it 
with a Shallot or Onion, and ſo 


ſerve them up. 


116. MUS H ROMs 
the Talia» way Peel and waſh 
them, boil them in a Skillet with 
Water and Salt, having boiled in 
the Water Sweet Herbs before 


and a Cruſt of Bread; boil an 

drain them from the Water, and 
Fry them with the beſt Olive- 
Oil; and being Fried, ſerve them 
in a Diſh with Oil, but not that 
they were Fried in, alſo Vinegar, 
Pepper, and Fried Parſley ; 6:., 


for want of Qil, you may uſe 


ſweet Butter. 8 . 

117. MUS HRO OMS 
to Pickle : Put them into a Mix- 
ture of Milk and Water, with 
ſome Salt; and let them boil, 


ad 


adding a good handful of Salt, 


and. a Bundle of Savory an 


quarter.of an hour, ſtrain them 
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you put them in, alſo 4 N 
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them out: Strow upon them 


Mace, Cloves, Nutmegs, whole 
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ofk, and put them into this Pickle, 
Take White-Wine,, or White-Wine- 
Vinegar. a ſufficient quantity, add 
thereto 3 Nutmegs thin ſliced,” eight 
Blades of Mace, 3 Races of Ginger 
thin ſliced or bruiſed, a ſpoonful, of 
crackt Pepper, and one Onion quar- 
tered ; let all boil for a quarter of an 
Hour, and being cold, put up the 
Muſhrooms into it. Or thus: Take 
White-Wine, White-Wine - Vinegar, 
of each a Quart, Cloves, Mace, Nut- 
megs groſly bruiſed, of each a quarter 


of an bounce; boil till a Pint is wa- 


Liquor the Muſbrooms were boilef in, 
leaving out the boiled Spices, caſt in 
of the ſame Spice whole, the Nut meg 
only thick ſliced, with ſome Limon 
Peel, and crackt white Pepper, and 
if you pleaſe, a whole raw Onion, 
which take out again when it begins 
to Periſh. . 
118. MUSHROOMS 
Pickled : Take Mnſhrooms, put 
them in cold Water, peel them, 
keep them in Water, waſh them, 
ut hem in a Sance-Pan, and 
oil them a walm or two, skim 
ing them very clean, ſeaſon them 
with Pepper and Salt; and when 
you take them off the Fire, take 


fled, into which being cold. gin 5 them clean, and. wipe them 
in 


Pepper and Salt; when they be 
cold, put them in their Liquor 
again, letting them ſtand three 
or four days in the ſame Liquor, 
then make your Pickle one half 
White-Wine, the other Wine- 
Vinegar, and pur into it large 


Pepper, and a little Salt; keep 

them tor uſe. 3 | 
119. MUSHROOMS 

to Pickle : To do theſe that 


they may keep a long ſpace; and | 


not rot, as many do that are not 
well ordered, Take the Buttons, 


| Groucid,” being gathered in a d 
day, waſh them in Water, Salt 
and Vinegar 3 ſcald them in the 
Decoction of Bay-Lerves and 
Roſemary ; put them afrerwards 
into Glaſſes, with Wine-Vinegar, 
White Lisbon, Sherry, of each 
equal parts, and add thereto _ 
long Pepper, Blades of Mace, 
and ſlic-s of Nutmeg and Ginger, 
and ſo cloſe them up with a Co- 
ver of Leather for your uſe. 
120. MUSHROOMS 
Pickle. Take Button Muſhrooms, 


dry, and throw them into a pot of 
half Milk half N ater ; put all ints 

a preſerving Pan with a little Salt, 
and make it to boil ſcumming them 
clean; then put them into cold Was 

ter with ſome Salt in it, in which 

let them reft for 24 hors (but ſome 
put them not into cold Water at all.) 
Put them into a Cullender or Sieve, 

and let them drain, till the Watey © 
is all gone. Take White-wine Vine- 
gar, into which put ſliced Ginger, 
Mace and long Pepper, aud 4 ſliced | 
Nutmeg, into which put your Muſh- 
rooms for a Week : Tale the Pickle 
from them, and boil it very well, 
into which put freſh bruiſed Ginger, 
Pepper, Claves, Mace, and fliced 
Nutmegs , when cold, put into it the 
Muſhrooms, and keep them cloſe flopt, 

or tyed over with a Bladder, to keep 

the Air from them, elſe they will be 
apt to mother, If it does mother, 
you mnſt boil your Pickle again; 
and if you pleaſe you may make 
it of half White-wine, If yon 
keep them long, you may put 
ſweet Oil Olive upon them to 
preſerve them, and then tye 
them down cloſe with Leather. - 
121. MUSHROOMStro 
Pickle White, Being clean'd, boi! - 
and drain'd as aforeſaid, let they 


Z 


as ſoon as they put out of the 


1 till t. y are cold : Take Vin ar. -- 
9 „ Pars 


* 


choice Sherry, of each equal Parts ; 
into which put Salt, Mace, Nutmegs 
fliced , Ginger ſliced , Long Pepper, 


under part removed, and cut inte 
quarters, caſt them into Hater, with 
a little Salt in it to cleanſe; then. 


and Winters Cinamon bruiſed ; of | boil them in freſh Water and a little. 


each 4 ſufficient quantity, boil for 
two or Fa * ; and when cold, 
ut your Mufhrooms into the Pickle, 
being them cloſe flopt, If the 
for long keeping, an eight 

part of the Pickle in choice Bran- 
dy being added, will preſerve 
them admirably for a long time; 
and yet they will never taſte of 
the Brandy. Or this; When the 
Muſhrooms. are peeled, &. throw 
them into the Water, and then into 
4 Sauce Pan, with ſome long Pep- 
per, (loves ſtit, Mace, Nutmegs 
ſliced, and Shallots, or Reccombo 
Seed, aud a little Salt ; boil all for 
i quarter of an hour in a very quick 
Fire : then take them out; and being 
celd, put the Muſbrooms inte the Por 
to be kept in; boil in ſome White- 
wine the former Spice, with which 
Fl up the Pot, adding a bandful of 
Salt, and a few Bay Leaves; and if 
they be for long keeping, put Oil 
Olive upon them; ſo will they keep 
Food. a long time; but without the 
Oil they will keep well a year. 
122. MUSHROOMS to Stew. 
Peel them, and put them into 
Water and Salt to waſh them 


Clean; put them into a Stew Pan, 


and let them ſtew half an hour 
in their own Liquor: Pour out 
all but two ſpoonfuls of the Li- 
quor, and put in half a pint of 
Gravy or ſtrong Broth, two or 
three Anchoyies, a bundle of 
ſect Herbs, as -Savory and 
_ Thyme; an Onion quartered, a 
little crack d Pepper and a fliced 
"Nutmeg: Stew all together for 
a quarter of an hour; then put 


in à goad piece of Butter; ſo good againſt Peſtilential Diſeaſes, 
infuſed in Mint, Bawm, or Rue- 


| ſhaking all well together, ferve 


1 


freſh Butter for à quarter of an hour... 
Take them out, dry them in a Cloth, 
preſſing out the Water whilſt hot 

\then-boil a full hour in Water with 


a little, Salt and Butter; ſhift them 


into another clean Water with Butter. 


as before, boil till they are very ten- 


der. Take them out, and pour upon 


them as much flrong Broth as need 
requires, ſix ſpoonfuls of White-wine, 


12 (loves. 12 Pepper-Corns crack'd, 


four ſmall Onions, half a handful of 
Parſtey, Savory, Thyme, aw Ancho- 
two, and raw Oifters N 


ve or t Wo. ers 
all which flew them ti 
are done. IH; _ 


They 


123, * MUSHROOMS 
Stewed e If you wanld Stew them, 
Peel them, and take out the un- 


der part, and do 1t with Sweet 


Herbs, Pepper, Salt, White 
Wine and Gravy, over a gentle 
Fire; put to them when enough, 


ſome Sweet Butter beaten. up 


with the Juice of Limon, or. 
Orange, Theſe are good for thoſe 
that ae of a hot, or Cholerick 
Conſtitution ; but thoſe of a cold 


or Phlegmatick one , muſt eat 
them ſparingly, © | MER" 


putrefaction and Ripening,* be- 


comes Musk in a perfect Cod: 


Being well prepared, it is not on- 


ly a very ſweet Perfume, but alſo: 


taken in Cordials, chears and re- 
vives the Heart, and diſpels groſs 
Vapours from tbe Brain; and is 


it up. Or thus, 1 he large. Hai ton Water. 


Auſbrooms being pegied, the Spungi 
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124. M Us K: This is an 
Excreſence, ſuppoſed by ſome to 
be .a Tumour, or Swelling, of 
corrupt Blood about the Navel of, 
the Musk Roe 5 which, after 
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125. MUSKADINES # 
Make ; Take balt a pound of 
D. L. S. being beaten and ſear- 
ſed, put into it two grains of 
Musk, a grain of Civet, and two 
Grains of Ambergriſe, with about 
two drams of White :Orrice- 
pouder, beat them with Gum 
Tragacanth ſteeped in Roſe 
Water; then roul it as thin as 
may be, and cut it Diamond- 
Faſhion. like Lozenges, with your 
Jigging- Iron, and fer them in 


ſome warm Oyen or Stove; then 


put them into Boxes for uſe, and 
in this manner they will keep al! 
me Thats ©: „ 
126. MUSK-$SUGAR. 
Bruiſe four or five grains ot Musk, 
put it into a piece of Cambrick, 
or Lawn, lay it at the bottom of 
a Pot or Glaſs, and ſift fine Su- 


* 
* 


gar on it, ſtop the Pot cloſe ſrom 


Air, and ſet it in a warm Place, 
and in a few Days the Sugar will 
have ſuck d up the Tincture of 
the Musk, and yield a very plea- 
ſant Smell. Thus you may per- 
fume Sweet-meats, cr Comtits, 
by keeping them up very cloſe ; 
but it the Air gets in, the Spirit 
of the Musk will evaporatre. 


Dry your Seed very well, beat it 
up by little and little at a time 
in a Mortar and ſift it; put the 
Pouder into a Gally - Pot, and mix 
it with Vinegar very well, then 
put in an Onion peeFd, but not 
cut, a little Pepper beaten, a 
little Salt, a lump of Loaf-Sugar. 
128 * MUSTARD - BALLS. 
| Muſtard js a Plant hot and dry, 


| fourth. degree, of exceeding ſub- 

ki! and volatil Parts. Of it A- 
Hard. Balls are made: Grind the 
Seed very ſmall in a Bow] with 
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127. MUSTARD to make 


and its $eed is hot and dry in the 


a Paſte with a little Canary and 
Honey, which form into Balls, 
and dry in the Sun, or a gentle 
Oven, and keep them for uſe; 
A little of one of theſe Balls 
ſhaved thin, and made up into 
the form of Muſtard, with a 
few drops of Vinegar and a little 
Salt, is. ſcarcely inferior to any 
other Maſtard, being exceeding- 
5 and very Stomach- 
IC * Fe SI | 
. 129, *MUSTARD to make, 
Take choice Seedcleanſed, waſh'd 
and dry'd 3. grind it in a, Bowl, 


with a Cannon- Bullet, and a lit- 
tle Vinegar, till it is exceeding. 
fine; then add more Vinegar 
gradatim, till it comes to rhe 
Conſiſtence of Table Muſtard. 
Thoſe who have not a Bowl and 
Bullet, may grind it in a Muſtard 
Quern, or, for want of that, 
may beat it in a Mortar : Where 
note, that ſome, inſtead of Vine - 
er make it only with Water, 

cauſe being made with Water, 


| it dies not ſo ſoon, but will keep. 


longer, 5 
130. * MUSTARD to make, 
Take the firſt and whiteſt Seed, 
caſt it into Water two or three 
times, till no more of the Husk 
ariſe: Take the Seed only which 
finks to the bottom, rub it dry 
in warm Linnen Cloths, and lay 
it alſo a little before the Fire in 
a Diſh or Pan; then grind it ſo 
ſmall in a Bowl with a Buller, 
or in a Mortar, that it may paſs 
thro' a fine Tiffany Sieve flice. 
ſome Horſe-Radiſh. and ſteep it 
in the beſt Wine Vinegar, in a 
wide mouth'd Glaſs cloſe ſtop'd, 
for 24 hours; all which let be - 
done before the grinding of the 
Muſtard-Seed; decant the clear 
Vinegar from the Horſe-Radiſn, 


Cannon Fulet; of which m:ke| 


which mix with the Ground 
5 : 5 ; a | 15 ; Muſtard- 


3 4. 


1 


take a pint and a half of Oyſters 


„ 


— — 4 
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Muſtard-Seed, in fark a Propor-| 


tion as to make the Muſtard of a 
due Conſiſtence. Put all into a 
Stone, or glaz d Mug, with an 
Onion in it, and keep it well 

cork d, defended with a Bladder, 
whereby the Muſtard will be the 
better preſerved: Where note, 
That if inſtead of the Vinegar 
Water be only uſed, or ſtrong 
Broth of poudered Beef, the 
Muſtard will yer be better, and 
keep longer. 

Fou may make an excellent 
Sauce, if to a little of this Mu- 
ſtard you put Lime: juice, Juice 
of Limons, or Verjuice, adding 
alſo Claret - wine and Sugar, 
which will ſerve for many ſorts 
of Fleſn and Fiſh, eſpecially if 
it be Salt or poudered with all. 

131. MUTTON, Leg, Neck, 
Chines, &c. boiled: Take either 
_ of the forementioned Joints, and 
krd them with a little Limon- 
peel; boil it in Water and Salt, 
with a handful of ſweet Herbs; 


well waſhed, and put them in'o 
@ Pipkin, with ſome of their | 
.- own Liquor, a little frong Broth, 
and hait a pint of Gravy, as 
much W hite-wine; put to them 


when it is half roalted cut 00 
ſome of the Py 4s of 80 
take a pint of Oyſters, and the 
Liquor 5 3 little wy 


and Salt; put all theſe with the 
bits of Mutton in a Pipkin, till 


ton, and pour this Sawce over it, 


and ſerve it in. 

133. MUTTON-PYE: Cut it 
into Stakes, then ſeaſon it with 
Pepper and' Salt, after that eut 


my Pye, rememhring to put it 
th at top and bottom; you 


fore you put it into the Oven. 
134. MUT TON, a Shou Ide: 


being parboil'd, put to them 
ſavory, minced ſmall, and the 


2 handful of grated Bread, three 
or four Tolle of 


your Shoulder or other Joint of 


your Knife, and put in your Oy- 


two or three whole Onions, ſome þiters, with the Herbs and Ingre- 


Thyme, grated Nutmeg, and two 

or three Anchovies, ſo let them 
boil together; beat up three or. 
_ four Yolks of Eggs in a little of 
the ſaid Broth to thicken it, then 
dliſh it up on Sippits, placing 
your Oyſters on the top thereof; 
and ſerve it up garniſned with 
Ba: berries or Limon. 

132, MUTTON, 4 Leg roaſted 
with Oyſters -' Take a large Leg of 
Mutton, and ſtuff it well with 
MNMutton Suet, Pepper, Nutmeg, 
Salt, and Tolk: of Eggs, then 


dients after them ; about twenty 
Oyſters will be enough; take the 
reſt of your quart, or as many 


wine, two or three Onions cut in 
ready, put your Sauce upon Coals, 


put to it the Tolk of an Egg 
and a piece of Butter. Diſh u 


bz; raſt it and flick it with Cloyes; 


{ 


iſh it with Limon. 
, > 096, MTs 


r 


fleſhy end in little thin bits, and 


half be conſumed, and put in 2 
piece of Butter, diſh your Mut- 


ſtrew Salt about the "Diſh fide 


ne 


ſome Suet ſmall. and put it into 
muſt put ſome Liquor into it be- 


e d with Oyſters; Your Oyſters 
Parſley, Thyme, and Winter- 
Volks of fix hard Eggs minced, 


3, ſo mingle. 
all together with your Hands; 


Mutton being ſpitted, lay it up- 
on the Dreſſer, make holes with 


as you have, put them into a 
deep Diſh, with ſome White- 


halves, two minced Anchovies ; 
and when your Meat is almoſt 
beaten, a little grated Nutmeg, 


your Shoulder of Mutton, and 
pour this Sauce over it, and gar- 


M * 1 


Broth, and garniſn your ' Diſh 


ation. trot — — ** 
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135. MUTTON or Lomb, a| 137. MUTTON. the Turkiſh 
Leg of it to Force + Take the Meat way: Cut your Mutton in thin 
out 6f your Leg of Mutton or ſlices, wafh it in Vinegar, and 
Lamb, leave the Skin whole, | par it into a Pot that has a cloſe 
then chop it ſmall, and ſeaſon it | Cover; add clean picked Rice, 
2s you do for: forc'd Meat, and |and a quantity of whole Pepper 
put it into the Skin again, then and two or three Onions: let all 
it is proper to boil or-roalt;|theſe boil very well, keep it 
your Sauce mult be made with a | ſcumming ; then take out the 
Ladle full of ſtrong Broth, two | Onions, and diſh it on Sippets. 
ſpoonfuls of Capers, one Ancho- - 138. MUTTON to paſs for Fenj- 
vey, a few Barberries, 2 little |/o» « Take a Shoulder of Mutton, 
ſticed Nutmeg, and a blade of | pretty large, but let it be young 
Mace, let it fland over a Chafing- and tender, ſtrain the Blood of 
difh of Coals a little while, put [the Sheep amonglt grated Bread, 
in a bit of freſh Butter, ſerye it | prepare your 2 of ordi- 
up with Sippets.. [nary ſweet Herbs ſhred very 
136. MUTTON, 4 Breſ to Col-| ſmall 3 take the Bones out of the 
ler to eat hot Take a Breſt of | Meat, and roul them up in it, or 
Mutton, skin it and bone it, ſea- | ſtuff them in at convenient places, 

ſon it with Nutmeg, . Cloves, then wrap it up with a caul of 
Pepper, Salt, Sage, Penny-royal| Veal, lay it in the Blood to ſoak 
ſhred ſmall ; roul it up very hard, | twenty four Hours, prick it fo 
tye it with Tape; then take two | with a Kaife that the Blood may 
quarts of ſtrong Broth, one pint | the more eaſily penetrate it, bake 
of Claret; ſet it over the Fire it and ſerve it as nſually Veniſon 
in a Pipkin, and let it ſtew five] is done; and it muſt be a very cu- 
hours, till you can run a Straw | rious Palate that can diſcover it 
through it, put a bunch of ſweet | from what it repreſents. 
Herbs in your Pipkin, keep it] 139. * MUTTON,--to dreſs in 
always covered; when it is ſtew-| Blood : Take, a Shoulder of Mut- 
ed enough take it out of the Li- ton, drawing our all the Knots 
quor, boil the reſt moſt part a- and Strings, ſteep it five or fix 
way, and put in the Juice of] hours in the Sheep's Blood; then 
two Oranges and a Limon, and] ſtuff it with all manner of ſweet 
two. Anchovies, and half a pound] Herbs, as Stuff d Meat ſhould be: 
of Butter beaten thick, ſome] lay the Shoulder in a Caul, and 
grated Bread, heat the Coller| ſprinkle it with Blood; roaſt it, 
very hot in it, before yon thicken| and make Veniſon Sauce, or An- 
the ſame, cut: your Coller in| chovies, and ſerve it. l 
three pieces, and pour the Sauce 140. MUT TON : Stew; 
upon it; before you put in the 
Butter skim the Fat off the 


= —_ 


Cut a Neck of Mutton into 
Stakes, ſeaſon with Salt, Tepper 

7 and Nutmeg, cover it with Wa- 

With grated Bread, Oranges and ter, and put all into a Stew Pan: 
Limons; you may add to it four] when it oils, ſcum.it well, and 
Sheeps Tongues , larded with ler it ſtew. Then take Turnips, 

Bacon and Roaſted, . .; *:”* | Carrots, Cabbage, parboil them 
„ 2 TODO OR DE drain the Water from them 
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when the Meat is half ſtewed, 
put in the Roots, throw in a 
handful of Capers 
. ſweet Herbs, and 2 handful of 
Spinage and Parſley each; ſhred 
them together with two Ancho- 
vies chopt; take a little Butter 
and brown it, ſhake in a little 
Flower: Take a Ladle- full of the 
Both, avd put in the Butter 
which is browned; let it boil, 
up, and pour it over your Meat; 
when it is almoſt ready, boil it 
2 little up together, and ſerve it 
in, -r in the bottom 
ol your Diſh. And laſtly, ſqueeze 
in the Juice of a Limon, or of 
an Orange or two, © 

145. MYRRY: This precious 


| Bark like Laurel, but the Leaves 
like Olives, and much rougher; 


a handful of {yet out of this Tree proceeds a 


Gam, little differing in appeat- 
ance from Drops, or Tears, but 
afterwards it becomes ofa greener 
Colour, and is clear and ſweet 
to the Smell, but not ſo to the 
| Taſte, it being ſomewhat. bitter, 
| The right Myrrh being drank in 
White-wine, abates che Fit of 
the Quartan-Agne; it is alſo ve- 
ry good in Antidotes againſt Poj- 
ſons and Bitings of venemous 
Beaſts : It reſiſts peſlilential Fe- 
vers and Plague, and being ap- 


plied to Wounds, it expedites 
their Cure. And many other 
excellent Virtes, not here men- 


Gum grows upon a low pricey | 


crooked Shrub, with 
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mooth 


tion . 
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T AILS- CLOVEN: 
a 1 Mingle Turpentine 
| and Wax together, 
1 ſpreading it as a 
Plaiſter, lay it on the detective 
Nail, and as it grows, cut it a- 
way, and in a ſhort time it will 
be reduc'd as the other. 12 
2. NAIL-SCRATCHING. - It 
is held, that the Nails of the 
Hand ſcratching in ſome Caſes 

fove venomoum; yet this is no 
more than the fa 


> as 


| ering it to fe- 
er, or the Humours to flow to 
that place before prevented; .to 
xemedy it, and cure the Wound 
made: Take Olive-O1l a quarter 
of a pint, Juice of Groundſil two 
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Stone-Pitch half an ounce ; make 
theſe over a gentle Fire into a 
Salve, ſpreading it on Linnen or 
Leather, apply it to the place 
grieved, and in two or three 
times changing, and. anointing 
with Linſeed-Oil, the danger 
wall be paſt, and the Cure ef- 
n 
3. NAIL- WORT: This is 
held exceeding; ſucceſsful, being 
applied to Impoſtem in the Joints, 
and any Defects under the Nails, 
eſpecially- for Whitloes, Fellons 
and Sore Fingers. | 
4. NAPLES-BISKET, ro make : 
Take a pound of fine Flower, 
and the like weight of D. L. S. 


2 / 4 ö Ul - * ” 1 * 
| Bees - wax, two ounces 
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eight Eggs, and two on, of 
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fence, Infuſion, Tincture or Spi- 


new Milk, and boil them tho- 
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P. KR W. an ounce of Carra-{decayed Vigour, and ſtrengthens 


way-ſeeds beaten ſmall: mix 
them well together, and put 
them, when made, into a fit 
thinneſs with fair Water, into 
Tin Pans, and bake them mode- 
rately in a gentle Oven, glazing 
them over with Water, in which 
Sugar has been diſſolved. a 

5. * NASTUKTIUM:- creſſes. 
The Garden Creſs, Flowers in 
May and June; and when its 
Seed is ripe, withers away. The 
Seed is acid, hot and dry in the 
fourth Degree, gm attenu- 
ating, and abſterſive or cleanſing; 
uſed in Swellings and Difeaſes of 
the Spleen, to provoke the Cour- 
ſes, and expel the - Dead Child. 
It removes Tarrarous Mucilage 
of the Lungs, and prevails againſt 
the ow For Lethargies and 
ſkepy Diſeaſes, nothing 1s better 
than Creſſes boiled, or eaten in 
Sallets with Lettice, &c. They 
warm, -comion, and ſtrengthen 
the Head, Brain, Stomach, Lungs, 
Bowels and Womb, expel Wind, 
cauſe a good Appetite, and give 
eaſe in the Cholick; their Eſ- 


rit, are commonly uſed for thoſe 
Purpoſes : They are uſed out- 
wardly, beaten np with Lard. 
to cure Scabs in the Head, and 
other Parts of the Body, and to 
make them fall off in 24 hour, 
and perfectly to cure them. 

6. NATURE to reſtore. Take 
an Artichoke, and dreſs it with 
Milk; that 1s, firit boil your Ar- 
tichokes in Water til the Leaves 
will juſt draw off; put chem in 


roughly ; bruiſe the Pulp in the 
Miik, and add a little Mace and 
grated Nutmeg, ſweeten it with 


not only the Spirits, but the 


whole Frame of the Body. The 
Germans and French uſually eat 
the terider Stalks of this Plant - 
boiled with Butter and Vinegar: . 
the 1t«/ians ſeldom boil the Heads, 


but cat them raw, with Salt, 
| Pepper, Oil and Vinegar: they 


are moreover held to provoke -_ 
Veuery, and the Decoction of 
the Bnds drank provoke Urine. 
7. NAUSEOQUSNESS : When 
the Stomach, or Appetite is of- 
tended in this manner, and brought: 
to a kind of Loathing, Take 
Juice of Mint two ſpoonfuls „ 


Juice of Limons a ſpoonful, Mint 


Water half a quarter of a pint; 
mix and ſweeten to your Pallate 
with D. I. S. and ſo drink it off; 
it will not fail, being two, three, 
or 4 times repeated. Or, Take 
the Pouder ot Fennel-ſeed, in a 
Glaſs of White-wine, ſweetned 
with sugar, every morning faſt- 
ing, till the Offence be removed. 
This likewiſe wonderfully clears 
the ſight, ſtrengthens the Sto- 
mach, and being mixed with- . 
pectoral Medicines , it relieves 
thoſe that are Aſthuntick. It 
alſo reſiſts Poyſon, and the Leaves 
of Fennel, boiled in Water, 
wherein Barley has been boiled, 
encreaſes Milk in Nurſes; and a 
Decection of the Seeds and 


Leaves, give eaſe in Nephri- 


tick Pains, forces Urine, and ex- 
pels Gravel ; the Roots provoke 


che Courſes, open the Obſtiucti- 


ons of the Spleen and Liver, and 
help the Jaundice, The whole 
Herb ſhred and boiled in Broth ; 
takes away Fat, and keeps the 
Body in a good Froportion. 


Sugar, and eat often of it with. 


- 
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# Spoon. It exceedingly reſtores | 


Many other Vertues are aſcrived. 
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8. NEATS FOQT-PYE. 70 
do this, boil the Neats-Feet, 
take out the Bones, and put as 
much Beef. ſuet as will anſwer 
their quantity; mince them, and 
ſeaſon them with Cloves and 
Mace, finely beaten; add ſome 

grated Nutmeg and Sugar, with 


Cruſt or Paſte with ſome Bar- 
berries, Currans, and Raiſins of | 
the Sun ; bake it well, and ſerve 
= WIT. -..... | 
. 0. NEATS-FERFT Fricafed. 
Firſt boil, and then blanch them, 
ſplit them, and fry them in cla- 
Butter, or you may Bone 
them, and fry. them in Butter, 
ſtrong Broth and Salt; having 
fryed a while, put into the Pan 
ſome minced Parſley, ſome bea- 
ten Pepper, Thyme and Mint 
chopt very ſmall; when almoſt 
enough, make a Sauce of the 
Volks of fix Eggs beaten with 
inegar, ſome Mutton Gravy, a 
little Nutmeg with Juice of O- 
ranges or Limons, and fo diſh 
them up. | 
10. NEATS FEET Roefeed. 
Your Neats - feet muſt be firſt 
boiled and blanched, and when 
they are cold lard them, and 
male them faſt to a ſmall Spit, 
baſte them with Butter, Vine- 
gar, Sugar, and a little Nutmeg ; 
when enough, have in readineſs 
2 Sauce made of Claret, White 
- Wine Vinegar, and Toaſts of 
brown Wheaten Bread ſtrained. 


with the Wine through a Strai- 


ner; then add thereto Ginger, 
and beaten Cinamoti, a few ſlit 


- Cloves, put all into a Pipkin, and 


ſtir it with a Branch of Roſe- 
mary, till it be 7. thick. 


11. NEATS-TONGUES 
to dry. Take Bay-Salt, beat it, 


and let them lye à Fortni 


through a fine Hair Sieve, and 
Salt-Peter, of. each a like quan- 
tity ; and having ſoaked your 
Tongues in warm Water, rub it 
on very well in every part, eſ- 
pecially at the root, lay them in 
a place where they may be co- 


they become ſufficiently hard 
and ſtiff, row! them in Bran till 
they are dry, put them into a 
Mold a while, and dry them in 
a Kill, with a ſoft Fire; or for 
want of that you may hang them 


comes but little at them; and 
when they are ſufficiently dried, 
preſs them out ſomewhat flattiſn, 
and at length, and ſo put them 
« dry Boxes. and keep them for 
ute, | ; © IR 
12, NEATS-TONGUES 
to dry, another way. Take Bay- 
Salt bruiſed ſmall , Sugar and 
Salt-peter, a like quantity; rub 
the Tongue: well with a Linnen- 
Cloth, put the Salts to them, 
forcing] it in, eſpecially at the 
Roots; and as it waſtes into 
Brine, add more Sngar, when 
they are hard and ſtiff, then they 
have taken Salt enough. ROwI 


a Mold over a Saw-duſt Fire, or 
for want of ſuch, hang them up 
in a Chimney; and when you 
boil them, let it be in Spring- 
water, and it will make them 
look the redder. | 5 

13. NEAT S- TONGCUES 
to dry. Make a Brine with Pump- 
water and Bay- Salt, ſtrong enough 
to bare an Egg and boil it, when 
it is cold put in your Tongues, 
ght or 


. vexy five; ſo that it may be ſiſted 


Pd 


Per hang them up, and eat them 
when you pleaſe, _ 


vered with the Salt, and as that 


à little Salt, put them into the | waſtes, put on Honey, and when 


np in aChimney where the Smoke 


them in Bran, and dry them in 


three Weeks, then boil them, 


14. NEATS= 
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like quantity, rub 
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i Butter, and being enough, put 
to them ſome ſtrong Broth, | 
Gravy, Nuimeg and Salt ; ſtew; 
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14, NEATS-TONGUCE to! 
Dry: Take white Salt beaten 
fine, and Salt Nitre, of each a 
our Neats- 
Tongues very well with the 
Salt, and cover them all over 
with the ſame, and as it waſtes, 
t on more; When they are 
ard and ſtiff, they are enough, 
row] them in Bran, and dry them 
before a ſoft Fire, Before you 
boil them, let them lye in Pump- 
water one Night, and boil them 
alſo in Pump- Water. Or, Pou- 
der them with Bay-Salt; and be- 
ing well ſmoak d, hang them up 
in 2 Garret or Cellar, and let 
them come no more to the Fire 
till they are to be boiled. | 
15. NEATS-TONGUES. to: 
2 Take Bay-Salt, Sal Nitre, 
of each (in fine Pouder) a like 
quantity; ſoak your Tongues in 
warm WA, 99 2 mn 
very we them, eſpecially at 
the Ruots bg them in a Veſſel, 
and cover them with the Salts; 
as they waſte, cover them after - 
wards with Sugar, turning them 
often, till ſuch time as the Sugar 
has alſo penetrated; and when 
ſtiff, dry them in a Kiln with a 
loft Fire, qr hang them up in a 
Chimney, where there is for the 
moſt part a good Fire kept ; 
when dryed, preſs them flattiſn, 
and at length, and then put them 
ay in dry Boxes to be kept for 
uſe, = 


16. NEATS-TONGUES, divers 
ways : Take a Neats-Tongue, be- 
ing boiled tender, blanch and lice 
it into thick ſlices about the big- 
neſs of a Shilling; fry it in ſweet 


| 


them together, and have ſome 


Verjaice ; put them ED an, 
and ve ther L toſs n * 

the Gravy and Eggs being pretty 
thick, diſh it on Sippets ; Some- 
times you may fhce them as 
atoreſaid, no higger nor thicker 
than a Three-Pence, and uſed in 


all points as before, but only add 
ſome Onion: fried, and ſtew with - 


Muſhrooms, 8 and Mace, 
and ſerve it up on Sippets, firſt 
rubbing the Diſh with a Shalot; 
or you may ſtew with Raiſons, 
Mace, and blanched Almonds, or. 
Piſtaches, Marrow, Claret-wine, 
Butter, Salt, Verjuice, Sugar, 
ſtrong Broth, and Gravy, the 
Yolks of fix Eggs, with Vinegar 
or Grape Juice, and ſo ſerve it 
up on Sippets. | 

17. NEATS- TONGUE 
Roaſted, the French-way Boil and 
blanch it firſt, and when it is 
cool, take out the Meat at the 
great end, leaving the Skin whole, 
and having minced it with Sweet 


Herbs and Apples, as alſo the 


Volks of Eggs boiled hard, and 
Beef-Suet, beaten with Salt and 


Ginger, fill np the Skin again, till 


it be a perfect Tongue as before; 
and having ſtopped the hole with 
ſome Mutton Skin, or Caul of 
Veal, Lard it with ſmall Lardings 
of Bacon, and tye it to a Spit; 
and being Roaſted, make Sauce 
with Gravy, Nutmeg, Butter, and 
the Juice of Oranges, and ſerve . 
it up with Limons fliced, and 
pickled Barbernes, e 

18. NEATS-TONGUE Fried- 


it into thin ſlices, ſeaſon it with 
Nutmeg, Sugar and Cinamon, 
dip the ſlices, into the 'Yolks of 
Eggs, add the Juice of Limon, 

and mix them together; and ha- 


Boll it tisſt, and take it off, cat, 


ving your Pan pretty hot with | 


Yolks of Eggs, beaten up with [ ſweet Butter in it, take up the. 


* 


reit in ſpoonfuls, and put them in, 
' Batter, well beaten together. 


Take 2 couple of large Neats- 


Skin, mince the Meat with the 
Beef-Suet 


Tolks of three or four Eggs; make 


it, and then make a Liquid of 
Sugar and Roſc-Water, and pour 


gether, and ſeaſon them with 


. finely beaten, ſome Salt, half a 


What Fignre you ſhall think fit 
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being fried enough, ſerve them up 
with White-Wine, Sugar and 


19. NEATS-TONGUE Pye : 


Tongues, ſet them over the Fire 
in Spring-Water , and parboil 
them, pare off the Roots and the 


and a little Parfley, 
Sweet Marjoram, Thyme, and 
Penniroyal'; ſeaſon it with beat- 
En Mace, Cloves and Pepper tine- 
Iy beaten ; add to theſe grated 

d and fine Sugar, and the 


Your Cruſt into the faſhion of a 
Tongue, and put theſe in, bake 


Butter and Verjuice with ſome 


N . 

20. NEATS - TONGUE Pye, 
enother, Take freſh Neats-Tongues 
boil, blanch, and mince the 
Meat with four pound of Beet- 
ſuet by it ſelfz mingle them to- 


an ounce of Cloves and Mace, 


preferved Orange, and Limon- 
peel minced, with a quarter of a 
pound of Sugar, fonr pounds of 
Currants, a tittle Verjuice, and 
D. R. V. a quarter of a pint of 
Canary; ſtir theſe well together, 
and fill up your Pyes in Cruſts, of 


Or convenient. 

21. NEATS- TONGUE other- 
ways ; Boil a freſh Tongue very 
tender, and blanch it; and when 
It is cold, lice it imo thin ſlices, 
ſeaſon it lightly with Pepper, 
Nutmeg, Cinamon and Ginger, 
all fineiy beaten; put into the 
Pye half a pound of Currants, 


four Bones, large Mace, Grapes or 


| Barberries, and Butter; cloſe it 


up, and bake. it; Liquor it with 
Claret, Burter and Sugar, and ſo 
AFP 
22. NEKATS- TONGUE # 
R4aſ# + Take a Neats- Tongue ten- 
der boiled and blanched, - and 
when it is cold, cut a hole in the 
But-end, take out the Meat, and 
put in the Meat minced with 
ſweet Herbs finely thred, 4 
Pippin, and two or three hard 
Volks of Eggs minced, as alſo 
Beef-Suet and Bacon made very 
ſmall ; mix with all theſe In- 
N beaten Ginger, and 
ne Salt, fill the Tongue, and 
ſtop the end with a Caul of Veal, 
Lard it, and Roaſt it, and, then 
make $.uce with Butter, Gravy, 
and the Juice of Oranges. 
23. NEATS - TONGUE, and 
UDDER to Roaſt Take your 


well, blanch the Tongue, and 
Lard them both with great Lard, 
but firſt feaſon them with Pepper, 
ter, and when they are almoſt 
er, mingling therewith ſome 


en ſmall, Diſh them up with 
a little Butter, Gravy, Juice of 


mon. . „ 

24 NEATS-TONGUE Stewed, 
them, and put them into a Pan 
little, and ſo put them into a 
Pipkin or Stew-Pan, with ſome 


Gravy, or Muiton Broth, large 
Mace, and ſliced Nutmeg, Pep- 


lay the Meat on, and fioned 


— 


and Salc ; and when the Sewing 
at 


Dates in halves, the Marrow of 


1 


Fongue and U ider, Parboil them 


Nutmeg and Cinamon, koaſt 
them and Baſte them with But 


Roaſted, dridge them with Flo W- 


of the above- named Spices beat- 
Oranges, Stigar and ſlices of Li- 


Boil them firſt very tender, ſlice 


wich freſh Butter, fry them a 


per, Claret, and a little Vinegar 


4 
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pour that over them; and when 


Er... Xe Af "TO ONLY V5 Sy, ww rr Gy ca. RF Guin TD goes 


with Bacon, 


and pin it tight, butter it, 

rub the Gridiron with Bucter, 
and put on your Meat over a | 
| ly, keeping it baſting and turning 


think it enough, have ready a3 
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at your diſcretion is almoſt com- 
pleted, put to the Meat rwo or 
three flices of Oranges, Aſpara- 
gus, Skirrets, Cheſnuts, and ſerve 
them up on Sippets, cover them 
with Butter, flices of Limon and 
Marrow. . _. 112 

25. NEATS-TONGUE to Poe. 
Take the largeſt Neat - Tongues, 
ſalt them well, two days after 

ur away the Bloody Brine, and 


alt them again, let them lye in 


that Salt a Month; take ſome 


Salt-Peter, and a little Roch- 


Alum beaten together; and rub 
them over with that, and let 
them lye one Week; then boil 
them till they be tender with 
ſome Hay on the top of them; 
take them out of the Kettle, and 
pull off the Skins, hang them up 
in a Chimney, where Wood 1s 
burnt, four days and 'nights , 
then melt ſome Butter with Spice 
as you do for Potted Fowl, and 
put your Tongues in a Pot, and- 


they have been Potted one Month, 
take out one and eat 1t with 
Muſtard and Sugar, or Muſtard 
alone : Theſe will look very Red, 
and eat pleaſantly, 

26. FNECK off VEAL to 
Ragoo Cut it into Stakes, beat 
them flat with your Rowling-Pin, 
and ſeaſon with Salt, * 4 
Cloves and Mace, Lard them 
Limon-peel and 
Thyme, dip them in the Yolks of 
Eggs; take a large Sheet of Cap 
Paper, turn it up at the four 
Corners, like a Dripping-Pan 


Charcoal Fire: Let it do leiſure- 


to keepin the Gravy. Whenyou 


will do, ſeaſon it pretty hi 

with all ſorts of Pickles, ſome 
ſtewed and Fried Oiſters, and 
forc'd Meat-Balls, diptinthe Volks 
of Eggs and Flower, to lay round 
and top of. the Diſh: If for a 


7 in White-Wine, with the 
3 or 4 ſpoonfuls of Cream. 
27. 1 NECTARIN E: 
It is a very pleaſant Fruit, and of 
a Delicious Taſte, of which the 
Red Roman is the faireſt and beſt 
that grow in England ; ſome like 
beſt the Murry, ſome the Taw- 
ney, but neither of them is ſo 
large as the ked Roman. The 
Scarlet Nectarine is alſo an excel - 
lent Fruit, and valued, becauſe it 
parts clearly from the Stone: 
There are other kinds alſo, but 
of leſs eſteem, as Great Green, 
Little Green, Yellow, White, 
Paper - White, Painted Ruſſet, 
Genoua, Argol, Orbine and Per- 
fan Nectarines. | 


— 


being takeniawardly, or outward- 
ly alone, or with Convenient 
Herbs to-bathe them, or ſit over 
the hot Fumecs of it, and by fre- 
quent uſe. it removes Barrenneſs, 


and the Windy Pains of the Mo- 
ther; it is uſed likewiſe in pains 
roceeding from 


of the Head, 
cold Cauſes, as Rheums, Catarrhs, 
Swimming and Giddineſs of the 
Head, and 1s an excellent Reme- 


mach and Belly. It is profitable 
in Cramps and old Aches, to diſ- 
ſolve the Cold, and expel the 


they happen, and is uſed for 


1 


brown Ragoo, put in Claret, or 
Red Wines bur if for a White, 


olks of Eggs, beaten up with 


28. NEP, er CAT MINT: 
This procures the Courſes, and 
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Cold Cougbs, and ſhortneſs of | of the Head, and Fits of the Mo- 
Breath. The Juice drunk in| ther, but provokes the Courſes, 
Wine, is advantageom in Bruiſes. | and remedies Deafnefs, 
The Green Herb when bruiſed, 31. NERVES Prickt : Take 
applied to the Fundament for | Peryvian Balſam, and warm it a 
two or three Hours, eaſeth the | little; bathe it in where the 
; = of the piles; hut rhe Juice] Grief is; and in a little time it 
being made into an Ointment, is takes off the Acrimony of the 
much more effectual for that pur- |Sanies, from whence proceed the 
poſe.” The Scabs, or breaking [Pain and Convulſion when we ate 
- out of the Head, are taken away, | Wounded or Bit by Venomous 
being waſhed with its Decoction] Creatures: It is excellent in 
in far Water, and has the ſame ſtanching Blood, inſomuch that 
effect upon the Breakings out off it is affitmad, That the Beaſts if 
any other Parts tending to the like Peru apd New Spain, from whence | 
Nature. e it comes, finding themſelves ſo 
29 * NEPHRITTICK[huri, by an Inſtinct of Nature, 
Mood It grows in New Spain, and | rub themfelves againſt the Tree, 
zs uſed in Ohſtructions and Dil- | from whence it iſſues. It is of a 
eaſes of the Reins, in heat, * dark Colour, fragrant Smell, and 
© neſs and ſtoppoge of Urine. © The | brought to us in little Earthen 
Water of it opens Obſtrattions | Jar. s. 
of the Liver, Spleen. and Reins, 32. ® NERVES Prickt: 
and is made thus: Cut the Wood | If « Nerve ic prickt, the uſual 
into very thin Chips and ſmall ;| way to prevent Conmvulſions, or an 
infuſe it in elear Fountain- Water, extravagant Pain, ii to cut the 
kee ping at in the Veſſel till all the] Nerve Sſunder; bus in my Opinion, 
this following Application is better, 
firfs drop upon the Wounded part, 


Water is drunk; then put in 

more freſh Water, and thus re- f 
(and enoint it thereon) Oil of Peter 
very well-parmed, then lay over it 


peat it, as long as the Wood 
Will Tinge or Fmcture the Wa- 
ter, which will be in the ſpace] cotton, dipe in the Oil of Peter, vi 
in Balſam of Peru, or rather iff 
Chili, ov clap over it this mixture 


of half an Hour. Le is a light Sky 
Take Balſam of Chili, of Peru, «ff 


Color, which it imparts to the 
Water, which grows deeper in | 
| each an aunce and half, Oil of pete 
one ounce, Qil of Juniper, and Tu 


longer time, This Water is good 
 - againſt Stone, Gravel. Sand, and ; 
- Tartarous Mucilage in Reins and | pentine of each half an ounce : mit 
{them well together; and lay is un 
the Wound with fine Tow, - binding 


Bladder, Colick in Stomach and 
_ +Bowels, and to Cure Fever. 

3. NERVES to Strengthen |it gently on, and at Night going uf 
Take of the Ponder of Caſtor half Bed, give a Doſe ef my Specifick, u 
an ounce, Spirit of Caſtor: half a | Yolatile Landanum. wy 
.. - pint 3 digeſt them cold ten days, | 33. NERVES Uncovered: 

rain ont the Spirit, and when] Pouder grofly three or four oun 
. it is well ſettled, take ten drops |ces of the beſt Camphire, and hi 
| mwurdly in any Proper Liquor, | ving put it into a Matrafs, pou 
Ihis not only ſtrengthens the on of Spirit of Nitre, twice 
Netves, and is good for Diſcales much, ſtop the Veſſel cloſe, 1 
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ter, y well heated, frequent- 
ly ſtirring it, to help forward 

Diſſolution; which will be 
done in two or three Hours, and 
by this means you will find che 
Camphire turned into a clear Oil, 
which will ſwim above the Spi- 
rit, then ſeparate it in a Viol for 
nſe. This is not only uſed to 


Force of the Spirit, it will turn 
into Camphire as beforeee. 
34. NERVES Wounded : 
If the Nerves are Wounded, firſt 
waſh with Generous White-Pout- 
Wine, mix'd with an equal quan- 


tity ot good Brandy, letting it 
be Blood warm; then anomt it 


with Oil of Peter; or Balſam 
of Chili, and lay over it the 
mixture in the former Section, 
or for want of that, this follow-- 
ing one: Take Balſam de Chili, and 
(api vij, chio Turpent ine, of euch two 
eunces, Oil of Peter an ouncè and a 


half, Oil "of Twurpentine one ounee; 


Git --of Aniſeed half an ounce ; mix 
ther, and apply it, "renewing it 
Morning and Evening 

35. NETTLE- JUICE: 
It is good to ſtop Bleeding, and 
eafe the Paim in the Head; being 
drunk it provokes Urine, and 1s 
helpful in the Dropſie; the Leaves 


=; 
4 > 


of · Nettles made into a Pulrice, |: 


and · appᷣhed to Inflammations and Take blaached Almonds, beat 


Fumours; allay them, mixed with 
Hogs-Lard and Flax-ſeed; - -- 
$36 NEPPLEWORT: 

ut of this comes a bitter Milk, 


ar hitiſtis Jince;z Which being 
minechwih Woman's. Mk, and 
2 little Of of Roſes; and mitgled 


Woman any pain. 
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well over the Fire in a Saucer, is 
oreatly available ro allay the He 


and Anger of ſore Nipples; «8d 

recover them ſo, that che Infant . - 

nay Suck without _ giving the 
RN, x 4 5,4P 


- 37. * NIPPLES & Shine 


Take Roch-Alum in ponder, two - 
Drams; diffolve it in half a pint 
— moves ow half an 8 | 
Honey; dip a Rag in it, and lay, _ 
it on: the Nipple; dip alſo a Rag 

in melted Mutton-Suert, which 
pat upon the other, to keep it 
ſupple and warm, which will 

quietly hre 


_ = excellent Medicine for — 
olick, or any Pains, prepared 
after the following manner, . 


Take of the beſt Nitre an one, | 


rub: it -ſofficiently in a clean 
Mortar of Glaſs or Stoney then 
grind; it with half a Scruple of 
Saffron; and of this Mixture take 
about half a dram at a time, in- 
fuſed in about three or four oun- 
ces of Spring- Water. This. Sal 
Nitre, or Salt Peter, is, 1; An. 
Elixiviated Salt from the Earth, 
2.- Or a Salt erowing upon Stone 
Walls: 3. Or: a Salt growing 
upon Rocks. It is full of Volatile 
Spirits, eſpecially that take 


moiſt Rinking places, whete the 
Urine of Beafts fink into, and re- 
-pleniſh the Karch; of which 18. 
made Aqua Fortis, Sal Prunella, 
Spiritas Anticolicns, &. 
35. NODDY - PUDDINGS: 


them very fine, With z ſpoonful: 


or two of D. R. V. ſtraitr them 


through a Cloth with Cream, 
boikir, and let it be almoſt cold 
again, then thicken it with Eggs 
welk, beaten, [werten it with 
B. E, S. and D. R- M. tye it up 
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: and the longer it is kept, the bet- 


2 in ſeveral little Baps, boil them 
- ma Skillet of Water half an 
Hour, and melt Butter, D. R. V. 


and Sugar for the Sauce; you 
may make them of ſeveral Colours 
which is very pretty. 
40. NOD ES. Nodes may 
proceed from ſeveral Cauſes; but 
their general Cauſe is Venereal, 
and eee may happen on 
the Head, Forehead, Jaws, Arms. 


Wriſts, Hands, Back, Thighs, &c. 


yet they moſtly affect the Shin- 


ſtructions afflicting the Liver and 
Spleen: It ſtbverts the Stomach, 
occaſions Nauſeonſnefs,and moves 
the Belly. It purges grofs and 
clammy Flegm by Vomit and 
Stool; wherefore it is good for 
a Flegmarick Colick. 
| 42. NOISE, or Singing in the 


runner of Deafneſs, and few that 
have it to any purpoſe eicape 
the loſing their Maring, eſpeci- 


nes: Fou muſt in this caſe, j ally for a _ therefore the 
y 


every Night anoint with our 
Unguentum Mercuriale, or Unguen- 


tum Coſmeticum, and then apply 


over them, our Emplaſtrum Mer- 


euriale; this Courle being conti- 


nucd tor ſome time, will diſſolve 
them, and eaſe their Pain, unleſs 
the Bone be foul, in which caſe, 


it muſt be laid open and ſcaled; 


and then the Wound or Ulcer, 
heaPd. as a Common Ulcer. But 
not withſtandingall theſe external 
Applications, you muſt not be 
Unmindful of taking away the 
Original Conſe by Internals, as 


With Aurum Vitæ, Arcanum Coral- 


Iinum, Arcanum Fovis, the Princes- 


beſt way is timely to prevent it: 
to do which, „ 

Fake the Pills de Hiera, or Hie- 
ta cum Agarico, with which the 
' Apothecary will furniſh you, Tale 
| of them a dram at a time going to 
Bed, and ſetile your ſelf as well as 
may be to rec; ]ĩꝝĩÄõ 

* Tis cured by dropping into the 
Ear a few Drops of our Guttz Vitæ, 
ever) Morning and Night, for ſome 


| few days : Or you may drop into theEar 


this mixture. Take Rectiſed Oit of Am- 
ber, Oil of Vormmoad Chymical, Oil of 
Oranges and Limons, of each one dram, 
Oil of Nut megs and Mace by Expreſ- 
fon, of each half a dram, Civet 4 


Powder, Sec. all which Preparati- ſeruple, mix and diſſolve ; and drop 


ons, both External and Internal, 


it Morning and Evening into the Ear 


you may fee in our Pharmacopeia { With Cotton or Lint, dipt either in 


Chirurgica, now Publiſhed in our | the ſame, or 4 ſirong Tincfure of | 
|; RN Art of Chirur ery. : | 
FO 41. NOISE in the Ears, Take Wy 


the Oil of Nut-Ben, drop it into 
the Far; and it not only cures! 
the Noiſes, but in a great manner 
heips Deafneſs, It cleanſes the 
Skin from Spots or Morphe w, 


ter it is. This Nut · Ben likewiſe 
mixed with Honey, diſſolves hard 


Musk and Ambergriſe. 

. NOSE BLEEDING: 
To ſtay this ſpeedily and effectu- 
ally, take the long Carkins that 
grow on Hazle- Trees before they 
Leave, by ſome called the Nut- 
Bloſſoms, burn them ſo that they 
may be reduced to a Pouder, but 
not to Aſhes ; and when the Blood 


Swellings, and the King's Evil; 
made vp to a Pultice with Barley- 
Mcal, it is good in cold Aſcti- 
om of the Nexves 3 mixed Wh 


iſſues from the Ncſe, blow up 
ſome of it with a Quill into 
the Noſtrils, and let the Party 
drink the Juice of Plantane, or 


7 


Plant ane 


1 of Lupins, it removes Oh- | 


3 a Pn gy 


Ear, This is uſually the gore- 
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the Bleeding will ſtay: This al- 


re Wu | 


F roaſt, 4. Hogs: head boiled with 


in Cutlets. II. The Second Courſe, 
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Platane Water and Milk, and 


ſo will ſtay inward Bleeding till 
better Remedies can be obtained, 
though many times, of it ſelf, 
it is effectual, and there needs 
no other; unleſs ſome large 
Vein be broken, or ſome extra- 
ordinary Flux of Blood other- 
ways happens. 
44. N C S ES to Dreſ 
This 1s meant of an Ox, Steer, 
Cow, &c. Boil them tenderly, 
and then fry them in Sweet But- 
ter; when fried, drain the Butter 
from them, and put to them 
Nutmeg and Anchovies diſſolved [ 
in fair Water and White-Wine, 
with a little Salt and Mutton- 
Gravy ; give all theſe. a walm 
over the Fire, and ſerve them up 
in a Diſh; then run it over with | 
Butter beaten up with the Juice 
of Oranges, fried Parſley, and 
the Volks of Egg. 
45. NOVEMBER, Diſhes 
in Seaſon : I. The Firſt Courſe : 
1. Salmon boil'd with Whitingsy, | 
Rabbits Frigaſce'd, Fillet ot Veal 
roaſt, Veniſon Paſty, Beans and 
Bacon, 2. Boil'd Rabbets with 
Turneps, Veal Cuclets, Haunch 
of Veniſon roaſt, Fruit, or Plum- 
Pudding ;' Beans and Bacon. 
7 Chickens and Gooſeberries, 
amb Frig ſced, Fawn roaſt, 
Baked Pudding, Loin of. Veal 


Chickens, Leg of Mutton forc'd, | 
Loin of Veal roaſt, Sweet Lamb- 
Pye, Rabbets Frigaſee d. $. Tur- 
keys boib'd with Marrow- Bones, 
F 4 5 of Trouts, Loin of Veal 
roalt, Bacon Frigaſee, or Mutton 


7, Ducks roaſt, Chine of Salmon. 
boil'd, Peaſe, Tongues, - Black 
Caps. 2. Lamb roaſt, Artichokes, 


3. Rabbets roaſt, Aſparagus» 
Tarts, Fan-cakes, Collar'd Beef. 
4. Green Geeſe, Hedgehog-Pud- 
ding, Larks roaſt, Neats-Tongnes 
and Udders, Sturgeon. ' 5. Green 
Geeſe, Roaſt Sweet-breads, Pigs 
Petty-toes, Cold Tongues, Straw- 
berries and Cam: n 
46. NURSES Mil ł to increaſe, 
Take of Earth-Worms an onnce, 
waſh them well, and dry them 
ſo that they may keep ſweet, 
and yet be reduced to a Ponder ; 
then take half a Dram, or two 
ſcruples for a doſe, in a Glaſs of 
G 5 
* There is nothing ſo good as Power: 
of Fennel Seeds, which may be given 
half a ſpocnful at a time, two, three, 
or four times @ day. mixt” with. 4 
good Draught ef Poſſet-Drink'; this 

Ades breeding Milk in the Nurſe, 
has the property of caufing the Mill 
which the Child Sacks, toexpel Wind, 


| and prevent Gripes, which is very 


common in Young Children, + * 
47. NUTMEGS, they 
are ſomewhat Aſtringent and 
Stomatick, Cephalick and Ute- 
rine; help Concoction, diſcuſs 
Wind, and quicken the Sight; 
are of great uſe in Fluxes, elpeci- 
ally the Bloody-Flux. The Chy- 
mical Oil cleanſes and defends 
the Bowels from ſharp offenſive 
Humours, and eaſes the pains 
that frequently afflict them: The 
Aromatick Quality, conſiſting in 

the Airy Spirit, penetrates the 
whole Body, and adminiſters 
Comfort, whilſt the Groſs and 
Earthy part, dries up Ulcers, and 
Cicatrizes them: Candied Nut- 
megs, or as they come over wirh 
their green Husks about them, 
are good in all cold Diſeaſes of 
the Head, as Palſie, and other 


© Butter'd Apple Pye, Sturgeon . 


Diſeaſes of the Nerves and 
Womb, and are very Cordial. 
Pw OR. 
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And notwithſtanding Al theſe 


Virtues in this one ſmall Simple, 


yet il it be taken immoderately, 
it proves very hurtful, 


that Tavernier relates, That when 
theſe: Nuts ripen in the Molucca- 
Wands, where. they chiefly grow, 
the Birds . of Paradice come 
Flocking to feed upen them ; 


which they have no ſooner | 
done to any purpoſe , but a; 


Giddineſs ſeizing them, they 
fall on the Ground in a profound 
Sleep, or Dozmels, and lye fo 
long before they recover, that 
{warms of huge Ants that fre- 


quent thoſe Spicey Woods, fre- 


-guently-cat off their Eegs, or in- 


tolerably ſting, and Kill them in 
earneſt, _ 23 
48. #F NUTMEG, Nur 
| Hoſchata, vel Arommica, Moſchoca- 
chen, Nor Myriftica, The Male 1s 
Oblong, and the Female round; 
3nd round the- Nut grows the 
Mace. It is Cephalick, Neuro- 
tick, Stomatick, Cardiack, Ure- 
rine and Aſtringent, helps Con- 
. Coftion, diſcuſſes Wind, and 
eaſes the Colick. It mends a 
Stinking Breath, prevents Faint- 
ing, is good in the Palpitation of 
the Heart, abates the Spleen, 
flops Looſeneſs and Vomiting, 
and is a remedy | againſt the 
Bloody- Flux, and other Fluzes of 
the Bowels, having all the Vir- 
tues neceſſary for a Medicine for 
thoſe Diſeales. oi ef Nut megs 
defends: the Bowels from ſharp 
Humors, eaſes Pain, and pene- 
trates the Noble parts, comforts, 
lirengthens and reſtotes them. 
It drys up Uicers; and Cicatrizes 
them, is uſed in all cold Diſeaſes 
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| warms, comtorts, and firenethens 
that is, in too great a quantity, | 
| aſion- 
ing ſleepy Diſeales,/ ſeeing they 
are very Narcotick, inſomuch 


- 7 


gies; Cowulſiom, and other like 
Diſeaſes of the Nerves ; and alſo 


the Womb, being ihwardly ta- 
ken from a Scruple to half a 
Dram, and . ee ap- 
plyed. The Fruit, as alſc ce 
Oil, are good for the healing of 
Wounds, and eaſing of Pain: 
The hardeſt and weightieſt, or 
heayieſt, are the beſt: The Oil 
alſo here intended, is that which 
is made by Kxpreſſi s. 
49. NUTMEG to Candy: 
Take a pound of D. I. S. a quars 
ter of a pint of N. R. . and Gum 
Arabick rhree penny. weight; 
boil them up to near à Candy- 
height z then having ſoakec 
your Nutmegs in Water', p 
them imo it in an Earthen Veſ- 
ſel, cover ir cloſe that the Air 
may not come in, no'more that 
through the porous part, and 
keep them in a Warm place 20 
days, and they will be of 2 
Rock · Candy, &c, Viet , 8555 vi 
56, NUT- OIL: Take 
ſmall Nuts, break them in a Mill 
or otherways ; take out the Ker- 
nels, Jay. them in warm Water 
till the Skins or Husks come off 
them, and ſteep them in warm 
Sallet-Oil; and when they ſwell F 
take them our and preſs them, 
and à curious Oil will iffue from | 
them: put them into a Glaſs 
Veſſel, and let it ſettle and di- 
gelt twelve Days in a warm 
place; then uſe it as occaſion 
requires. It is good for cold 
and moiſt 'Swellings, or Pains. 
in the "Joints, or Burns, Scalds, 
and Tunionrs, eſpecially. mixed 
with the Ointment of Marſh- 
mallows, and likewiſe that of 
Tobacco. 1 a 
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ef dried Roſes, of each an once 3 


Poſſet-Drink; in Fevers they are 


| eaſe pains, as likewiſe by ſuc 
Yplication/vbe Head-ach : The 
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1, NAK TREE: This | 
| Tree in every part 
+ is Aſtringent, but 
 ®© eſpecially the Bark, 
the Decoction of which is good 
for the Bloody-Flnx, or Spitting. 
of Blood. The Acorn are Diu- 
xetick, and the diſtilled Water of 
a young Oak is good for Wotnens 
Difeaſts, Thoſe that are cut for 


the Stone, uſe a Bath of it, made 


of the Bark, to heal the Wound 
or Inciſion. The Galls that grow - 
upon outlandiſh Oaks, not only 
make Ink, but are of many ſingu- 
lar Virtues, as being: poudered | 
and drank in White-Wine, to 
diſſolve the Stone or Gravel; eaſe 
pains imthe Bladder or Reins; and 
cleanſe the" Stomach, caufing 2 
good Digeſtion. | +218 
Take of the Water of | Oak-Buds 
and Nlantain, of each three ounces x 
Cinamon ¶ ater Hordeated, and Syrup" 


Spirit of Vitriol two or three drops, | 
to make it pleaſant and ſharp, and 
take it Morning and Evening : It is 
excellent to ſta) an immoderate Flux 
of the: Courſes, and to pre vent them. 

2 OATE'S: They are 
Phyſically; moderately drying, 
reſolving and reſtringent; they 
are cool, and therefore boiled in 


good, being heated, and put into 
a Bag, and laid to the Side Hy 


le made of them, cools and pu- 


Honey, in Ale, they eaſe the 


fects conſequently ceſ. 
3-* OATES: They are a 
very neceſſary and profitable 


Grain will thrive, There's no 


roo Hot, nor too Cold for them, 


other Grain in Harvelt... The 


Nature, that · tho they are Houſed 
wet, yet will they not heat in 
the Mow, nor become Mould 

as other Grain does. The be! 

Seaſon for Sowing them is in 
February or March. Being of an 
Opening N 


ate the beſt Grain for Horſes, G- 


Bur if they are newly FHous d and 


in the Mow, or before they 
otherwiſe throughly dryed, they l 
be too Laxative, The white Oat 
is the beſt and heavieſt Grain. a 

Porridge, Puddings, Cakes, and 
ſeveral other things. Of late 
they have made Oaten Malt, of 


® s 
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Heat and Paim in Urine. A 
ſtrong Decoction of them helps 
the Fl of the Belly; and boiled 
with Fig, Liguorice, and a little 

i 
violence of the Cough, or Cold 3 
and in a little time, the Ligund 


part drank often as hot as may be, 
removes the Cauſe, and the EI- 


Grain, and will gtow very plen- 
tifully on ſuch Linl, where, by 

reaſon of the Cold, no other 
Ground too Rich nor 109 Poor, 


and they ſpeed better than au 


ature, and Sweet, they - 
ther Grains being apt to ſtop: 


Thraſht, before they have Swear 
hey are 


its Meal makes good Bread 


| which at Durham, they have . 
Fn 24 Brewed 


VV 
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Brewed Ale and Beer. Alſoa- [ſome Countries they call Anacks, 
bout Durham, Staffordſhire, 8c. | Fanacks, and the like as alſo deli- 
there grows a new fort of ' Oats, cate Oat-Cakes, as thoſe in the for- 
like unto whole Oatmeal, with- | mer Section, And by ſteepi 
out Hulls, and with a ſmaller it in Water, and cleanſing it, an 
Blade than the Common Oats, | then boiling it to a due thickneſs, 
but when ripe on the Ground, | is made that which is called 
are not eaſily diſtinguiſh'd from | Waſhbrew, or Flummery, much uſed 
them; bat in Thraſhing, come in many parts of this Brieiſh King- 
out of the Husk like Dantaick dom. And from the grofler part 
Rye, and need not be carried to] of the Meal, is made that which 
the Mill, to be made into 0at-| 1s called Gird-Brew, which is alſo 
meal. It is a Grain which Poul-| a good Nouriſhing Food for Ser- 
try love, and by feeding on them, vants and Labouring Men: And 
make them Lay great ſtore of|at Sea they make thereof their 
Eggs: An Acre requires 4 Buſhels | Burgoe, | ; ST : 
to Sow it, and will yield 20. 6, OAT-PUDDIN GS: a 
4. O AT- CAK ES: Take] They are made of the whole Grets | 
fine Oat-Flower, mix it with a | whether they be 1. Black, as thoſe : 
little Water and New Ale Yeſt,] which are made of the Blood of 
making it pretty ſtiff, which form | Sheep, Lambs, Calves, Fallow- 
into Cakes, rowling them very | Deer, Geeſe, ec. adding to the 
thin, and ſo lay them on an Iron whole Grets, Beef-Suer, Hog 
to Bake, or on a Baking-Stone : | Fat, with Grated Liver, Sweet 
Make a flow Fire under them, | Herbs, Salt, Sr. 2. White, in 
and turn the edges of them round | which the Grets are mixed with 
on the Iron, that they may Bake | Crumbs of White Bread;or white 
. alſo, they will be done in a quar | Biſcuit beaten ſmall, Eggs, Beet- 
ter of an Hour. A little before Suet, Sugar, Salt and Currants, 
you take them np, turn them on brought into a conſiſtence with 
the other ſide, only to flat them ; ſweet Cream. REL Bag Pudding, ;. 
but if you turn them too ſoon, it [to the whole Oatmeal, ſteeped 
will hinder their riſing. The all Night in Milk, oy add a 
Iron or Stone on which they are | proportional quantity of Eggs, 
Baked, mnmfſt be placed at ſome Salt, Beef- ſuet ſhred,. large Cur- 
diſtance over the Fire. rants, Raiſons of the Sun ſtoned, 
$* OAT MEAL: It js|and Cream enough to bring it to 
. uſcd to make Water Gruel of, a due conſiſtence, which they put 
Meat Porridge, Milk Porridge, up into a Linnen Bag, or tye up 
and pudd ings of, and with the in a Cloth, and ſo boil it. The 
Blood of Sheep, Lambs, Calves, | ſame alſo without the Fruit, is 
or Hogs, and Liver, to make |ſometimes put into the Body of a 
Black Puddings of, as alſo boil'd [Gooſe to be Roaſted, . 
Puddings, mixt with a eee 7. OATME A L Pudding, 
onable quantity of Beef-Suet, | Take ſweet Cream a quart, a pint 
' Raiſons and. Currants, c. If of whole Qatmeal bruiſed, which 
ground into Meal, it will make] mix with the Cream cold; boil 
good and Sweet Bread, finer ot |them ſoftly till. all the Cream is 
Courſer, as you pleaſe, Which in ſoaked up, adding in the boil; 
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ing a Blade or two of Mace :|3- Or theſe, Turkey with E2gs: 
wh 'tis cold, take the Volks of | Oiiter Loaves, Potted We 
$ Eggs, and four of the Whites, | cocks, Apple-Pye, 4. Or theſe; 
which beat with 6 ſpoonfuls of | Chickens roaſt, A Tanſey, Sweet- 
D. R. V. which add to the former | breads roaſt, Eels Potted. 5. Or 
Cream and Oatmeal ; ſeaſon it | theſe,.. Pigeons Larded and Roaſt, - 
with Cinamon and Nutmeg in | Gooſeberry-Tarts, Lamb-Stones 
pouder, opt. apt 2 little Salt; 


7 Ragoo d, Kels or Trouts Potted. 
melt a good piece of Butter, put- 
ting into it = Beef-ſuet ſliced 


6. Or theſe, Lamb roaſt, Pancakes, 
ed | Collard Beef, Sturgeon, Lobſters 

or cut ſmall, or Marrow, and 8 

adding to it a little Grated Bread, 


potted. . .- 
mix all well together, and put it 


106, ODOKIFEROUS 
Water : Take the Roots of Florentine- 

into 2 Butter d Diſh, and fo 

Bake it. « 


Orrice and Benjamin, of each one ounce 
| 537 aud half; the beſt Storax ſix drams, 
- 8, OATMEAL Pudding, 


Lignum Rhodium half an ounce 3 
another Take a Quart of Cream, 


Aromatick Reed, and Labdanum, of 
and three quarters of a pint o- 
beaten Oatmeal, boil them till 


each two ſcruples; Flowers of | Benja- 
min one ſcruple; beat them into Po- 
they are thick like Batter for 
Pancakes: Then add to it 2 or 3 


| 2 and put them into a Matraſs, 
ſpoonfuls. of D. R. V. Yoiks of 


let them macerate twenty four 
6 Eggs, a Penny white Loaf gra- 


hours in Balneo M:riz' lukewarm, _ 
; in à quart of D. R. W. the Mat raſt 
ted, half a pound of Butter, one 
grated Nutmeg, and D. L. S. to 


being flopped, and t hen diſtji them in 
the ſame Bath a little butter ; and 
{weeten it to your liking, which 
Bake in a Diſh as the former. 


mixing with this Water Musk and 
Ambergriſe ſix Grains, keep it as a 

9. OCTOBER, Diſbes in 

Seaſon, I. The Firſt Courſe, 1. Cod: 


Water of a curious, whoiſom, 

| | and odoriferons ſcent, to ſcent; or 
Head boiled, Mutron boiled, Pi- 
geon Pye, Pike roaſt. 2. Or theſe, 


perfume Rooms, Gloves, or what 
Soop major, Gatmeal, Sa:mon 


elſe requires it. 33 
This, for its admirable pleaſant 
and freſh Carp, Neck of Veal. | Scent, is called Augels- Water,; it 
. Or theſe, Veal Ragoo'e, Rab- | 
bets Frigoſee d, Marro'v-Pud- 


likewiſe contributes much to the 
Luftre of the Face and Hands, being- 

ding, Solomongundy. 4. Or theſe, 

Pigeons and. Bacon boil'd, Limon- 


waſhed with it mixed with a little 
of the Water of Fumitory. The Sedi- 
Pudding, Sheeps Tongues Friga- 
ſee d, Beef boil'd, 5. Or theſe, 


ment dried and mxed among Cloaths, 
| gives them a fine Perfume, and drives 
Forc'd Tongues, borl'd Fowls, | a1 5 
Beef roaſt, Stake Pye. 6. Or 


away Moths. Worms, &c. 
| 11. Oli. ANTEPILEPTICK - 
theſe, - Pike roaſt, Calves - Head 
doil'd ,, Apple Pudding, Roaſt 


Take the Shavings of a Dzad 

| Man's Skull, that Died a Violent 

Tongues. p II. The Second Courſe, Death, four ounces, Amber pul- 

1. Limb in Joint:, Sweet-breads | veriz:d two ounces, mix them to- 

agoo'd, Pippins Stewed, Eels | | 

otted. 2. Or theſe, Ducks or | Retort, fitted with a Recipient, 
Partridges, Oir - Cakes ſryed, | and Diſtil them in a Sind Heat 
Qifters (colloped, Sawſages. | with a gradual Fire; rectifie 7 F 


* 


gether, and put them into a glaſs 


4 , * * 1 4 
— os — 7 4 of * * 5 2 
, [1 *.3 . * 7 2 6 2 , - . 


3 
* _ . F s - 7 
** ; i 4 
- 4 / 
* 1 7 


* 


4 


* 
"i : ” 
* * 
8 * 
OO — ung " 4 . 
A af # l * * a Vue - N 
— — pre —————e———y mt — IE. 
min 2 * * — — 
* * , D. e 5 * * 
* & » 4 . bd 4, . . 
k ; 3 4 4 * 
4 4 * - 
: 1 * 
* A. <a — — 


Oil mixed Wich Spirit, Phlegm, ples, Freckles in the Face and 


- and Volatile Balt, and feparate | Skin, eſpecially if it is uſed with WW B 
ww, EE. | Pintgar and Nitre, or rather Sac. in 


This Oil is bewond compare for the 
Epitepſie + A few drops of it taken 
is ſome Cephalick Waters, as that of 
Betony, Pellitory, Camoriel or Mint, 
gu may take from three or four, fa. 
five drops : Amoint with it in great 


tharum Saturn, or nuxt with the 
Meal of Darnel or Orobas, and ap- 
plied Plaiſterwiſe, in which man- 
ner it is good againſt the Pain 
of the Spleen, and the Gout ; 
mixed with Barly - Meal, 


Pains, the infides of the Noftrils, und applied as a Cataplaſm, 
Temples, and the Sutures of the it orts and ſtrengthens the 


Sali, and immediate eaſe enſues, | binews, 2nd 18 good againſt 
2. OIL F BAYS: Take Cramps, Convalfiovs, Nodes and 
the ripe Berries, bruiſe and boil hard Swellings. it is an Oil 
=o a good ſpace — 8 | Der Ee Jon | Rink; or 
Krain it out; $ the ſes ran erefore uſed by Per- 
Hard, and whey the Liquid part |famers ; and although it has no 
Þ cool, im gently that which [ſmell of is own, yer it atrracte 
ELDER oor 
TSuate, caleſie, and diffipate Wind ]bergriſe, or dther things, and 
mn the stomach; it difſdlyes cold [keeps Gloves, Leather, and other 
Difeafes in the Head, and caſes [like Materials, that they ſhall not 
the Pans of the Colick. CY admit of any Spot or Stain, or 
13. OIL f BEN I 1s made ever grow Mouldy, as thoſe ; 
by expreſſion, as is Oil of Al-] things do which are perfumed 
P 
w. Anifeeds, and mixt with er to rective the ſweet 
ater and Vinegar; and fo drunk, |Scents of other rhings, becauſe 
' Hoes prirge the Body from both ſit has no Smell of its own, nor 
tin and N Phlegm, and gives [grows rank by long keeping. Se. 
eee eee 
ich is dra | ery much atte- 
doth the fame alſo, and provokei nuate, and diſſipate Wind, cures 
Vomiting, cleanfing the Stomach | the Noiſe of the Head, by drop- 
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therein; the. Nut it ſelf in itz 


alſo i good againſt the Itch, Le- 
. roughneſs of the Skin, Morphew, 


Scarf, Scars, Wheak, Pem- 
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ot much too! Matter gathered 


go Body, mch troubles the" 
Stomach, Which if it is Roaſted; 
loſes ſome of its violent Quality, 
and then purges moſtly down- 
wards, The Oil given in Cliſters, 
is very good to purge the Bow - 
els; and droped into the Ears, 
helps rhe Noiſe in them, the Oil 


profie, Scabbineſs, running Sores, 


Rus 


into the Ears, molhifies the 
nneſs of the 9 

opens Obſtruftions of the Liver. 
16. OIL of Hirter ALMONDS 

Compound Take Oil of Bitter 


Almarids two ounces, putting to 
it half an otmce of Spermn Ceti; 


mix and diſſolve, and with it. 
anoint the Face when the Small- 
Pox is drying: and by often do- 
ing it, it Will make them ſhale 
N » without Jeaving any 
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16. OIL f CIN AMON; 
Bruiſe four pound of Cmamon, 
infuſe it in fix _ of hot Wa- 
ter, leave it t 1 in an Earth- 
en Veſſel, cloſe ſtopped for two 
days ; then put the Infuſion in- 


to 2 Copper Alembick, fit the 


Receiver to it, and lute the Joiars 
with a wet Bladder; diſtil with 


a pretty good Fire, three pints of 
the Liquor, then unlute the 

Alembick, and peur it into it by 

inclination, the diſtilled Water, 

and at the bottom yor'll find a 

little Oil; put it into a Viol, and 

ſtop it cloſe ; diſtill the Liquor as 
before, and then retern the Wa. 
ter into the Still. Take the Oil 
found at the bortom of the Re- 
ceiver, and mix it with the firſt, 
repeat this Cohobation till no 
more Oil arifes, This Oil 
fſirengthens the Stomach, helps 
Womens Deliverances, the Conr- 
fes, and much increaſeth Seed. | 
17. OIL for DEAF NESS; 
Tale preſſed Oil of Ben, Bitter Al- 
monds and Bay- Berries, of each two 
eunces, ,$ ikenard, Caſtorewm and 
Coloquintida ſhred,” ef. each 4 Dram 
Fuice of Rue, and Mhite- wine, of 
each an vunce and à half; put theſe 
into 4 Matraſi cloſe ſtopped, and let 
them digeft twenty four hours in a 
lukewarm Bilieo Marie, then in- 
ereaſt by degrees, the heat of the Bath. 
and boil them to the Conſumption 0 

the Notare; rain and preſs; 
the Oil out for uſe, Sy afterward 
with it fix Grains of MusR. ; 

This Oil put juff warm into the 
Ears, a drop or two at à time, won 
derfully helps Deafneſs, in thoſe that 
were not Born ſo; but ſuch as were 
Born Deaf, very rarely recover, tho 
ſome Fooliſty Pretenders to all manner 
of Cures, will, for the 5 of hour 
Money, promiſe in ble Succeſs 
=o Gro oe rot ron 
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| [wo hours, and flrain it ſtrongl 
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13, OIL f EGGS; Take 
the Whites of twelve Eggs, beat 
them ſo _ that they become z 
kitd 6f an Oily ſabſtance, ex- 
tract that, and put one ſpoonful 
of the Oil of Tartar to it; mix 
them well together, and ſet em 
in the Sun, ſo. that at the bot- 
tom à thick ſettlement will re- 
amin ; take then the Oil that 
ſwims a top off, and put it into 


2 Vol, and let it ſtand in the 


Sun till it becomes as White as 
2 Curd. This is exceeding good 
for Paim, Aches, Bruiſes, or any 
hot Humours ſettling, alſo for 
Burm or Scalds. . 
19, OIL Ae another, 
Take Volks of Eggs, and put them 
in a Pot over the Fire, let them 
ſtand till you perceive them to 
ow black, then put them in a 
els, and an Oil will ſqueeze 
out of them, which is excellent. © 
good in all manner of Burns and 
alds, Blaſts by Lightning, or 
ill Airs. A NS 


20. OIL f FOXES: Take 
a Fox of about a Year old, Flea, 

and cut it to pieces; put to it 
four ounces of common Salt, 


| Spring-Water as mach as will 


ſerve to boil it; boil it in an 
Earthen Glazed Por, covered 6- 
ver a gentle Fire, ſo long that 
the Bones ſtart out; then rain 
out the Broth, and ſqueeze the 
Fleſh till all the niviſtare comes 
from it; put to it Dill and the 
tops of Thyme freſh gathered, of 
each two handiujs 3 Sage, Rbſe- 
mary and Ground-P*ne,.of each 
one handful; Sallet Ot four 


pound: Return the Broth into tie 
{ Pot, and having put in the Herbs 
and Oil, cover it very cloſe, and 


let it ſtand twenty four hours in 
a warm Bath; make it boil for 


y i 
prel⸗ 
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1 » | h | 
9 Panich, that incloſes the Inteſtines 
ef an Animal moiſtned with this 


Hor to the Parts alone, or mixed with 


twenty, as they are in bigneſs ; 
ſuffocate them in the ſcalding Oil, 
"and having well ſtopped the Pot, 
dot! them 20 rhe Conſumprion of 


- preſs them, and preſerve the pure 
Oil for uſ. | 

© Oil of Lizards is commended for 
making air 
Heads, &c, It is 4 Specifck to cure 
. Burſtenneſs, the Bowels being 
pot wp, and the Party anointed with 


' Aftringent Pouder , binding 


tight. L | 4 
22. OIL f M ACE: Three 


Colick and Strangury; it com- 
ſuoris the Heart and Stomach, and 
helps cold Diſeaſes of variow 


oi the Stomach, it ſtrengthens 
it, comforts. and warms it, and 
is good againſt the Colick, and 


3 


FF 


Polos out the ſubſtance, then] all ſorts of Gripings of the Gut:, 
le 


Leparate the Oil and keep it for 
your uſe, | NO 

This powerfully, digeſts and dif- 
euſſes cold Humours that fall on the 
Nervous and Membranous Parts 


Je 55 gainſt all Infirmit ies o 
the Fonts f 


Rheuwmatiſms, Sciatica's 
and cold Gout, and may 


be appl. ied 


other proper Unguents. 3 
ir of LIZARDS: 
Take preſſed Oil of Walnuts de- 
ounces of White-Wine, put them 
Into a Glazed Earthen Pot with 
2 narrow - Mouth, ſet in Balneo, 
boil it till it is exceeding ho: ; 
then take Green Vigorous Lizards, 
in number twelve, fifteen, ' or 


their moiſture; then ſtrain and 


the Hair grow on bald: 
5, 


warm, then laying on the 


„ 


Dil, and ſtrewod over with ſome 


on 4 
Pillow, to keep the Bowels 


good 


or four Grains of it faſling, in a 
little Broth, eaſes the pains of the 


"Anointed upon the Pit 


outwardly . anointed upon the 
Stomach and Belly, and inward- 
ly taken from three grains to 2 
cruple, according to the Age 
of the Patient. Be ſure that ycu 
chuſe that which is good of the 
kind, by Expreſſion, and not the 
Counterfeit fort which is worth 
little, and only deceives the ex- 
pectation of the Patient. Anoint- 
ed upon the Noftrils, Forehead 
and Temples, it caſes the Head- 


 Purated three pound, and three ach and Megrim, proceeding 


from a cold cauſe, and being ap- 
plied, gives eaſe alſo in the Gout. 

23. OIL f MINT: Take 
the Leaves of Mint, bruiſe them, 
let them macerate in the Juice 
with Oil Omphacine, ani change 
and boil it as you do Oil of Roſes, 
Thi: greatly ſtrengthens the Sro- 
mach, a few drops being taken 
in Wine, Beer or Ale, and the 
Stomach andinted with it, & 


allo helps Cencoction, and does 


many other good Offices, pro- 
ga to an Excellert Pectoral 
11. i fs „ 
24. OIL of MUSTARD SEED: 
Taka two pounds of the plumpeſt 
Muſtard-ſeed, four pounds of 


and let them ſtand nine days; then 
preſs out the Oil, and keep it 


any other ſuch like Maladies. 
25- OIL F NARD: Take 


ſed, three ounces, ſtrong Wine 
five- ounces; put them into a 
ſtrait Monthed Glazed Earthen- 
Pot, and let them infufe in a 
moderate hot place; add half 2 
pint of Olive- Oil, ſtop up the 
pot, and keep it in a boiling Bal- 
peo, till the Wine be almoſt con- 


Olive-Oil, grind them together, | 


for your uſe, It is excellent in | 
caſe of the Palfie, Gonr, Itch, or 


of Spicknard cut ſma!l and brui- 


| ſumed: after that ſtrain and pref | 
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it ſtrongly, ſeparate the Oil from | 
the Feces, and keep it ſtopped ve- | 
ry cloſe for your uſe. * 
This Oil is proper to heat, digeſt, 
and attenuate, being a moderate 
beater, ſo that it is very uſeful a- 
gainſt cold and windy Afflictions of 
the Brain, Stomach, Liver, Kidney, 
Spleen, Bladder aud Matrix ; it un- 
Pops and purges the Brain; Cotton | 
being dipped in it, and put to the 
Noi, aſſwages the pains of them; 
it is good againſt the Palſie, and 


ſhaking of the Nerves, alſo Tumours, | 


Suffocations, and Stranglings of the 
Matrix, being uſed as a Peſſary 3 it 
is alſo uſed by way of Injection, to 
aſſwage and allay Pains, or heat 0 
DO | 
26. OIL ef NEA TS-FEET : 
Boil Neats-Feet, and you will 
find an Oily Quality ſwimming 
on the top, ſcum it off, and pu- 
rific it; and in caſe of any Af- 
fiicns of the Nerves, anoint the 
Place grieved with it as hot as 
can be endured, and it will ex- 
treamly ſtrengthen them, taking 
away Pains, Aches, or Weakneſ: 
in the Back, Rgygns, Muſcles, 
Joints, ox Nervous Parts, when 
anointed with it Morning and 
Evening. It likewiſe cures a 
waſting Co::ſumption, or pining 

in any part of the Body, being a- 
nointed ofen with it, by reaſon 
it Nouriſheth the Fleſhy, or 
Muſculou: parts, adding ſtrength 
to them 3 but 15 more powerful 
in its Operation, if you take a 
pound of it with the Oils of 
Amber, Lavender, Roſemary, O- 
ranges of each an ounce ; Cam- 
phire half an ounce: mix theſe 
well together, and in caſe of 
Strains, Coldneſs, or Weakneſs 
of the Joints, anoint them with 
it, chafing or rubbing it in warm, 
ycu will find wonderful eaſe, and 


Fiſh ; 
4 y of that, 


a ceſſation of Pain; it make 
hkewiſe the Skin plump and 
Ron. CE On 
27. OIL of OSPREY: Take 
thirty Scorpions, Oil of Bitten 
Almonds two pound; put them 
into a narrow - necked Veſſel, and 
let them digeſt for thirty da 
in the heat of Summer in the 
Sun ; then ſtrain it out, and keep 
it cloſe ſtopped, . 
This is the Counterfeit ſort, which 
is almoſ® every where Sold for the 
True. But the True, is the Oil mae 
out of the Oſprey or Sea-Eagle i® - 
ſelf; it is taken out of its Rump 
and is uſed chiefly for the catching 
but it is a Fabulous Story, 


they pretend, that it catches 


Fiſh by alluring them, and Stupi- 
Hing them; * it hes u ot 


Virtue at all, nor any Sympathetick 
Power in the leafs to force J od that 


| cheir putting this Oil into their Fiſh- 


ing Receipts, for ſuch 4 purpoſe, is 
altogether as Foolifh as it al, and 
deſtitute of the Faculty they pretend 
to be in ii. 5 ö 


This is good 775 the Stone or 
Grævel in the Kidneys, the Reins 


being awinted with it, as alſo the 
Share and Perinaum; and Injefted 


inte the Urinal Paſſage ; it is alſo 


good againſt the Bite or Sting of any 
Venomous Creature, and the Malignity 
of the Plague, Some think it ſhould 
be uſed only as an Ointment ; but” 
others hold it may be given inwardly 
againſt the Pains f the Coluck and 
Stone, the Doſe being from one ro 
two drams, in any Ponder or Ve- 
hicle. : | 
28. OIL FSCORPIONS: 
Take thoſe of a middle ſize, when 
the Sunenters Leo, to the number 
of thirty; Oil of Bitter Almonds 
a quart; fer them in the Sun 
forty days, then preſs on: the 


* 
* 


Oil, and keep it cloſe ſtopped. 


This 


r O1 
Mm is RAY = the Kiny's- thoſe. Derr cher are cauſed by 4 p 
Evil, old Sores,: Cancers, Inflam-\ Venereal Poiſon ; the uſe of it extey- 
| 3 and Vefecls of the Skin : null „„ is alone, or in Liniments, 
ves "eaſe i ta the Stone, the Reins | or Pomatums - It is alſo recom- 5 
| 27 Flanks bejng anointed with. it, mended for a Wag? the Pains of 
end cures the Firing of Poiſonous the Hemorrhoids, and to facilitate 
cee atures N the Delivery of amen; the whole 
29. *OIL ef SPICKN ARD Region 7 hey Belly, being anvintet 

ical: It 1s given internally | therewith... 

againſt Palfies, Lethargies, Coma, 31. *OIL FVITRIO L: 
- Carus, Apoplexies, Convulſions, It is that which remains in the 
and all other cold and moiſt Di(ſ-| Cucurbit * the Rectification, 
eaſes of the Head, Brains, Neryes, by which the Acid Spirit it 
Stomach Womb. and other drawn from it. It is the more 
 Fiſeera, and all like Affection and | fixt part of the Spirit of Vitriol, 
Weakneſſes of the Joints. ; Doſe | made Cauſtick by the. Force of 
from 6 Drops to 12 or more, firſt the Fire, and is uſed in the Diſſo- 
Us t into Sugar, and well mixt lution of Metals, and when Pi- 
a Glaſi of choice Canary or | luted, given -inwardly agaiaft 
White-Libon Morning and Night] vehement Coughs, and Weak- 
for ſome time. Outwardly -the neſſes of the Stomach. It it is 
Parts affeQed, may be anointed | mingled with Spirit of Vitriol, 
there with, by mixing one ounce | Common Water, or any Etherial 
thereot with an ounce, or ounce] Oil, as Oil of Juniper, —— 
am half of Oil of Ben, and. xub-. Turpentine, &c, it will grow 
bing it well in. very hot, ſo hot ſometimes as. to 
a 20. 0 LT VIPERS: Tale break the Vial which contains 
Live Vipers, large, fat and vigo- | the crc Mr. Boyle ſays, that 


Tous, in number twelve; the beſt .by care ly. > mixing an equal 
Olive-Oil two pound; ſtrong we ht Oil of Vitriol, and 
White-Wine eig} ounces : . Pur | truly reftifie Spirit of Wine to- 
— Oil into an Earthen Veſſel — and then by a wary man- 
well Glazed within. Let it boi! wg ment of the Fire, drawi 
in a, hot Bath till you cannot off what will come over, he could 
endure to put your Finger into opti. (beſides a ſubtil odorife- 
it; as then plunge the Vi Ec One rous Spitit, and an acid Sulphu - 
after another oo the 65 and | reous Liquor)a cool conſiderable < —4 
Nr! they are ſtifled, pour in] tity of ymical Oil, ſometimes 
50 Wine preſcribed.; cover the air colour'd, ometimes. pale 
ob and: * J. boil till che like Water, 20 ſometimes ex. 
moiſture of the Vipers. is almoſt | cecding Fragrant, and; without 
conſumed: then ſtrain and preſs any Acidity in it all: Yer, was it⸗ 
out the Oil, and ſeparate it ſo ponderom, as not only to fiok 
from the faces, and keep it Joy in Water, but even in the Acid 
uſe; 8 Spirit, which was drawn off with” 
This is chiefly 8 fir it; and;-ſcems to be the Oil of; 
Taking away the Deformitzes of the| Vitriol only altered. and exalted: 


Skin, as Tettars, Scurf , Leprons-| Nor waild this Ninamolous Oil, at 
80 and kighty, end for all mix with Water, 'tho* both; 


che 


ol Wine, and make them up in- 
to an Ointment over a gentle 


Eſteem For it not only Cures com- 


which add Hugs-Lard half a pound 
take them from the Fire, and add 


it will be apt to turn red) ftir it tif 
34. OIN TMEN T Nercu | has 
bunces, Beef-Suet a pound Oil Olive 


Fire. Apply'd to hard Swellings 


other parts; is good againſt an 


Jores in the Legs, Thighs, Head, 


. 
as. - 


* 


r 10 
the Oil and 8 irit, from whence 35: * OINTMENT "OK 
ir was Diſtilled, would readily | denburgh. Take Clarified Honey 

O. ' | | 8 
32. OINTMENT fer BURNS. 


two pounds, melt it over a 
Take ſweet Butter two pound 


Fire, and add thereto Refined; Ferdi- 
griſt, white Vitriel, ef each in fu 
melt it over a moderate Fire, and Powder 
add to it an ounce of Venice- 


four ounces; Galls in fine 

Ceraſs in der. Camphire a | well over à gentle Fire till they are 
in powder, p $ | mp $a 

1 {ihe 


Pouder two ounces'; flip them 
dram, mixed with a little Spirit | well mixed ; then add 
mate in fine poder, ( | 
bay —— Minetale, or the Prin- 
Fire. Fe; ces Ponder much better} aud fir 
This Ointment among. the Pro-| them together till they are Cold, It 
feſſors of Chirurgery, bas 4 great | Cleanſes and drys up pound and 
| flthy Ulcers, and old unn 
Sores admirably, In che Cure 
Pains, Clefts and running Sores, 
gently anoint them over Wich a 
Feather, renew ing the applicati- 
on every day. Apply'd to Warts, 
it alſo perſectly cures them 
36. OINTMENT forthe 
Small- Dou. I you would prevent 
Scars, and Putting in the Face, 
Hands, ox any parts of the Body, 
Purified or Fine Verdigriſe in fine Take a piece of Fat Ruſty Bacon 
Pouder one ounce; let all ſimmer with the Rind off, and put it on 
over the Fire, but not boil, (for then a Spit, ſet a Pewter Planer anger 
it with fair Water, avd let the 
Fat drop into it; and" when it 
dript away as much as: is 
conyement, beat the wy v6. 
and the Water - together a 
2 quarter of an Hour, and ſet 
them ſtand till they are cold; 
then pour out the ater, and 
paſs the Fat with mixing throngh 
two or three Waters, till all the 
Saltneſs, and offenſive” Scent is 
gone: Waſh it in P. R V. aud 
put it up in a Gally-Pot; and 
when you uſe it, melt it, and 
Patle-1t on the Face with a Fea- 
ther, often ſo doing, till the 
Scabs and Scurf come clear 
Secrets, or other parts; and is away. 3 
rofitable in curing an Oedema; ea-- 37. OINTMENT fr 
fing Cancers, and taking away | Sores, Old or New Take Honey % 
the pains of the Gut. [Roſes and common Honey, 


mon Burns or Scalds, but thoſe with 
Gun· powder, Lightning, melted Sul- 
phur, or Lead if Curable, IPs 

33. * OINTMENT Green- 
Take Roſin in fine Pouder, Bees Wax. 
Honey of each an ounce ; melt them to- 
gether. over 4 very gentle Fire ; to] 


Turpentine aalf a pound; mix, and 


alm)ſt cold, aud keep it for uſe, 
rial. "Take Ethiops Minerale 12 
3 ounces + mix t hem over a gentle 


and Tumors, it diſcnſfes them, 
caſes pain in the Shin-Bones and 


Impet i go in the Palms ofthe Hands, 
Soles of the Feet, or other parts 
Cures Tettars, Kingworms, Scabs, 
Puſtules, Leproſie, and other hke 
breakings out; and heals filthy 
Utcers, and other fon] runnin 
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55 each four aces; Oil of Tur- 
the Tolks of two New -Lay' d 


etz in it, and lay to the grieved 


F Drams; Turpentine, Gum Elemi, 


and other hard Swellings, in any 

 Ocdema in the Knee, and gives 
. _ Eaſe to any rut 
Pain is never io vehement. It is 


excellent thing, 


/ Freſh Hogs-Lard one pound; bruiſe 
Red Wine four ounces: digeſt them to- 


ring it, till the Wine is conſumed ; 
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pentine an ounce three quarters; 


Eggs; mingle them well, and 
keep them ſtirring over a gentle 
Fire, till they become an Oint- 
ment; then dip Rags and Pledg- 


place, often'renewing them. 

7 38. OINTMENT for the 
Spleen. - Take Gum Ammoniacum 
Gallaum Oppopanax, Sagapenum 
Tacamahacca, Saccharum Saturni, all 
Pure and clear, of each an ounce; mix 
and diſſolve all over the Fire, with a 
dittle Vinegar ; then add Sheeps-Suet, 
Oil of Ben, of each ſiæ ounces : Bees- 
Wax, Turpentine , extract of Aloes, 
extrat} of Opium, Camphire, of each 


Balſam Capiviz, of each balf an ounce ; 
mix and make an Ointment, or ſoft 
Emplaſter 3 It is a won | 
thing, ſoftens and diſſolves Tu- 
mors, both of Liver and Spleen, 


part of the Body, chiefly an 


, though the 


good alſo againſt the Pain and 
Hardneſs in - Womens Breaſts, 
Whether it proceeds from Cold, 
the. Curdling of the Milk, or 
from Blows, It is indeed a moſt 
and ought to 
be eſteemed as a Jewel, 


15 — of Tobacco. four 
: Take 


Tobacco Leaves two pounds, 
Sher in 4 Marble Mortar, adding 


gether for 2 or 3 days, then boil with 
a very gentle Fire, continually ſtir- 


| 4 ounces © Round Birthwort-Root in 


Tobacco) three ounces ; boil firſt to the 
conſiſtence f an Ointment,” and then 
add the Pouder, ſtirring all together, 
till it grows thick, and is almoſs 
cold. This is the beſt of  Oint- 
ments for the cure of Wounds 
Old or New, and to cleanſe and 


Sores, putrid and ſtinking Ulcers 
Fiſtula's, Cankers, and Venerea 
Ulcers, tho' of long ſtanding. 


and Wounds, tho made with 
Poiſoned Weapons, or by the 
bitings of Mad Dogs, Vipers, or 
any other Venomous Creatures: 


Oil, Pitch or Gun-POwW der. It 
Scales the Bones if corrupted, 
and takes away all the Putrefacti- 
on, Rottenneſs, and Dead Fleſh, 
oreeding Good and Sound Fleſh 
in the place; and in a Word, per- 
forms all the Intentions of Heal- 


"” Piles or pany = 
ten anointed on the - part Af- 
flicted/ . 1 25 

40. OINTMENT for Ulcers : 
Take fix pound of Butter made 
the latter end of \May, or begin- 
ning of June, boil it over a gentle 
Fire, Clariftz it, and take away 
the Dregs ; then add yellow Wax, 
pound, Rofin' two pound, 
and Yenice Turpentine one ponnd, 


[make theſe into a proper Oint- 


ment over a gentle Fire. J 
This Ointment is very Solid, that 
it may continue on the Parts grieved, 
and is not only proper for the Cure 
of Vlcers in the Legs, but for Tettars, 


Prain out by preſſing ; put it over the 
re again, and add Clarified Fuice| 


Chilblains, Chaps, and Kifts of the 
Ereſis, and other Parts of the Body, 
41, OISTERS, Spirit, 04 


Five again, 2 
of Tide 4 pint z Chio, er Stras- 


gh Twrpentine, Bees-Wax, of each! and Yolatile Salt. The F * 0 
| N is 


* 


fine Pouder or rather ſine Pouder of 


heal all ſorts of old running 


It eaſes the Gout and Rheumatick 
pains being applyed, alſo Bruiſes 


Burning: and Scaldings, tho? with 


ing. It gives eaſe to, and cures 
- - hoids, being 


: 
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this Fiſh is Nutritive ; Stoma- 
chick, and. Reſtorative. in Con- | 
ſumptiom, being either Pickled, 
Stewed, Roaſted, or eaten raw 3 
they open Obftructions of the 
Urinary Parts, and increaſe Seed ; 
eaten. raw, they cauſe a od 
Appetite, and are eaſſe of Di- 
geftion, confirm a weak Stomach, 
and create good Nouriſnment to 
decayed Members. There ate 
Waters, Oils, Spirits, and Vola- 
tile Salts, drawn from Oiſters in 
Tale five Quarts of large Oifters 
when out of the Shells, put them 
into a Cucurbit, and in Balneo Ma- 
riz diſtil off the Water to dryneſs, 
that is Phlegm, with very little Vo- 
latile Salt in it». This may be uſed 
in all caſes, where a Milk-Water is 
Pequiſite, Then put the dried Oifters 
at the bottom into an Earthen Retort, 
or a Glaſs. one well Coated, fixing to 
it a large Receiver ; and upon the 
Fire, tho not too violent, draw «ff 
the Spirit, Oil, and Volatile Salt: 
Let the Fire at firſt be very gentle, to 
bring forth the remaining Phlegm, 
then increaſe it gradually, that the 
Spirit may follow in white Glouds : 
Continue the Fire, increaſing it to the 
higheſt degree; ſo will the Volatile 
| Salt and Oil aſcend, and come forth ; 
which Reflified , ſeparate and keef 
for SA TS cons: 283 
The Salt reſtares in Con ſumpt ions 
It is good againſt all Diſeaſes of the 
Head, Brain and Nerves , as the 
Apoplexy, Epilepſie, Vertigo, Le. 
thargy and Palſie; as alſo Pleu- 
2 , and 7 Ohſtruc tions of the 
ungs and Breſti, Stoppage of Urine 
Fanndice, and the es ; 8 may 
take it from four grains to twelve. 
The Spirit bas the ſame Vertue, but 
i weaker ; and therefore may be taken 
from twenty four to forty, fiſty, or 


ſtrong, and therefore muſt 2 2 50 F 


The ſmelling to it is goed againſt 
Va ours, and  Hyſterical-Fits, TY | 
ally being anointed on the Noſtrils, 
Take of the Oil two bunces, Spirit of 


| Nitre one ounce: mix and digeſt thens 
ten Days, then add 
reflified Spirit of Wine, and digeſt it 
a Month; filter it, and 0 it cloſe, 
This opens Obſiruftions, and prevails 
powerfully againſt the Chelick, and 


other windy Obſtruftions of the Bow- 


ele, The Doſe is fruw twelve id 
thirty drops, | | 


42. OISTERS to Broil + Take 
the largeſt Oiſters and put them 


into Scollop Shells, or into the 
biggeſt Oikter-Shells, with their 


own Liquor, and ſet them upon 


a Girdiron, over Charcoals, a 


when you {ce they be boiled in 


the Liquor, put in ſome Butter, 


a few Crum 

till they are very brown, and 
ſerye them to the 
Shells upon a Din. 

| 43. OISTERS Broil'd the Dutth 


way - Take two quarts of large 


Oiſters, open and parboil them 


in theit own Liquor; put then 


into a ſtrainer, and ther into a 
pipkin, with ſome Mace, Butter 
and ſlices of Onions ; ſtew 
them, and after that lay the 


| Shells on a Griditon, and put 
into 2 


two or, three of then 4 
Shell, and there let them broil 
or ſtew in their Liquor; and ſo 
ſetting them on Plates, fill them 


Cr 


with beaten Butter, and ſerve 


them u 
44. | . 
Toke three quarts of Oiſters rea- 


dy opened, and parboiled in their 


own Liquor, waſh them in wartn 
Water; dry them, and mince 
them very ſige, ſeaſon them light- 


ſixty drops, The Oil jmells wary 


ly with Salt, pepper, Cloves, 


eight dance: of ö 


b | of Bread, and a 
little Salt, then let them ſtand. 


able in the 


618 TER CHEWITS: 
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the 


. _ -* the Oiſters, and {ume Butter, 


Over a Chuting-diſh of Coals: 


gerniſn them with Barberries; 
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Raifins of the Sud, ſliced Dates 
Curran, Sugar, and half a pint of 
 White-wine ; ming/e all together, 
and put Butter in the bottom 0 
les fo. füll them up and 
bake t 
wall Fyes; and ten or twelve of 
Foy, ſerved upon a Plate toge- 
i er. 9 1 4 | * Fe d | 
© *45. OISTERS f Pry + Take of 
the Jargelt Oiſters, waſh them, 
"and dry them, and beat an Egg 
or two. very well and dip them 
in that, and fo fry them; then 
take their Liquor and add an An- 
, 8 and ſome Butter, and 
heat them together over the Fire, 
. and having put your fried Oiſtert 
into a Diſh, pour the Sauce over 
them ard ſerve them in. 
456. OISTERS another way: 
Take the largeſt, waſh them in 
warm Water, parboii them, and 
ſave the Liquor, and ſteep them 
m White Wine Vinegar, fliced 
Nutmeg, large Mace, whole Pep- 
} Pers Cloves, a little*Salt 5; and 
having given them a walm on 
the Fire, fer them off, and let 
them ſteep two or three hours, 
take them up, and dry them, 
and then dip them in a Batte t 
made of Flower, and the Yolks 
of Eggs, ſome Salt, and Cream, 
and ſo fry them; and when they 


1 


are fried, keep them warm: take] ly in tte Shells, and cover them 


ſme of the Spices, Liquor f 


= 


beat them up thick, with ſome 


"flices of Orange, and Volks of] red-hot Iron, or Fire-Shovel, and 


ge, and diſh the fried Oiſters 
nun the S uce over them, and 


then fervr them up- > 
47. OISTER-GELLY : Take 


Mace, Cinimon, ſomie minced | Iſinglaſs finely cleaafed ; boil them 

| in an Earthen Veſſel in two.quarts 
of 1 and as much 
Singer, and large Mace; and 


em. Theſe muſt be very through a Strainer into a pretty 


White-Wine, with ſome fliced 


being boiled to Gelly, ſtrain it 


large Diſh ; when it is Cold, 
pare the top and bottom, and 
put it into a . — with tle 
Juice of ſix or ſeven Limom to 
each two Quarts of Gelly, allo 
three pounds of fine Sugar beat. 
en with the Whites of twelye 
Eggs. Rub altogether with 2 
KRolling- Pm, and put ⸗mong the 
Gelly, being melted, but nor too 
hot; ſet the Pipkin on the Fire 
to ſtew, put into it a Grain of 
Musk, and as much Ambergriſe 
well rubbed, and let it Stew half 
an Bour on the Embers ; then 
ſtew the Oiſters in White- Wine, 
their own Liquor, and the Juice 
of Oranges, Mace, ſliced Nut- 
meg, whole Pepper, and ſome 
Salt; and having diſhed them 
with ſome preſerved Barberries, 
run the. Gelly over them, and 
Garniſn them with Limon, and 
preferved Barberries. 
48. OISTERS GrufHd. But- 
ter the Scollop-Shells very well, 
cut off their Finns, ſeaſon them 
"ghrly with Pepper, Salt, and 
ſhred Paiſly, and lay them neat- 


wih the Oiſter Liquor and gra- 
red Bread; boi] them for half an 
hour, and brown them with 


{o ſerve them. After the ſame 
manner you may grill Shrimps. 
| 49. * QISFER Loaves, Tale 

French Rows, cut a little hole 
on the top, as large as a Halt 


10 Flounders, two ſmall Pike wrhout breaki 


or Plaice, and four ounces cf 


- 


Crown; take out all the Crumb, 
| ng the Creſt: 
Stew ſome Oifters in their ow! 

85 25 Liquor, 


- 


1 b re- 2) tad”. 
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gently Heat. 


Ginger, whole Jon 


Pot you intend to keep them in: 


Eggs muſt 
; 4 
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iquor, a Blade or two of Mace, | 
a little crackt Pepper, Salt, Nut- 
meg, and a little White-Wine. 
Scum, and thicken with a piece 
of Butter rowled up in Flower, 
then fill up the Rowls with the 
ſame, and put on the piece again 


large Mace and Barberries; Liquor 
them as before, only add to the Liquor 
Jie of G.... 
: 52, OISTERS % Rea? 
Take the largeſt, and ſpit them 
upon little long Sticks, and tye 
them to the Spit, lay them down 


which you cut off, and put them 
in 2 Mazarene Diſh;. being firſt 
dipt into boiling Milk or Cream: 

elt Butter and put it upon 
them, and ſet them in the Oven 
till criſp, the Oven being but 


t 5 
Jo. O18 TE RS to Pickle, 
Take the largeſt Oiſters, put the 
Liquor on the Fire, with a good 
geal of Mace, a Race of fliced 
pepper, a 
herle Salt, a few Bay - Leaves, 
and an Onion flit: Boil theſe- 
well together, then put in your 
Oiſters, and let them boil a quar- 
ter of an hour; after which, take 
them out, and pur them into the 


let your Pickle have a boil or two, 
take it off; and being cold, pur 
it into the Oiſters in the prepa- 
„ TT 
Ft. OlSTER-PYE: parboil 
your, Oiſters, and ſeaſon them 
with Pepper, Salt, and Nutmegy, 
2nd the Yolks of hard Eggs; and 
the Pye being made, pur a few 
Corrants in the bottom, and lay 
on the Oiſters, with ſome ſliced 
Dates, Blades of Mace, . fliced Ki- 
mon and Barberries ; put on But- 
ter, and cloſe it up, and bake it.; 
then Liquor it with Butter, 
White-Wine and Sugar beaten 
up®together.. © 1 
Or this ways Seaſon them as 
before, but boi! them not; put in 
two or three Onions cut in quarters, 
but leave out i he Currants and Sugar. 


to the Fire, and when they are 
dry, baſte them with Claret-wane, 
and got into your Pan two An- 
chovies, and two or three Bay- 

Leaves; when you think the 

are enough; baſte them wit 

Butter, and dredge them, and 
take a little of that Liquor in the 
pan, and ſome Butter, and beat 
it in a Porringer, and pour over 
them. | : 2 : 4 8 7 

53. OISTERS ro Stew + Take à 

quart of the largeſt Oiſters, with 
a little of the Liquor, half 2 
pint of White-wine; two An- 
chovies, ſome Blades of Mace, a 
little Thyme, two Shallots, let 
them ſtew gently nigh a quarter 
of an hour; yon may put in a lit- 
tle Flower to make the Liquor 
ſomething thick ; when they are 
enough put in half a pound of 
ſweet Butter, and ſhake them to- 
gether, ſerve them up, garmſh 
the Diſh with Barberries and Li- 

mons ſlic'd. „„ 

54. 01S TE RS fo Stew. 


their Liquor, 3 or 4 Shallots, a 
pint of White-wine, a little 
crackt white Pepper, fix or ſeven 
Blades of Mace, a little Salt, and 
a piece of ſweet Butter; let them 
ſtew ſoftly for about half an hour, 
then put in another piece © 
Butter, and ſhake it together til! 
melted: lay Si ppers 3 | 
upon Which por cut your Ot- 
ters, and ſo Reve them up. 
55. OISTER- SHELLS: 


Nice a Nutmeg on them. as alſo bard 
4 laid in halves with 


Take the inwerd part of rhe 
| Shell; that is of fea hite, 
FOO „ 


Take a quart of Oiſters, with _- 


n the Diſh, 
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or pearl colour, and reduce it tO. 


Pouder by Calcining: It eaſeth 
Heart-burnings. and the Pains of 
the Stomach and Colick, as alſo 
other pains of the Bowels, pro- 
ceeding from ſharpneſs of Hu- 
mours ; it chears the Heart, and 
has all the Virtues of Pearl. 

56. OLE O to make: Joint 


three Chickens and three Rabbets 


in every Joint; put them in a 
Stew-Pan, with a quarter of a 


hundred of Oiſters, two pound 


of Sauſages, two or three Blades 
of large Mace, a Nutmeg flic'd, a 
Bunch of Sweet Herbs, let it ſtew 
with a pint of White-Wine, two 
or three Ladle fulls of ſirong 


' Broth, put into it a quarter of a 


pound of Sweet Butter, and ſerve 
it with Barberries and Limons. 
57. 0 LE O ro nate. Take 
the Caul of a Breſt of Veal, lay 
a Layer cf Bacon, and take 
Chickens, Rabbets or Veal, with 
as much Marrow or Beef - ſuet as 


Meat, with two Anchcvies, Spi- 


nage, Thyme, Marjoram, Savo- 


ty, a few Chives, Limon-peel, 


a little Salt, Pepper, Nutmeg, 
and beaten Mace, the Yolks of 
hard Eggs, a few Muſhrooms and 
Oiſters; beat all theſe in a Mor- 
rar very well, and lay a Layer 
of midling Bacon, and thenrow! 
it up hard in the Caul, which 
wall or bake, as you pleafe. Cut 


it into thin Slices, and lay it in 
 y«ur Diſh, with ſtrong Gravy 


Sance. for a Side Diſh. 

'38.* OLE O to make otherwiſe. 
Take 12 Pigeons and fix Chickens 
ſcalded, but all whole, or cut in 
halves; a Rabbet half roaſted, 
cut into pieces, a Neats Tongue 
boiled tender, and cut into thin 
pieces, as big as half Crowns; 
Sweet-breads alſo cut into little 


pieccs: Put to all this a quart of 


ſtrong Gravy ; ſtew all ſoftly to- 
ether, adding a little crackt 
epper, four Onions halved, Sa- 


- [vory, . Thyme and Marjoram, 
tyed up in a bunch. When the 


Meat is almoſt enough, put in 2 
good many Capers ſhred fmall, 


hve f. 
four Blades of large Mace, Li- 


mon and half cut into pieces as 
big as Dice; mingle all well to- 
gether: then beat 12 Kggs into 


to thicken it. Rub the Diſh to 
heap, and pour the Liquor all 


Limon: ſliced, Sauſages criſpt, 
Bacon and Balls made of grated 
Bread, a little Cloves, Mace. 
Salt, and Indian Naſturt ium Flow- 
ers Pickled : wet them with the 
Volks of Eggs, rowl them in 
Balls, and boil them before you 


ſo pleaſe, and lay them on the 
Meat with Blanched Garden- 
Beans, and French or Kidney- 
Beans, and ſo ſerve it. 


Olives axe gathered, either that 
Oil may be extracted out of them, 
or that they may be reſerved for 
Banquets, by Pickling them in 


in it a very Reſtringent Virtue; 


for the Decoction of the Leaves 


in a Clyſter, ſtayeth the Flux of 
White- Wine, or fair Water, be- 


_ of the Wood where it 1s 


my — 


Red-Port-Wine, three pints ob | 


I 
s 8 
- 


20 pickled Oiſters, with four or 
pfuls of their Liquor, 


mon peel ſhred ſmall, and a Li- 


the Liquor, let them ſcald in it 


be ſerved in, with Garlick, and 
build the Meat up in it, on a 


over it: Lay upon the Meat 
boiled Marrow, Ee Oiſters, 


lay them on, which cut, if you 
; 59. OLIVE S, their Firtuet a 


Salt and Water: The Olive hath 


the Belly; and the Juice with 
ing often drank, reſtraineth the 


Bloody Flux: The Sap diſtilling 
out of the Olive Tree, or that 


burn 


1 


- ht... Hh 
— 
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burning, cures the Itch. Tettars, 
and Ringworms, Luca-Olives, eſ- 
pecially being eaten, - provoke 
Appetite, | and get a good Sto- 
mach: The Oil extracted, or 
rather flowing from them of its 


own accord, is of ſingular Vir- 


tue, being either applyed out- 
wardly, or inwardly, according 
to the Indiſpoſed Parts of the 
Body: Ir looſeneth and mollifieth 
the Belly, abateth the force of 
Poiſon taken inwardly ; and if 
any Venom, Burn, or Scald, hap- 
pen on the outward parts, bath it 


well with this Oil. It is ſo ge- 


nerally approved, that few Oils, 
Unguents or Salves, are com- 
pounded without it. 


—-— \ 


| the Wine and Oil twenty four Hours 
then boil them in a nealed Pot, or 
| Copper Veſſel, keeping them ſtarring 
over 4 gentle Fire, till the Wine is 
conſumed; firainl it, and melt in it a 
pound and half of Venice Turpen- 
tine; ſet it again on a ſoft Fire a 
quarter of an Hour; add Olibanum 
five ounces, Myrrh 3 eunces, Sanguis 
Draconis one ounce, and make it 
into an Ointment, Its good againſt 


by Gun- Powder, and pains in the 
Joints, Me ns 

per to ſuch as are afflicted with 
cold vitious Humours, becauſe 
they procure Sleep, and help 


Concoction, prevent ſowre Bel- 


50. OLLVE PVE: Take jchings, open Obſtructions, force 


Veal or Mutton, and cut it into 
thin Slices, hack them ich the 
back of your Knife, and ſpread. 
them abroad, then take 'Straw- 
berry - Leaves, Sorrel, Violet- 
Leaves, Endive, Sage, . Parſley, 
Spinage, Savory, Marjoram and a 
little Thyme ; mince theſe (mall 
with the Yolks of hard Eggs; 
add to them half a pound of 
Currants, Nutmeg, Pepper, Cina- 
mon, Sugar and Salt, ſome minced 
Raiſons, Goosberries and Dares 
minced ſmall ; mingle theſe toge- 
ther, and ſtrow them on your 
Slaces of Mutton or Veal, then 
row them up, and put them in- 
to a Pye; lay on the ton of them 
ſome Dates, Marrow, large Mace 
and Butter; cloſe it up when 
bake't, Liquor it with Verjuice, 
Sugar and Butter, and ſo ſerve 
it up. i 

61. OLE UM Magiſtrale: 


Tate a quart of the beſt old White- 


| Wine, Olive-Oil three pounds, Hype- 
ricon half a pound, Carduus Bene- 
dictus, Valerian the leaſt, and Sage, 
| of each fuur ounces ; ſteep them its 


* 1 4 


Courſes and the Urine ; promore 
inſenfible Tranſpiration; but are 


ons, becauſe they diſturb their 
Heads, and cauſe troubleſome 


An old Onion ſteepe 
Ni 
a 


d in Water 2 

ts time, and the Water with 
ittle Honey, given the next 
Morning, kills the Worms in 
Children A large Onion filled 
with Venice - Turpentine, and 


laid Plaiſterwiſe; and alſo opens 
them: A raw Onion ſtamped 
with Salt, draws the Fire out 
'of Burns, or Scalds ; and the 
inward Cloves, under the ſeveral 


the Gums, eaſe the pains of the 
Tooth ach. 5 


the Kitchen, and delight to grow 


They are to be Sown in March ar 
April, but if ſooner they muſt 
be covered. At Sowing, the Bed 
| 1 33 „ 


— 


62. ONION: This is pro- 


Coats of a raw Onion, laid to 


Sores, Wounds, Gun-ſhor, Blaſts 


not proper to be taken by thoſe 
that are of Cholerick Conſtituti- 


Dreams, and offend the Eyes: 


roaſted, ſoftens hard Swellings, 


% 


63. * ONIONS: They are 
much in requeſt for the utes of 


ina fine, fat, and warm Mould : 
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is to be troden or beat flat, and 
the Seed to be as equ 
ſed as may be, then Siſt ſome 
ane Earth over them, an Inch 
thick, ſo will they grow rhe big- 
ger. Some lay they proſper ex- 
eding well, if Sown with Bay- 
Salt ; They axe uſually ripe in 
Auguſt, and when they are taken 
up, they ought to be dryed in the 
Sun, and ſo reſerved in a dry 
lace. for uſe, They may be 
own all the Tear for Young Oni- 
bn, and Scallions: Such as are 
>, Sown in Aatumn, muſt be cove- 
red with Peaſe-Straw, or other 
Straw, to be preſerved all Win- 
ter, and will be early Chi or 
SFcallions in the Spring. The beſt 
Onions are ſuch as are brought 
out of Spain, where thoſe of 

WR Sc. Omers nad OM 
wg - Which have been fonnd to weigh 
_ eight pounds: ' Thoſe which are 


- Skinn'd, are to be choſen : They 
are many times eaten raw alone, 
only with a little Salt, Bread and 
Butter, or Cheeſe, but chiefly in 

Py Sallets; Being boiled in Broth, 

they give a good Reliſh to it, 

and being Stewed and eaten with 
Mutton, Rabbets, Turkeys, 

Geeſe, &c. they cauſe à good 

ppetite, and ſtrengthen tht 

| . Stomach, expectorate Flegm, and 
= are good againſt Aſthma's, Colds, 


- of the Breſt and Lungs. There is 
the Great Onion, which is called 
the Red Wonder, or King ef Sum- 

4 er; it is red coloured aud round, 
my 3 2 15 for the moſt part ripe in 
Wi E 4%. a | 5 
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| pn is Opium; of uſe to eaſe 
ain, and cauſe Reſt. There is 
the Jodian dium, which in the 


n 75 a * 77 


qually diſper- 


them; ſome of 


large, round, white, and thin 


Coughs, and other like Diſeaſes 


- Gicaments whoſe Bafis or Foun-. 


worſer and the cheapeſt; and the 
Turkey Opium, which if gœod, is 
of the greateſt Value. As an 
eaſer of pain, it is called an 
Anodyne, but as it induces Sleep a 


of Preparations of Opium to he 
Laudana, &c. as our Laudanum 
Catharticum, Speci ficum & Yolatite, 
Gutte Vite, &c. which ſee in 


bet; we ſhall here commend ro, 
you two other Laud ana s, which 
have almoſt all the Vir ues of the 
before named, and by Country- 
People may be moch eaſier pre- 
pared, Viz, 1. Tixctura Opi ata 
Aquoſa. 2. Extvattum Opiatum 
Aqudſum, I. Tinctura Opij Aquoſa, 
Or. the - Aqueous Tiucture of 
Opium: Take the beſt Thehian 
Opium 8 ounces, cut it into ſmall 
bits, Rain Water a Quart, Oil of 


ö 


neo; keep it in a warm digeſtion 
Fer 3 days, ſhaking the Bottle twice 
every day: let it ſettls, and decant' 
the clear into another Bottle © add to 


| 4 Quart : mix them well, and digeſt 
cold for three other days,” ſhaking 
day let it ſettle to be clear, and 
decant the Wine inte the former Bor- 
the as before. Tate M armwood two 
opnces, Saffron one ounce, Cochinele 
in ſiue pouder half an ounce, Virginia 

 Snake-Root, Winters Cinamon, (loves. 
Nutmegs, of each twe drams; choice 

Brandy à quart; mix, and. by di- 
| ge ion in a Sand Heat for 10 or 14 

day) make 4 Tincture © let it ſettle 
till it is fine,” and decant the clear, 


of the Opium, and ſo keep it for uſe. 


| Doſe according to Age, and other 
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Narcotick, There are hundreds | 
found in Authors, called: Opiata, 


their proper places of the Alpha- 


335500 SM 


Sulphur half an ounce ; mia and diſ- 
ſolve in a gentle Sand heat or Bal- 


the Magna choice Canary, or Sherry. 


the Bottle in like manner twice every 


ays (ſbaking the Bottle twice every. 


which mix with tlie ſormer Tinclure 


ſr 
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ſubtil Puder, of which add ſo much 
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Cucumſtanoet from 10 drops to 
20, 30 or more, (by a gradual 


increaſe,) as the Prudent Phyſici- | 


an ſhall adyife. II. Extrac tum 
Op Aquoſum, The Aqueous Ex- 
tract of Opium. Take the beß 
Thebian Opium 8 ounces cut it into 
ſmall bits, and diſſalve it in Rain- 
Water two Quarts or, more, by 4 
gentle heat in Balneo, helping for- 
ward the Diſſolution with your Fin- 
gers; being perfectly diſſol ved, di- 


* 


geſt 3 days in à gentle Sand heat or | 


Baineo, ſhaking the Veſſel every 
Way - Bays tir and grow — 
decant the clear, and evaporate in 
Balneo, till it comes tothe conſiſtence 
of an Extracl, fit to make up into 
Pills, To this Extra add Oleum 
Sulphuris per campanum half an 
ounce, Chymical Gil of Wormword an 
ounce and half Oil of Cloves half an 
ounce + Camphir in pouder half an 
ounce :-mix all well together : Take 
Cochinele, Saffron, Virginia Snake- 
Rot, Cloves, Nutmegs, Mace, Min- 
ters Cinamon, Zedoary, Cortex Peru- 
anus. Catechw, fine Aloes, of each 
equal parts; reduce all into a very 


LY 66. OblarE for the Tooth-ach * . 
Take Camphire two Drams, 


Caſtor half a Dram, Opium one 
Dram; bring theſe into a pouder, 


Opiate. 82 
This aſſwageth the Pains of the 
Teeth. very ſpeedily, and if an) of. 


it into the hollow Teeth, and leaving 
it there, it will eaſe it, 85 

67. ORANGES to Dry: 
Raſp or ſcrape off their outw ard 


Water three or four Diys, then 


ſhitt them into freſh Water, and 


boil them tender, ſhifcing them 
likewiſe in boiling, to take away 
their bitterneſs: When they are 
tender, take them out, and wipe 
them with a clean Cloth, and 

ut to them as much Clarified 

ugar as will cover them, and 
let them boil leiſurely two Honta; 
take them off the Fire, and put 
them into an Tarthen Veſſel tor 


again till they be thorongh hot; 
let them drain, and take freſh 


to the Former Extract or Mixture, 


« may bring it to a Conſiſtency fit to 
make up into Pills; Doſe trom 


al increaſe, as the Phyſician ſhall 
The Virtues of both 
theſe Compoſitions are the ſame 
with our TLaudanum Specificum , 
Volatile, Gutte Vitæ, and Other 
LTaudana, to which we refer you. 
65. OPIATE-PLAISTER 
to make - Take the great Diachy- 
Jon four ounces, Quick-filver two 
ounces, Opium one ounce; min- 
gle them, and make them into a 
Salve, with a vety gentle heat, 
and apply Phiſters of at to any 
Part afflicted with Pains, Aches, 


Sugar, boil it to a Candy height, 
and put your Oranges to the hot 


one Grain to 2, 3, 4. by a gradu- Sugar; which. being boiled up, 


take out the Otanges, and lay 
them on a Wyre or Sieve, to dy 
in a Stove or Oven, and in ten 
days they will be dry, and fit 
for uſe, In this manner Limons 
are Candied. 3 
68. * ORANGES and Li mons 


| Artificiel, Take Alabaſter Monſds, 


made in three pieces; bind two 


of them together, and let them 
lye in Water an hour or two, , 


boiling to an height. In the 
mean time, take as much D. L. S. 


as Will fill them, the which be- 


ing pour 'd into the Mould, and 


Aa 4 the 


mix them with the Syrup of 
Clove-Gilliflower, and make an 


them be Ratten, put a very little of 


{i 5 


Rinds, cut them into halves, and 
take out their Pulp; lay them ian 


tour Days; ſet them on the Fire 


— 


N n 4 ; 
E : A 8 
* 2 2 Rn PRES F -—y 1 2 ** 1 
. "al " oc : "Ne ta „ i090 - Tod WH 5 * — — 

3 - * „ * ; an a v< Y 4 , Logs 

F CE « outs 1 1 4 
O * * 2 s «> - — * * — * * 
* , j * 
— : l *4. 3 1 b 8 PY 


the Lid being quickly oe oy ter; when they are cold tale 
f ſuddenly turning, it will be h - | out the Meat with a little Stick, 
low; and ſo in this Caſe you | made in the Faſhion of an Apo- 
muſt colour your Sugar in boil- |thecary's Spatula; and as you 
ing it, to the colour of your [take out the Meat, put them in- 
Fruit. 45 to clean Water, and let them 
' 69, * ORANGE BUTTER. ſtand in it 48 Hours; in which 
Take New Milk warm, add Ren- time ſhift the Water four times; 
net to it, and let it cool; then if you will uſe Pouder-Sugar,you 
firew on it Cinamon and Sugar, [muſt clarifie it with Eggs, put- 
and cover that with Cream, and |ting a pint and half of Water to 
Sugar upon the Cream put a lit- a pound of Sugar, ſcum it very 
P. R. . „ clean, ſtrain ir through a piece 
- 70, ORANGE - CRE AM. |ot Flannel; put your Oranges in- 
Fal a quart ef ſweet Cream, to a Sieve to drain them; then 
oil it, put in the Volles of three place them on a ſingle Row in the 
new Eid Eg s well beat, with a Preſerving · Pan, and 1 to them 
ſpoonful of Grange · flower water; as much Syrup as will handſome- 
Jet them à little thicken the ly receive them to boil; ſet 
Cream; but have a care it does them on the Fire, and let them 
not curdle; have ready two or {juſt boil, ſet them by one Day, 
three Candied Orange-Peels, cut |then ſer them on the Fire again, 
as ſmall as you can ſhred them; and let them boil gently half a 
ſtir them in with Sugar to your quarter of an hour; ſet them by 
taſte. Pour it into your Cream- another Day, then ſet them on 
diſh, and ſerve it when cold. | the Fire again, and let them boil 
71. QRANGES or Limons to till they are enough, which you 
candy. Take a pound of double may know by trying a drop of 
_ refined Sugar, wet in Water, and [Syrup upon your Finger; for 
make a high Candy ; take your When it will rope, then it is 
Oranges or Limom, being firſt | enough ; you muſt. turn them 
preſerved, and draw them thro' | ſometimes in the boiling, that 
the Candy, and lay them on Hur- | they may be preſerved all over; 
dles and Stone them. and when they are, you muſt ſe 
J. ORANGES to Preſerve, them by till they Gelly ; you 
_ . Take the faireſt, largeſt, and | mult make Gelly of 3 and 
beſt coloured Sevil. Oranges, pare put to them. But the beſt way 
them, cut a round hole at the is to weigh the Oranges after they 
end where the Stalk did grow, are boiled, add to a pound of Or- 
and put them in a Braſs or Cop- anges two pound of D. L. S. add 
per Pan of fair Water, and ſet to every pound of Sugar one pint 
them on a clear Fire of Wood | of clear running Water to make 
or Charcoal, and boil them till] the Syrup ; if you do them in 
you can thruſt a Straw through | Gelly after they are preſerved, 
them; ſhitt the Water three make the Gelly of Pippins to 
times; let every Water boil be- every pound of Oranges, allow 
fore you put in your Oranges [half a pint. of Gelly: to the Gel- 
{but the firſt) ; take them off the ly, the weight in fine Sugar; 
Fire, and put them in cold War [When your Gelly, is made, jul 
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before you take it off the Fire, 
ſqueeze in the Juice of two Li- 
mons to every pint of Gelly, 
then mingle the Syrup they were 
preſerved in, or as much of it as 
you think fit, with the Gellies ; 
fill up your Pots with it, let 
them ſtand till the next Day, 
then cover them with wet Papers, 
and tye them down with dry ones 
over them; it you preſerve them 
with their Meat 1n them, take 
out their Seed with your Finger, 
at the hole you make where the 
Stalk is; take heed you boil them 
not too much, for it you do they 
will loſe their Colour and turn 
ah. 385 
73. ORANGES and Limons to 
Preſerve, 
cut them in halves; or if you 
will do them whole, then cut a 
little hole in the bottom, ſo 
that you may take out all the 
Meat; lay them in Water nine 
Days, ſhift them twice every 
Day, boil them in ſeveral 
Waters, till a Straw will run 
through them; take to every 
pound of Oranges or Limons one 
pound of fine Sugar, and one 
quart of Water, make your Sy- 
rup, and let your Oranges or 
—＋ boik a while in it, and 
et them ſtand five or fix Days in 
that Syrup, to every pound put 
ne pound of Sugar more into 
your Syrup, and boil your Oran- 
ges till they be very clear; take 
your Oranges out, and boil your 
Syrup almoſt to a Candy, and 
=_ to them: thus they wil} 


o 
o 


ave a Rock Candy on them in 


the Syrup. „ 
74. ORANGES #0. preſerve, 
Rub the out · ſide of the Peel with 
a Grater; cut a round hole in 
the top, lay them in fair Water 
à a Day and a Night 
0 


Take the faireſt, and 


l, and let the 


Morning, and then boil them till 


have it out; put them into hot 
Water, and let them lye till next 


Day; weigh them, and take 
more than their weight of Sugar, 


and to every pound of Sugar 
take a pint and quarter of Water, 
boil the Orang 2 little while in 
the Syrup 3 after take the Oran- 
ges out into a Baſon with the Sy- 
* cover them cloſe with a 
white Paper, and 

ſtand two Days; drain the Sy- 
rup from them, which put on 
the Fire; when it boils, put it 
on the Oranges again boiling hot, 
and do ſo the next day; if your 
Syrup be thin, and not too much 
waſted, do it again the next day; 
ſet the Syrup and Oranges on the 
Fire together, and boil them till 
they are enough: When you 
take them off the Fire, ſqueeze 


boil a Walm or two; let them 
ſtand a while, and put them up: 
LP your Gratis up 2 Gel - 
ly ot Apple Johns; and Pippins, 
and fill 2 
Gellies. „„ 

75. ORANGE S to Preſerve 
in hal ves, with their Meat in them 5 
Take the deepeſt colour d Orange: 
you can get, cut them the croſs 


them three days in- warm Wa- 
ter, four days after in colds 
A thees twice a day while 
in both; boil them tender 
in three ſeveral Waters; let the 


your Oranges; when they are 


and pare off the outward Rinds as 
thin as you can; weigh to 
every pound of Oranges, two 

3 Rig «„ pound 


Water be ſhifted Night and 


they are tender; draw: forth the 
Meat at the hole, if you would 


let them 


Waters boil before you put in 


tender enough, take them up, 


in ſome Juice of Limons, and 


way as you do for Meat, lay 


* 


them; be careful t 
too long in the Syrup, for then 


them up, and ſqueez 
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pound of P. I. S. and to every 
pound of Sugar a pint of pure 


D. R. V. put your Sugar and Wa- 
ter into a broad Preſerving- Pan, 
when it boils ſcum it very clean, 
then put 


ſome times take them up and 


tam your Meat downwards, lay 


5 


t in your Oranges and let . 
them boil till they look clear: and put into the firſt Water a 


for your ule.  —- 

77. ORANGES, « Paſte : 
Take Oranges well coloured, and 
boil them in Water, -ſhifr them 
ſix or ſeven times in the.boiling, 


handful of Salt 5 then beat them, 


them in a white Earthen Diſh, {cn Peſtle: ſtrain out the Pulp, and 


they will be black; neither muſt. 
re you put in your Oranges, 


but be taking them up, and put- 


ing them in again, fo do three or 


Four times till they are as clear 


as you would have them; then 
take them np, and put the Syrup | 


to them; be careful to pick out 
che Seeds before you put in the 
Syrup, if your Srrup is not e. 


nough to cover them, put half 
2 pint of Gelly of Apple Jahns 
to them. a o 

76. ORANGE- Marmalade, Take 
the faireſt Rind Oranges, cut 
them in halves, and take out the 
Pulp, boil the Peels tender in 
fair Water, often ſhifting, to 
take out the bitterneſs ;. take 


by _ 


e all the Wa- 
ter from- them, beat them 1n a 
ſtone Mortar with the Pulp of 


_ three or four yellow Pippins; 
train, and boil it, ſtirring until 
Jt become thick; take it from the 


Fire, and lay it on white Paper, 
and take as much D. L. S. as the 
Pulp weighs, put it into a Pan, 
with as much P. R. , as will 
melt it; boilit to a Candy height, 
and put the Pulp into the Sugar, 


Keeping ſtirring till it riſes from 
the bottom of the Pan: then 
put it into Boxes, and ſo into a 
Itove uncovered ; and when it 


and drain the Syrup clean from {take the weight of D. L. S. equal 
key boil not | to them; boil it up to a Candy- 


height, dry it on Plates, and 
faſhion it as you pleaſe : And in 
this manner you may make Paſte | 
of Limons, or Citron. ' - 
Take Sevil Oranges, grate off a 
little of the out- ſide Peels; flit 
them in halves, ſqueeze out the 
Juice into a China Diſh; and 
throw the peel into Water, 
which change 3 times a day for 
'two days; have ready a Skillet 
of Water, which let boil before 
you put in your Oranges; boil 
in two Waters to take the bitter» * 
neſs away: when tender, take- 
them ont, dry them in a Cloth, 
and beat them in a ſtone Mortar 
to an abſolute Pulp; take the e- 
qual weight of P. L. S. and boil 
to a Syrup ; ſcum it clean before 
you put in your Pulp: boil all 
together till it looks clean; and 
when it is ready, let it ſtand till 
it ic cold; and having ready ſomes 
Puff Paſte in Patty- Pan, fill them, 
and cover them. Juſt before you 


hole on the top of the Lids, and 
put in the Juice, and bake them 
in a quick Oven. - 

79. ORANGE-WATER : The 


ſantneſs of the Fruit, and orher 
Advantages that ariſe from them, 


by paring the Oranges, and put- 
0 RS : ting 


is tolerably dried, over it up «7 


in a wooden Bowl, with a wood- 


# 
[ 


put them into the Oven, make a 


Water of theſe, beſides the plea- 


being Diſtilled in an Alembick, _ 
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ting the Peels into a convenient 
quantity of low Wines or Spirits, 
is not only excellent in Scent, and 
may be ſprinkled as a Perfume, 
to give a Fragrancy to what you 
pleaſe to aſperſe it on, but is 
very good in Peſtilential Fevers: 
It ſtrengthens the Heart and the 
Brain. Three or four ſpoonſulꝭ 
taken going to Bed, cauſes hke- 

wiſe a gentle breathing Sweat: 
The Juice of Oranges is cold, 
and therefore reſiſteth Corrupti- 
on, and is given with a little 
Sugar, ſucceſsfuliy to cool and 
temperate the Blood in Fevers 
and hot Dilesſes. - | 
280. OR ANGE-WATER 
another: Take two quarts of Sack 
a - pint of Brandy, the Rind of 
twelve Oranges thin pared, 
two Drams of Saffron ; fteep 
theſe together two Days, then 
nn them in a Cold Still, put 
ſome fine Loaf Sugar and Leat- 
Gold, into the Glaſs the Still 
drops into, with three Grains of 
Ambergriſe > ſweeten it to your 


PEE * 
mingle one pint of excellent Sy- 
rup of Clove-Gilliflowers with 
the fixſt quart, and it will be an 
excellent Cordial - Water ; you 
ay Aromatiſe it with Amber- 
griſe, if you love Amber. _ 
82. ORANGADO-PYE: 
You muſt make a handſome thin 
Cruſt, with hot Buttered Paſte, 
then ſlice your Oranges, and pur 
over the bottom thereof; quarter 
ſome Pippins, and cut them in 
halves, ſo that it may be cut in 
eight parts, and lay them oyer 
your Orangado ; then put on 
more Orangado on the top of 
them, and pour on them ſome 
Syrup of Orangado and Sugar on 
the top, fo cloſe your Pye; 
when it is Baked, ſcrape on Su- 
gar, and ſo ſerve itup. © - | 
83. OSTIOCOLL A: This 
is a kind of a Stone found in 
Saxony, Sileſia, &c. and grows in 
the Sand 1ike a Coral. It is of 2 
Glutinous Quality, and therefore 
of excellent ule for Binding and 
Knitting broken Bones, immedi- 
Taſte ; you may draw two quarts lately breeding Matter for a cal. 
of Water from this quaniity. as, and thereby haſtening the 
81. ORANGE=-W ATER, |Conglutination., The Doſe in 
or SPIRIT :. Put the Parings |Subtal Ponder, is from. one to 
or Chips of the Rind of an hun-|two Drams in any convenient 
dred Ozangts into a Cucurbit, fo 
large that they fil not above a| | 
third part full; pour upon them or Empliſter. Aldrovandus al- 
three quarts of good Brandy, firmeth, That broken Bones he- 
but on the Head of the Alem-| ing rightly placed, and tyed up, 
— and lute ir well with Paſte it heals them, being uſed out- 
and Paper, ſtop the Alembeck, | wardly with a mixture of the Oil 
and let it ſtand. to digeſt three of Cranes-Bill, and inwardly wich 
or four Days; Diſtil it with Red Wine. It dries and bings 
a gentle heat in Balnes; keep the | without Acrimony, and is good 
firſt Quart by it (cli, for it will} againſt Poiſon and the Plague. E 
be excellent good; then change] 84. OUZLE, or BEACK-BIRD, - 
the Receiver, and the Oil will] ics Dung + Half an ounce of the 
come over with the reſt of the] Dang of the Onzle, or Black- 
Liquor; when it beginneth to Bird, mixed with two ounces of 
come weak, leave off Diſtilling ;| the Juice of Limgns, and a dra 
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ol the Pouder of Camphire, and 
| away Freckles, tils, and 
| | * * 
The Fleſh of this Bird frequent- - 


eaſe to Colick Pains, and is 


in the following manner : 


Balnee Mariæ, Reach Alem, Nitre 


Sun, ſbaki 
zn the Filtered 
' Fine, and diſſolved in the Spirit of 
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E each an ounce ; ſweet Sublimate, 
and Camphire, of each three draws ; 


| dients : filter the Liquer, and keep 


x Rure : A Tincture of Ox-Galls thus 
made, is much better: Take Ox - Gall 
45 many ar yen pleaſe, put them into 


ver) well either in a Sand heat, or 
i the beat of the Sun, which being 
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ties of the Skin: 


eaten, wonderfully reſtores 


umptive People, and gives 


Held to be prevalent againſt the 
Dyſentery, and Infection of the 
Plague, eſpecially the raw Fleſh 

hedtothe Sore, draws 
out the * 5 
85. OX-GALL: Of this 
an excellent Coſmetick is made 


Tale four Pints of the Galls of 
an Ox, - digeſted 24 four Hours in 


poudered, ef each one Pram; mix 
them well, and put them into 4 
Matraſs, flop it carefully, and ex- 
Foſe it in May, #0 the heat of the 
it four or five times a 
Day; then filter the Materials, and 
Fil er fut two 
ounces of Parcellane poudered very 


Vinegar ; Borax and Sperma Cets, 


then expoſe them to the Sun again 
ten Days, often ſhaking the Ingre- 


it for its proper uſe. | 
386. ®O X-GALLS, a Tin- 


bread Earthen Pans, and dry them 


perfetly dried, reduce them into 4 
| fine Pander Take of this Ponder 
four ounces : choice Brandy two 
quarts ; miæ, digeſt twelve or four- 
teen days, and extratt a Tincture, 
which — and keep for aſe. It 
is 4 ſingular good thing againſt 
Worms in the Face and Skin, Cankers 
in the Month and Gums, Pimples, 
Scurff, w, Freckles, Tanning 
with Wind and Air, Sun-burnings, 
or any other Deformities of the Cutis, 
Bath or anoint therewith Morning 
and Evening, if you can convenient- 
ly, otherwiſe every Evening ; and 


{before you wſe it, be ſure that the 


Sore or Skin be made very cleas 
or pure, and well waſhed. with 
warm Water, for a pretty while, 
thereby to open the Pores, that the 


| Medicine may thereby the better 


penetrate tate place. This 
Tincture is good alſo againſt Pains, 
Aches, Nunbedneſs. Weakneſs, Con- 
vul fions, Cramps, Palſces, Govts, 
rappening in what part of the Bady 
ſo ever, Ys 

87, OXYMEL Simple : 
Take Clarified Honey 8 ounces, 
of Spring-Water half a pound, 
or pint ; melt them together, 
and add a pint of White- Wine 
Vinegar, and let them boil to the 
thickneſs of a Syrup ; take about 
half an ounce at a time. This 
extenuates groſs Humours, and 
carries away flimy Matter, 
opens old Stoppages, and Ob- 


ſtructiom of the Lungs, with + 


Phlegm, and what cauſes ſhort- 
neſs of Breath. . _ 8 


* * 


Oyſters, ſee Ciſters. 


— 


I 


AINS. in the Loins: 
Take of Sulphur Vive 
half an ounce, beat id 
into Pouder, mix it 


lard, and two drams ef Opium; add 
4 little Wheat- flower, and make 
them into a Plaiſter, or Ointment, 
with a little Wine over à gentle Fire, 
and pply it warm to the Place 
grieved, often renewing it. 
2 PANCAKES: Take 
twenty Eggs with half the 
Whites, beat em well, mix 
them with ſipe Flower and bea- 
ten Spice, à little Salt, Sack, 
Ale, and a little Yeſt; do not 
make your Batter too thin; beat 
it well, and let ir ſtand a little 
While to riſe, then fry them with 
ſweet Lard or Butter, and ſerve 
them in with the Juice of Orange 


and Sugar. ä 
another : Take 


3. PANCAKES, 

one quart of Cream, eight Volks 
of Eggs, a Nutmeg grated ſmall, 
and all well beaten together , 
half a pound of Butter, melted 


with ſome Flower, beat all well 


together again; clean your Pan, 
put ſome Butter in only the firſt 
time, and ſo fry them. 

4. PANCAKES to make criſp, 
Make twelve or twenty of them 
in a little Frying-pan, no bigger 
than a Saucer, then boil them in 


5 Lard, and they will look yellow 


as Gold, and eat very well. 4 


with an oance of Hogs- 


Cream three pints, eight Eggs, 
a 22 Flower, a ſpoonſu 
Salt, chree Nutmegs grated, cla- 
rified Buster two pounds; fry 
them, and ferve them with fine 
Sugar. A Second Sort. Take 3 
pints of New Milk, eight Eggs; 
mix them, and add a quarter of 
a pint of Brandy: Fine Flower 
a quart, a ſ ul of Salt, Cloves, 
Mace, at Nutmegs; of each 2 
quarter of an ounce: mix all well 
together, and then fry them. 


A Third Sort, Take Cream three 


pints, Yolks of 12 Eggs, and fix 
Whites well beaten, which mix 
with the Cream; add to it'a 
quart'of fine Flower: mix them 
— then add a pint of Tous 
anary, 3 Nutmegs grated ; an 
with a ſufficient quantity of 
Flower more, make à pretty {tiff 
Batter, which fry in clarified - 
Butter, 4 Fourth Sort. Take 3 
pints of Cream, a' quart of fine 


half a pint of Canary, half 2 
quarter of a pint of choice Bran- 
dy, a Race of Ginger in fine Pou- 
der, two Nutmegs grated, two _ 
drams of Cinamon in fine Pouder; 
mix them well together, and fry 
them as before, 9 
6. PANADO to Make. Take 
a quart of Spring- water, and put 
it on the Fire in a Skillet; cut a 
penny White Loaf in ſlices, a- 


Flower, ten Eggs well beaten, 
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bout the bigneſs of a Six-pence, 
and as thin as a Wafer, and lay 
it on a Diſh placed on a Chafing- 
- diſh of Coals; put it into the 
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Peritoneum. Theſe 


 Globulcs are joined to one ano- 


Coy . 
r 
e 


1 ther, partly by Membranes, and 
FR I rtly by | Veſlels. It is placed 
ll behind the Ventricle, and faſined 
na to the Gut Duodenum, and reaches 


from the Cavity of the Liver, 
croſi the Abdomen, to the latter 
end of the Spleen, By its Duct 
it is atgexed to the Duodenum, 
and ſometimes to the Porus Bila- 
dies, to the Rami Splenici, the 
V cal, the upper part of the Meſen- 
ker, and the upper Nervous Plex- 
a . Abdominis, Irs uſe; and Office 
zs to convey. a Volatile, almoſt 
inſipid, or. ſomething acid and 
- Ivtuphatick Juice, by its own 
Duclus, to the Gut Daodenum, in 
order to a farther Fermentation 
and Volatilization of the Chylus, 
and to attemperate and allay the 
Acrimony of the Gall. It is the 
- biggeſt Glandul in the whole Bo- 


| ON, bur bigger in a Dog than a 


an. ; 
| 8. PARS LV. It hath many 
Properties in Phyſick, 2s well as 
11 for Kirchin uſes, vd. the Deco- 
< , . Chon of the Leaves, or Roots 
49 thereof, openeth the Urinary 
| Fafſages, briigeth away Sand 
and Gravel, eaſcth Colicks, and 
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| Water with a handful of clean 
p pick d Currans, and a little large 
a Mace; and being boi led to a ſut- 
. ficient thickneſs, ſeaſon it with 
1 2 little fine Sugar beat fine, and 
1 diſſolved in D. R. . 
. 7. * PANCREAS. The Sweet 
1 8 Svea. It is a conglomerated 
11 Glandul in the Abdomen, conſiſt- 
11 : Ing of many Globules, or Knots 
a8 ol Glands, included in a com- be 
; { mon Membrane, which it has 


Seed is of the greateſt Virtue in 


the Pains in the Reins : And the 


thoſe Matters; it voideth Win- 
dineſs in the Bowels, and is good 


againſt the Biting of any veno- 
mous Creature., The often eat- 
ing of Parſly, or drinking the 
Juice of it, ſweetens the Breath, 
Being bruiſed with the Crumbs 
of fine White bread, and apply- 


ed, it healeth Tetters, and ng: 


worms, and aſſwageth the $wel- 
ling of the Dugs. It-dimiymches 
1 Milk of Women in Child- 
3. * PARSLEY. Ir is the 


| moſt uſed of all Garden-Herbs, 


for. Sauces, Sallets, Porridg, &. 


There is the common and the 


curled, multiplyed only by Seed. 


It muſt be ſowh in the Spring, 


pretty thick, and in good well 
prepared Ground: Its Leaves, 
when cut, ſhoot-out new ones 
like Sorrel, and can bear any mo- 
derate (but not violent) cold; 
and therefore 1s beſt ( when ea- 
fily fown ) to have "ſome cover- 
ing on it to defend it, in order 
to its producing of its Roots for 


which cauſe ti muſt be thin d, 
whether in Beds or Borders 
where it is ſown; and in hot 


Weather it ought to have pretty 
good Water ing. The Root, 
Herb, and Secd, expel Wind, 
provoke Urine and the. Courſes, 
open Obſtructions of Liver and 
Spleen, and are good againſt the 
Dropſy and Jatmdice, old Coughs 
and Poiſon. The Herb bruiſed 
and outwardly applied, diſſolves 


hard Tumors, and dries away 
Milk, being applied ro the 


Zreſts. Take Parſiy Seeds 3 drams, 
inter Cherries well bruiſed half 4 


dram ; boil them in a pint of White- 


wine Poſſet-drink., Doſe 6 ouuces 


at 2 time, ſweeined with Syrup 
45 of 


— 


/  Sod. nod * Toh 1 Ot 


51 Marſh-Mallows. It is good 
againſt Stone, Sand, Gravel, or 
Tartarous Mucilage in the Reins 


or Stone Parſiy, has the ſame Vir - 


in Ponder, taken in White-wine, 
or three ſpoonſuls of Juice, ta- 
Morning, Noon and Night, does 
Diſeaſts, „ 


dath a White Bill, and blewiſnh 


fed with Wheat, or freſh Cheeſe- 


muſt be diftilied from the Leaf, 


patick and Diuretick, inſomuch 


Pains and Affects of the Stone, 


that have had Obſtructions for 


eaſe, after it had been totally - 
obſtructed for many Days. It 
may be taken from fix ounces; ' 
ſweetned with White Sugax- 
candy, or alone, ta eight, or vo 
may add to it ten or twelve 
grains of Salt of Tartar, or what 
other Diureticks you think con- 
vemenn. baths 

12. * PARSNEP: Patina 
Alba. *Tis an excellent ſweet - 
Root, is ſown in the Spring, in 
a rich, mellow, well prepared 
Soil. Its tops, when grown to 
any bigneſs, ſhould be trodden 
down; for ſo the Roots will ; 
grow the larger and longer: 2 
iſn] When you raiſe them towards WV. 
Leg; but if young, a blackiſn Winter, they may. be diſpoſed 
Bill, and a yellowiſh Leg; if of in Sand, and ſo preſerved; 
new, a faſt firm Vent; but if] and by which means they will 
ſtale, a green Vent, and will alſo eat the ſweeter, The fair- 
peel if you touch the Vent hard eſt keep for Seed, which may be 
with your Finger. Patridges are | taken in Summer and ſown, which 

produce the faireſt Roots; when % 

boiled, they may be eaten with 2 
good ſweet Butter, Vinegar or 
Lime- juice, or Juice of Limons 
and Muſtard. Tbey are very 


and Bladder. - Parſley Stone Break, 


tues, and forces Urine violently ; 
for which reaſon it is the more 
potent againſt the Dropſy. A 
dram of the dry d Herb or Seed 


has the ſame effect: So allo two 


ken in White-Port , continued 
Wonders in all the afore-named 


10. PARTRIDGE.. If old 


curds and Milk to drink ; you 
mult keep them very warm with 
dry Straw, and keep the cold 
from them; for if they are kept / 
cold and dirty, they will not] palatable and nouriſhing, reſtore 
thrive but fall away and die. in Conſumption, open, attenuate / 
- 11. PARSLEY - Water. This] and cleanſe the Bowels, ' faſten + 
the Body, breed Seed plentiſully, 
and provoke to Venery. The 1 
Seed taken in Pouder to a dram 
or a ſtrong Decoction thereof, | 
expels Wind, provokes Urine . =» 
nd Luft, and gives preſent eaſe 


Root and Stalks, in Balneo Ma- 
riæ, being gathered in the begin- 
ning of the Spring. It attenu- 
ates, opens, cleanſes, and is He- 
in the Colick. | ; 
13. PASTE for the Hands. 
Take a quarter of a pound of 
Almonds without blanching, beat 
them well ro pouder; then pur 
to em a quarter of a pound of 
Raifins of the Sun ſtoned, with 
fix Figs, and half an ovnce of 
Sperma cet, beat extreamly well 
together, and put it in a Gally- 
pot for your ufe,- = 
6 | 4 | 14. PASTE & - 4 


that many allow it to cure all 


where the Party frequently and 
freely drinks of the Water ; but 
this is. certain, that being exceed- 
ing diuretic, it nevertheleſs 
forces without Pain, and makes 
the Urine come freely from thoſe 


many Years; and in ſome it has 
drought away the Urine With 
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14. PASTE ef ALMONDS. 
Take hlanched Almods, D. L. S. 
of each half a pound { beat the 
Almonds ſmall, and mix them 
with the Sugar finely * 
when beaten, add half à ſpoon- 
ful of Gum Tragacanth ſteeped 
all Night in D. R. /. and the 
white of an Egg beaten to a 
Froth, half a ſpoonful of Cori- 
ander- Seed in 
all well t t : 
Fixe, till i grows pretty thick: 
take it off the Fire, and put it on 
a clean Paper, and beat it with a 
Rowling Pin, till it be like a 
foſt Paſte ; then rowl it up in 
fine Sugar, into what Forms you 
pleaſe; lay them on Paper Oiled 
with ſweet Sallet Oil, and bake 


them in an Oven, letting them | 


lye till througbly riſen ; but take 
chem out before they are too 
hard. Be . | 
x5. * PASTE of CHERRIES, 
Boil the Cherries till very ſoft, 
ſtrain the Pulp thro? a fine Sieve, 
to every pint of it add a pound 
of D. I. S. ſtiffen it with Apple- 
Pap, and boil it to a height; 
mm ſpread it upon Plates, and 
ry It, | - | 
| hy PASTE for the HANDS : 
Take Bitter Almonds blanched 
half a pound, ſtamp them in a 
Stone Mortar, ſprinkling them 
with never ſo little Aquavitæ; 
add the Volk of two Egas, white 
Honey and Orrice Roots finely 
pouder d, one ounce : mix, and 
reduce them to Paſte,  -/ 
It is excellent to cleanſe the 
Hands, and eaſily prepared; there is 
no need of wetting it, for it may be 
wſed as it is. 


19, PAS T E. to Make: Take 
Eggs, a little cold Cream, and 


| e.pouder ; mix 
ogether, ſer it on 2 ſoft | 


break your Butter doo wall, and 
it will be a very ſine Cruſt, either 


to Bake Meat in, or Fruit, or 
what elſe you pleaſe. It makes a 
very fine Dumplin, if you make 
it into good big Rolls; boil, and 
Butter them, or roul ſome of it 


out thin, and put a great Apple 


therein, and boil and Butter 


and Sugar. . a 
18. PASTE for cold Baked 
| Meats : Take to every peck of 
Flower, - one pound of Butter, 
or a little more, with hot Li- 


uor as the other, and put a lit- 
tle diſſolved Iſing-Glaſs in it, and 


work theſe Paſtes made With hot 
8 much more than the o- 
ther. . | 


to a peck of Flower, two pound 


'of Butter, and a little Snet, let 


chem boil with a little Water 
and Milk; 
your Flower, and put in the to 
your boiling Liquor, and ſo muc 
of the reſt as will make it into a 


warm Cloth to riſe, _ _ 

20. PAS T E to FRY: 
Take two Whites of Eggs and 
Curds, adding ſo much grated 
Bread, to make it almoſt as thick 
as paſte: wet it with a little 
Cream, and make it into what 
faſhion you pleaſe ; Fry the for- 
med Cakes, or what elſe, in But- 
ter, as you do Puddings: When 


done, put to them Canary, Sugar, 
Butter and D. R. W. well beaten 


together, and ſo ſerve them _ 

21. * PAS TIES of KIDNIES : 
Take Veal Kidnies with the Far 
about them ; alſo ſome . cold 


Suet, and Yo!ks. of Eggs in pro- 
portion: Chop all together very 


work them together, but do not 


ſmall, and add fome 
Fi . Cloves, 


” 
. 


them, with Roſe - Water, Butter 


19. PAS TE another: Tae 
put four Eggs into 


ſtiff Paſte, then lay it into a 


dreſt Veal, Marrow or Beet- 


Cinamon, | 
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Cloves, : SO and Nutm 10 
fine 8898 with a little” salt 


and Limon-Peel ſhred very fine, | 


Currants and Sugar to pleaſe your 
Palate, mix all well together. 


and make little Paſties of Puff- 


paſte, and fry them in Hogs-Lard 
with a brisk Fire, to make them 
look brown and yellow. . 


22. PASTIES little 1 


Make of Kidneys of Neal: When 
your Veal is Roaſted, mance the 
Kidney with ſome bf the Veal, 


and as much Fat as both; ſome 


Dates ſhred, ſome. Currants, a nets o > 3 And 
by continuing longer, it will be- 


. 


grated Nutmeg, (ome Siigar, ſome 
rated Bread, the YolRs of four 
your Paſte with Butter, Koſe- 
Water and Sugar, roul it ont, 
make little Paſties of it, fry 
them ir 
par on, and ſetve them. 
23. PAS TIES with Sweet- 
Meats to Fry: Make ſome Paſte 
with cold Water, Butter and 
Flower, with the Tolk of an Egg, 
roul it out in little thin Cakes, 
and lay one ſpoonful of any kind 
of ſweet Meats you like beſt 
upon every one, ſo cloſe them 


up and fry them with Butter, | 


and fetve them up with fine Su- 
gar ſtrowed. 5 
„ S TIE S of Sweet 
Breads + Take Sweet-breads, par- 


boil them; add to them Beef 


Marrow, or the Fat of à Loin 
of Veal ſhied, with a little gta- 


ted Bread, the Yolks. of two or 
three 


Eggs, and ſome (ſweet 
Cream, B. K W. and ſome P. f. S. 
to your Palate, with a grated 
77 ; mix all well together. 

Make Puff paſte with Butter row - 
led in Flower, a little B. L. S. 
and D. R;W; Row it ont like 
little paſties, the breadth of your 


Hand; pur your Meat in them, 


n ſweet Butter, ſtrew Su- 


ggs, ſome Roſe- Water; make 


| 


of 


, 


Canary, 


x , 
TR s : # - 
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and then fry them brown or 
„„ - OE 2 REN. 
25. PASTE of APRICOCKS: 
Take the ripelt Apricocks pare 
them very thin, and ſet them in 
a Preſerving-pan over. a gentle 
Fire, with as much Water as 
will beep the bottom of the 
Pan moiſt ; break them, and 


ſtir them about with a Skim- 


mer, ſuffering it to ſtand till the 
moiſture conſume, and they come 
to ſomerhing of a Urineſs: then 
with Sugar, boil them to the 
thickneſs of a Conſerve; and To, 


come ſtiff in order to a Paſte. 
26, PASTE of CHERRIES : 

Boil ſome of the ripeſt Cherties 

till they are reduced: to a ſoft 


pulp; ſtraini them through 4 


courle Cloth, or Hair Bag, and 
boil a fourth quantity of Pippins 
not over ripe; till they are very 
ſoft, taking away the Core 
Rind, and maſh them into pulp: 
Add to theſe a pound of fine Su- 
gar to every pound; ſpread it 
then on Plates, and faſnionitig it 


ay, you pleaſe, let it dry for your 


e. BEE. 1 32 — 
27. PAST EAT PIPPINS: 
Take a pound of raw Pippin 


ſliced and beaten in a Mortar: 


Take a pound of fine Sugar; and 
boil it t6 a Candy-height, with 
a little fair Water, then put in - 


your Pippin; and boil it till it 


will come from the bottom of 
the Poſnet; and ſtir it for fear 
111 ̃˙ ES 1 
| 28. * PASTE-ROYAL : Take 

4 ounces of D. L. S. in fine pou- 
der, a pound of fine Flower or 
more ; a little Cinamon and Nut- 
megs in fine pouder; the Whites 
of teri Eggs beaten + make them 

into a' Paſte with half a pink of 
and the beſt Cream ; 
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A; 29. PASTE to Scower the Hands, 


in a Marble Mortar, ſprinkling 


A little occaſion for wetting it in 
Water; for it may be uſed as it is 


Milk and hal 
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make it into Paſte pretty ſliff ;\ 
rowie in a pound of Butter at 
5 Or '6 times rowling; fo will it] 


Sign of the Epilepſy or Falling- 
Sickneſs, is a Foaming at Month; 
for that it is not obſervable to be 


be fit for Orange-Puddings, Tarts| common to any. other Diſcaſe : 


of all ſorts, and to Garniſh Diſhes 
with. , 


Take the preſſings of Bitter Al- 


And in a true Pleuriſie, there are 
always a Continual Fever, difficulty 
of Breathing, Stitches or vehement 
pain in the left Side, 4 Cough, and 


mond hal a pound, bruiſe them] Tumour, or Swelling of the Pleura ; 


on them a little Salt and Aqua- 
vitæ, add two Volks of Eggs, and 
Honey one ounce and halt; Or- 
rice · Roots finely pondered, one 
. Ounce : mix and mould them 
well together, and make them 
Into a Paſte, and uſe it as you ſee 
Fu wer OER 
+ This: is excellent to cleanſe the 

Hangs, and is eaſily prepared There 


much. 


without which five Signs conco- 
mitant, it is not a Pleuriſie. 
32. * PEACH Sloſſm Sy: 
Take purely the Peach Bloſſoms 
gathered, infuſe them in a ſuft- 
cient quantity of very hot Water, 
viz, ſo much as may handſomely 
cover them; infuſe in Balneo, ot 
Sand 24 hours, cloſe covered: 
then ſtrain out the Flower from 
the Infuſion, add to it as many 
more freſh. Flowers, which di- 
geſt or infuſe, and ſtrain out, and 


prepared, if you let it not dry too] repeat it. again a third time, and 


30. /PASTY-CRUST te Make - 
Take half a peck of fine Flower, 
dxy it, rub two-pound of Butter 
Well into it, Put a pint of New 

| a. pint of Brandy, 
and three good ſpoonfuls of Ale- 

. Yeaſt, mix it well together, and 
pour it into the Flower, and if 

it be not wet enough, pour in 
more Milk; do not kneed It, 
but break it, and beat it with the 
- Kolling+- pin, it muſt be very 
light; you muſt have a care it 
does not Curdle, which you may 
do by mingling a little and a lit- 
EAI... Ces 


31. * PATBOGNOMICK Sigus.] plate, dry them in an Oven fot 


They are ſuch as are proper, or 


inſeparable from ſome particular. and Candied. 


Diſeaſe, which agree only to ſuch 


it you pleaſe a fourth. To every 
pint of Infuſion, put two pounds 
of D. L. S. and in Balneo make a 
Syrup Which keep for uſe, I 
cures the Colick or Belly-ach in 
the H eſt- Indies, and Gripings of 
the Guts, purges very well and 
pleaſantly, and kills Worms in 
Children. Doſe 2, 3, or 4 large 
Spconfuls in the Morning falt 
35. p E ACHES to Cana) 
Slit them on the fide. to the 
Stone, cover them with P. T. 5 
being laid one by one; bake then 
in a gentle Oven, then take then 
out, and laying them on a Glak 


: 


3, 4, or 5 days, till fully dryel 
34. PEACH ES to Preſerve: 


a particular Diſtemper or Mala- Take your Ar when yo! 


die, which has relation to the 


may prick a hole through then 


Eſſence thereof, and continues} ſcald them in fair Water, 1 


from the beginning to the end of 


the Fur off them with, yon 


the ſame, 8o the K put them in Wan 
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Apricocks. 
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ſcatter a few Cloves, Ci 


mon and Sugar; and when By 
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cover them till they be green; 


take their weight in fine Sugar 
and a little Water, boil it and 
ſcum it, put in your Peaches, 


and boil them till they are clear; 
ſo you may do. green Plumbs or 


5. F PEARS. Theſe are 
either 1. For the Table, as Tabie- 
Fruit? of which there are a great 
many kinds very excellent, and 
well enough known. 2. Fot 
making of Perry, which have a 
very Vinous Juice; which they 
make in Worceſterſhire, and other 


adjacent parts; the chief of 


which are, The Red and Green 
Squaſh Pear, The Fohn Pear, Lullam 
Pear; but above all the reſt, 
the Boſbury, and Bearland Pears, 
the White and Red Hoeſe-Pears ; but 
that which is moſt commended 
1s the Turgovian Pear, as Mr. Evelyn 
has hinted. ; 

36. PEAR-PYE: Take 
Wardens, or other hard Winter- 
Pears, bake them with a little 
Water, and a good quantity of 
Sugar, in a Pot covered with a 

| f Dough, Let them not be 
fully Baked e re you draw them; 
then quarter them, taking off the 
Rind and Core; raiſe a Cruſt bf 
paſte, and between every laying 

x mon, 
and Candied Orange - peel cut 
ſmall; and putting in the Li- 


quor that iſſued from them in | 


wy Pot, let them bake to a fit- 
neſs, On! r 
37. PEAR-PYE, another 
Bake your Pears firſt in a Pot; 
peel and Core them, put them in 
alves into your Cruſt, with 
ſome. ſlices of Quinces between 
them, and the ſhaving of Limon- 
peel, ſome whole Cloves, Cina- 


-\ 


1 


Water, over a flow Fire, and [ked, raiſe the Lid on one ſide, 


and put into it ſome Cinamon- 
ponder, beaten up with Sugar 
and Roſe-Water, and ſo ſerve it 
to the Table either hot or cold, 
as you pleaſe. ry 2 
38. PEAR-PUDDING: 


e cold Capon, or one half 
| 


Roaſted which is the beſt of the 
two; ſhred ſome Suet very ſmall, 
as alſo the Meat taken off the 
Bones, with half as much grated - 
Bread, and two ſpoonfuls of 
Flower, beaten Nutmegs, Mace, 
Cloves and Sugar, as much as 
will ſeaſon it, Pall a pound of 
Currants, the Volks ot two Eggs 
ſix Pears, the pulp of them, and 5 
as much Cream as will make it 
up into a kind of paſte ; then 
make it up into the faſhion of a 
Pear, ſtick a piece of Cinamon 
for the Stalk, and for the Head a 
Clove. „ 
39. PEARS or PIPPINS 
to Dry: Take the faireſt, lay them 
in ſweet Wort two or three days, 


then lay them in a broad Preſer- 


ving pan of Earth, and bake them, 
but let the Oven be but gently 
hot, after lay them upon a Lat- 
tice Steve, and ſet them into a 


warm Oven, and turn them twice 


a day till they are dry. * 
40. PE ARS to Stew: Take 
the greateſt Wardens, bake them 
in an Oven with Houſhold Bread, 
putting in a piet of ſtrong Ale 
or Beer: when Baked, take them 


from the Liquor; take half a pint 


of it, half a pint of Red Fort, 
and four ounces of Sugar; put 
them into the Stew - pan, with two 
Cloves flit, and a little Cream ; 
cover them cloſe, and let them 
ſtew till they are very Red; 


ſerve them 


— 


turn them now and then; When 
they are enough, put them imo 
a Diſh you intend to 
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over them. 
' 41. * PEASE : The common 


for keeping, they ought to be 
_ dryed, ener in 4 Sun, or in 2 
foft or gentle Kiln, that being the 
beſt way to preſerve them; but 
N 1 Meri for Food, they muſt 
not be dryed tov much, becauſe 
then they will take np double 
the time in boiling. It you lay 
- them in Granaries, *tis beſt to 
lay them in thick heaps, or in 


Bin, for ſo they will be prefer- | 


ved moilt the longer, for the 
ſpieading them thin on a Floor, 

- drys them too ſoon, and takes 
from them much of their Good- 
neß and Sweetneſs: But the beſt 
Way, after they are Thrafht, is 
to put them up into cloſe Casks, 
and ſo Head them up. Tis faid 

_ that a verv Good Spirit may be 
Diſtilled from them without 
M.alting, as Mr. Hartlib fays may 
be done with Rye and Oats, to 

. which he adds Peaſe and other 
inkeriour ſorts of Grain, handling 
fit as Barly until it ſprout ; not 
needing for this Work to be dry- 
ed, but beaten and moiſtned 
with its own Liquor, and ſound- 

ly Fermented, after which it will 

1 yield a mighty increaſe. He alſo 
affirms, that ont of one Buſhel of 
good Peaſe, will come at leaſt 
two Gallom of good Spirit or 
more, which will be as ſtrong as 

Ani ſeed - Water, uſnally Sold in 


in at Table, and ſtrew D. L. S. Malting, 'twill be ſo much the better 
| The Peaſe thus ſprouted, beat ſmall, 

put them into 4 

uſes of Peaſe are known, whether Veſſel opt with 4 Bang and (Ram 
for Man or Beaſt. If they are |/o will they Ferment, and aſt 


which is caſily done, 


9 
4 Months being Diſtilled, a fine 
Brandy-like Spirit will come off, 
He adds, thus may a Spirit or 
Aqua Vitæ out of any Green 
Roots, Betries, Weeds, Cc. be 
had, which are not Oily : Alſo 
that the'Spirit made out of Grain 
not dryed into Malt, 1s mote 
pleaſant than that from Malted 
matters. ' 


to keep: Take. young Peaſe and 
ſhale them, put them into the 
pot when it botls, let them boil 
two or three walms; fpread 2 
Cloth on the Table, on which 
put them, and dry them very 
| 1 
well, then put them into dry 
Bottles, filling them up to the 
Necks, pour over them melted 
Matton Fat, Cork them well, ſo 
that no Air may come to them, 
and ſet them in a Cellar. When 
you uſe them, put them into boil. 
ing Water, with a Spoonful of 
ood Sugar, and a good piece of 
ſweet Butter, and when they are 
enough drain them, and ſhak: 
them up thick, about New- Year 
Day you may eat them. 

I. PEASE PORRIDGE, 
Take à Gallon of hulFd Peaſe, 
6 quarts of Water, one large 
Onion; ſeaſon pretty high, and 
boil till they are enongh ; thei 
add four handfuls of Spinnage, 


London, or any ordinary ſort of | two Leeks, a little Mint, tw 


Sugar Spirit. His Proceſs is 
this: Step Peaſe in as much Water 
4, will cover them, till they Come 
ud Swell, and be ordered as Barly 
for Malting, only with this difference, 
that fer this Work, if they Sprout 


ſpoonfuls of fine Flower, mixed 
with Water, Force'd Meat-Ball 
and a pound of ſweet Butter; 
keep ttirring till the Butter 5 
[| melted, and ſo Diſh it to db 
EFT TOS. 


we, 


tpice as much as Barly does fog} 
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4; * PEASE-Porridge or Soop. 
Taketwo Gallons of Huld Peaſe, 
and boil them in a little Water, 
till they are very thick, and ſoft 
enough. Take ſome Knuckles of 
Veal and a Leg of Mutton ; prick 
it well with a Knife to let out 
the Gravy, and boil it in as much 
Water as will cover it; when all 
the goodneſs is boiled out of the 
Meat, ſtrain it, and put it into 
the Pulp of the Peaſe, and boil 
them together very well; put 
in good ſtore of Spere- Mint. and 
a little Thyme, and ſome Bacon 
if you pleaſe; when it is boiled 
enough, have ſome Raſhers of 
Bacon ready fried to lay round 
the top of the Diſh, and put in 
a great deal of Butter, and ſerve 
it to the Table. So it was made 
for King Fames. SIT 

45. * PEASE - SOOP. Take 
ſtrong Broth made of a Leg of 
Beef; when cold, put into it 2 
quarts of hull'd Peaſe, which 
boil till they are enough, with 
an Onion ſtuck with Cloves; ſea- 


ſon it pretty high with Salt, 


Pepper, Spice, and all ſorts of 
Soop Herbs, Beets, Lettice, Sor - 
rel, Spinage, large Leek, with 
bits of Bacon, cat into the Diſh: | 
Put in a pint of * Gravy, 
with Fred Meat Balls, criſpt 
or well toaſted Bread, and criſpt 
Bacon; fo ſerve it. You may 
put into the middle of the Diſh 
8 larded Pigeons roaſted; gar- 
niſh with toaſted Bread and criſ- 
Bacon. | 1 

46. PENNT- ROT AI: 
Pulegium, It is uſed in makin 
Black- Puddings, and other like 
tings. It provokes the Courſes, 
helps Delivery in Child-bed, is 
good againſt Coughs, Colds, 


. 


5| 


cleanſes old and mali 
and heals them; and all by means 
of its remarkable Aſtringent Qua- 
lity, by which it alſo ſtrengthens - 
and 
reſtores its depraved Tone, hurt 


|Peplus, a kind of ſmall Purple 


Gripings; Jaundice, Droply , 


Bone, Gravel and Stxangury.| We have 


- 
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given a ſpoonful at a time to 


Children, to Elder Perfons from 
two ſpoonfuls to fix, at Bed time; 
be given 
from 3, to 6 or 8 ounces, ſweet- 


or the Decoction may 


ned with white Sugar. 


47. * PENTAPHYLLUM:. 


Cinkfoil, It is ' Aſtringent and 
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It cures the Chin-Cough and ; 
Hoarſneſs : The juice may be 


Vuinerary, ſtops Fiuxes of the 


Belly, Bleeding at Noiſe and 
Hemorchoids, Spitting and Piſß- 


ſing of Blood, B'oody-Fluxes , 
and violent Coughs. It is ſaid to 


be good againft the Stone and 


Ulcers in the Urinary Parts, Rup- 


tures, Jaundice and Gout, and 
to reſtore in Conſumptions: The 


Juice dropt into Inflamed or 
Rheumatic 


way the Putridity of the Gums, 
Uicers, 


the Fibres of the Stomach, 


by Agues, Fevers, Cc. A ſtrong 
Decoction of the Root, or the 
whole Plant in Water, is a cer- 


tain Cure for Agnes of all ſorts, _ 


as alſo for all kinds of Fevers, 


whether Simple or Complicate, 


Putrid, or Malign, Sc. be- 


ing drank Morning and Evening 


for ſeveral Days together. 
48. PEPLION; Peplis or 


Sands or Sea Shore in many 


Piaces, and plentifully near Pen- 


ſans in Cornwall, ſcarcely any 
where elſe in England. 
ſort of Tithymal, * and has the 
ſame Virtue, 2 
49. * PEPPER Ea. India, 
three ſorts ol Pepper 
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| Eyes cures ' them, 
and faſtens looſe Teeth, rakes a- 


Sea Spunge. It grows on the 


"Tis a 


Want of the other. They are 


VE. this Jois may put your freſh gathered | 
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come from the Eaſt Iedies and 
Parts adjacent thereto, vis. 1. 
Black Pepper, which if la 

full, is the moſt excellent now of 
all Spices, 2. White Pepper, This 
if good, is mich the beſt of all 
the Kinds; but of late Years, 
yea even for theſe 30, or almoſt 
40 years laſt paſt, we have had 
none good of the ſort; ſo that 
the Black Pepper now does. al- 
moſt ten times exceed it. 3, Long- 
Pepper, which is an excellent 
ort, and of ſingular uſe in Phy- 
ſick, as alſo in the Kitchin, in 


all hot and dry in the fourth De- 
gree, and the moſt admirable of 
all Stomaticks, warming and com- 
forting the ſame; and by their 
ſtrong Tincture in Brandy, cure 
Colicks, Gripings of the Guts, 
and Agues; , ſtop Yorring, cre- 
ate a good Appetite and a ſtrong 
Digeſtion, and. powerfully pro- 
- voke the Terms in Women, and 
haſten Delivery in Child - birth. 
J0. * PEPPER Podded, Thi; 
z: a Guinea and Weſt- India ſort of 
Pepper; but having been tranſ- 
. planted from thence into England, 
grows and fl uriſhes now, as well 
in our Gardens as in its Native 
Place of Growth : It has all the 
| Virtues of the former Peppers, 
but is moſt uſed pickled with us ; 
by which it makes a moſt admi- 
rable and pleaſing kind of Sawce. 
The Pickle is thuz made: Take 
the beft Wine Vinegar. a Gallen, Salt 
8 ounces : mix and diſſolve; to 
"which add choice Brandy or Sugar 
Spirits, a quart; mix them, In 


Pods, whether green or red; but the 
green Pods make the heſt Pickle, 
Some think this Pickle too ftrong, and 
therefore they add to it pure Spring 


„ AE 
| | w part 


rge and | 


Expetience 


find beſt, 

a double Membrane, which ſur- 
rounds the whole Subſtance of 
the Heart, and contains a Liquor 


rate it, as ſome think. It has 5. 


holes, according to the number 


of the Veſſels which go out of 
the Heart: It adheres to the Me-- 
diaftinum at the Baſis, and to the 


ws or ＋ * Part of the 
aphragme at the u cr. 
52. PERFUMED CAKES: 


Take Benjamin four cunces, Sto- 
rax two ounces, Labdahum a 
dram, Cloves 12, Calamus Aro- 
maticus a dram, and a little Ci- 
tron-peel: Take a new glazed 


min and Storax in it in half a pint 


the Moiſture holds out, with- 
out bei . z then put 
in the reſt of the Materials men- 


ding more Roſe-water; and when 
they have boiled a while, take 


a Linnen Cloath; and ſo ſoon at 
cold, there will be a curious per- 
U) 7˙·˙*˙* 
53. FERFUMES of Flowers, 
Take whit quantity of Violets; 
Roſes, or uther Flowers you 


with an 'ounce of Spirit of Salt, 
a- pint of Spring- water, and fo 


full, and let them infuſe 
twenty four Hours till you ſee 
the Water well coloured, which 
pour out by inclination into an- 
other Glaſs, and it will carry 


with it the colonr and fmell cf. 
the Flowers infuſed, though it 
leaves the Flowers freſh as if 


| Water @ quart, or three pints; — had been newly gathered. 
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51. * PERICARDIUM. it is 


to moiſten, lubricate and refrige- 


earthen Pot, and boil the Benja- 
of 7 for a while, or a 


tioned in a little Linnen Bag, ad- 


them off; and ſtrain them through 


witl, and put into an Alembick' | 


8 ly till the Alembick 
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54, PERFUMED Pouder. Take 
Florence - Orris a pound, dried 
Damask Roſes a pound, Benjamin 
two ounces, Storax one ounc 
Cloves two-drams, yellow. Saun- 
ders an ounce and à half, a little 
Citron-peel, beat all to fine 
Ponder,'in a Mortar: put to this 
20 pound of Starch, or Starch, 


or Rice, ground; mix it well, 


and finely ſifting it, keep it very 
dry for uſe, and it wiltprove an 
excellent perfuming Pouder. 

55. PERT UMED Waſb.- Balls. 
Take what quantity of Musk 
you pleaſe, diffolve it in ſweet 
compounded Water ; then take 
about the quantity of one Waſh- 
ball of the Compoſition, and mix 
it together in a Mortarz mix and 
incorporate them with your 
Paſte; and making it up into 
Balls they will all of them retain 
2 curious perfumed Scent. 

56, PERFUMED Water. Take 
Calamint , Srorax, Benjamin , 
Cloves, and Maſtick, beat them 
well together, and put them in. 
to Aquavitz, or the Spirit of 
Wine in a glaſs Viol, and when 
the Liquid is changed to a red 
colour, infuſe in it a grain of 


Musk, ſtrain it, and keep it ſor 


ule. 5 | 

F. PERICARPINUM for Agues. 
This, eſpecially for the Tertan- 
Ague, has been often tried with 
good Succeſs, viz, Take a hand- 
ful of Sage, Tobacco three oun- 
ces. a ſpoonful of Bay-falt, and 
a ſpoonful of good - Vinegar ;- 
beat all theſe well together 1nto 
an uniform Maſs, which muſt be 
divided into two parts, and make 
thereof two Wriſt-plziſters, io 
be applied at the uſuil time be- 
fore ihe coming of the Fit, and 


to be renewed, as occaſion re- 


a Membrane which enfolds rhe 
Skull, ſeated next to the Perio- 
Heum, covering the whole Skull, 
except juſt where the Temporal 
Muſcles lye. It is of exquiſite 
Senſe, and cauſes intollerable 


cle is woundedt. 
59. F PERIOST ZUM. It is 


a thin Membrane, Which imme- 


diately incloſes almoſt all the 


Teeth, Ear bones, &c, It has a 
moſt exqruſite Senſe, and proba- 
bly is the expanſion of the Ner- 


the Bones, and to ſuſtain the 
Veſſels which enter into them to 
nouriſh them. | 

60, ® PERITON .AUM., It is 


which cloths the whole Abdo- 
men on the inſide, and its Entratls 
on the outſide. It conſiſts of two. 
Tunicks, and adheres alone to 
the Diaphragma, and below to 
the 0s Ilium; before to the Tranſ® 


- 


quires, till they grow dry and | 
troubleſome. | ” ® 


Tendons, about the Linea Alba; 


Heads of thoſe Muſcles. s 

"62. PERFUME to burn. 
Take fine Benjamin, Styrax Ca- 
lamita fine, and Liquid Styrax 


of each an ounce; mix and dis 4 


ſolve them as much as may be in 


twq ounces of P. RV. add Flo- 


rentine Orice in fine Ponder, a 
{ufficient quantity to'make it np 
into a Paſte z as alſo Musk-in fine 


58. * PERICRANIUM. ic is 


Pains, when the Temporal Muſ- 


vous and Tendinous Fibres of 
the Muſcles. Its uſe is to cover 


verſe Muſcles, but chiefly to their 


and behind, it grows to the Fleſhy 


* 
3 


' | Bones in the Body, except the 


* 


a M:mbrane of an Oval Fignre, 


* 


Ponder, and choice Civet, of 


cach a dram: mix all very well 


together, and make them into 
Cakes, as hig as a Silver Two- 
pence, which dry on a Tin'd 


plate, and keep them for uſe; 
Wbere note, that this Compoſi- 
6 
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tion, beſides for burning, will 
be uſeſul in perfuming an hun- 
dred other things. 
62. * PERRY. This is made 
of Pears, and is the next Liquor 
in PE to Cider, and if made 
of choice Fruit, preferrable be- 
fore it, Much need not be ſaid 
of. it, the making thereof being 
in a manner exactly the ſam: wit 
that of Cider; only obſerve, not 
ta let your Pears be over ripe 
before you grind them, becauſe ' 
their Pulp will not caſtly let go 
| — 32 ; and with ſome ſorts 
of Pears, the mixing of a few 
ripe Crabs in grinding of them, 
in proportion to the ſweetneſs of 
the Pear, will make it ſuperior 


| 


to the beſt Red - Streak - Cider. 


The beſt Pears for this uſe are 
- ſuch as are not fit to be eaten for 
their harſhneſs, and are ſo harſh, 
that even Swine will not eat 
them; the chief Kinds of which 
we haye already ennumerated at 
Sect. 35 aforegoing, to which we 
refer you. And for the way of 
making the Perry, See Lett. C. 
Numb. 144. This being the 
fame with that, where you will 
have'ample Satis faction. 
z. * PERSICARIA Aſpera, 
' Hydropiper : Biting Arſmart. It is 
hot and dry in the fourth degree, 
| Een uſed outwardly in Wounds, 
bard Swellings, old Sores and 
putrid Ulcers. Arſmart, or Hy- 
dropiper Water, is powerfal a- 
gainſt the Stone, Gravel, Sand, 
or Tartarous Slime in Reins or 
' Bladder, à draught. of it being 
raken every Morning faſting, for 
three, four or fix Months tbge- 
ther: It is commended in this 
Caſe, by Mr. Boyle, as an admi- 
rable thing. A Country Gentle- 
man uſed a whole Load of this 
Beib in a Year, to mike the 


* 


Water, hy which he cured many 
of the Stone; and the Root, or 
Seed, pur into an aching Tooth, 

takes away the Pain © 
64. * PERU BALSAM. It 
cures all inward Wounds, Sores, 
and Ulcers of the Stomach, Lungs, 
Entrails, Reins, Bladder and 
Womb; provokes Urine, cleanſes 
the Urinary Parts of Stones, 
Gravel, Sand, and mucilaginons 
Matter, which cauſes the Stran- 
gury, or difficulty of Piſſing. 

It warms, comforts and refoci- 
lates the 'Nerves; and therefore 
is good againſt Convulſions, 
Cramps, Palfics, and all Convul- 
five Diſcaſes in what part of the 

Body ſoever. Ir ſtrengthens the 
Head, Brain, Womb, and all the 
Internal Viſcera, opens Obſtruct- 
ions, and eaſes pains of the Bow- 
els, procecding from the Colick, 
Wind, or Matter obſtructed in 
a" part. Outwardly 1t- gives 
eaſe in the Gout, Cramp, and 
all external Pains, cures old run- 
ning Sores and Ulcers, and heals 
Simple Green Wounds at the 
firſt drefling. Doſe inwardly 
from 20 to So drops, dropt fir 


into white Sugar, and well mix d 


+ 


therewith, and then put into a 
Glaſs of white Lisbon Wine, 
and ſo drank Morning and Night 
for a Month or twe together, or 
ſo long as need requires. , 
| 65. * PHAGEDENICKS. 
They are ſach Medicaments as 
eat down the Superfluons or 
Proud-Fleſh of. Ulcers, and their 
Callons Lips ; 'they are of migh- 
ty uſe in Chirurgery, and with- 
out which, the Artift in many 
| Caſes can do no mighty things; 
they are in ſeveral Forms, as 
Pouders, Liniments, Ointments 
and Waters; of which the Pha- 


| 


gedenick Water is in great Eſti- 
46. * P HA) 
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Tce. PHAGEDENICK 


of this Water, put in fine Pouder a 


help or prevent a Gangreen, by 
adding Wine to it, and ſometimes 


Waſhed in fair Water and dry- 
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Warer, Take Quich Lips pound, 
put it into a large Earthen Pan, 
aſfuſt thereon 4 Gallon of Water 
which tir well together, and let it 
infuſe 8 or 12 hours, ſtirring it now 
and then; being perfectly ſettled, 
decant the pure clear Water for uſe, 
This is Lime - water. To every pint 


Scruple if Corrgſe ne Sublimate ( but 
ſome good Authors. ſay 4 dram 30 
the Water will preſently turn yellow, 
let them be ſtirred together 4 good 
while in a Glaſs Mortar; then let it 
ſand till clear, which decant for uſe, 
This is the Phagedenick Water. 
It is uſed for cleanſing old Sores 
and Ulcers, to eat away Proud- 
Eleſh; venemous Warts in the 
Privities and other Parts, and to 


Spirit of Vitriol, The yellow 
precipitate at bottom, may be 


ed, which will then become a 
good Purgariye in Venereal Diſ- 
eaſes. . Doſe from two grains to 
tour or five in ſome proper Elect- 
uary : It works both upwards 
and downwards, and thetefore 
muſt be given with Caution. 
67. * P HASEOLUS, Or Kid- 
ney Beans, They provoke Urine, 
and are good to expel Gravel, 
being given in Pouder to two 
drams at a time in a Glaſs of 


White - Port or Lisbon. They 


are of eaſy Digeſtion, and excite 


Venery. They have all the Vir- 


tues of our common Garden 
Beans, and the ſame Preparati- 
ons, which See in Let. E. Numb. 
1. 2, and 3. So that I need ſay 
no more of them in this place, 


68. PHEASANTS. A Cock, 
if young, has a ſhort 3 but it 


ie the 
he 


2 


ol da ſmall ſharp Spur 3 
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not cut or pared, if fat it has 2 
fat Vein on the ſide of the Breſt 
under the Wing, if new a faſt 
tirm Vent, if ſtale killd, a green 
Vent, it you do touch it hard 
with your Finger, it will peel. 
A Hep if young hath a ſmooth 

Leg, and a fine ſmooth grain on 
the Fleſh 3 if old, it hath a rug- 


ed. wrinkled grain npon t 


25 0 
a fine ſmooth Leg, and a ſmooth 
grain upon the Fleſh of it, burt 
een in the Vent, or dry foot- - 
ed, think it is ſtale killed; but 
if limber footed, and white in 
the Vent, then ſhe is new · killed. 

69. 1 PICKLED. Af. Keys. 


if 
ed; 


Fleſh of it, an 
like an old Yard Hen; if ſhe be 

kull of Eggs ſhe will have a faſt 
Vent, if not full of 


full of Hairs, 


| a Cloſe Vent. A Pout hath 


Whilſt they are young and ten- 


der, parboi 


| them in Water ; 


then take half a pint of White- 
Port, and a quarter of a pint of 


Fot cloſe ſto 
I 70. PICK 


White-wine-Vinegar, the juice 
of a Limon, and a. little Salt: 
When they are mixed together, 
and the Salt diſſolved, put in 
your Aſh-Keys, and keep. the 


+ from the Air. 


but not boil, a 
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ED OIST ERS: 


Take about a quart of the largeſt 
Stewing · Oiſters, with the Liquor 
that comes | 
them clean, and wipe them: 
put to them a pint of fair Wa- 
ter, half a pint of White- Wine 
Vinegar, and half an ounce of 
large Mace; put Liquor, and all 
together, into an Earthen pot 
over 2 ſoft Fire, let them ſimmer 
bout a quarter of 

an Hour, then take them up, 
and put them into a little Vine- 
gar, and White- Wine, till they 
are cold, and ſo put them into 
the Pickle they were nenn, 


from them, waſh 
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= pot them up. cloſe tor your 
71. PICKLED PIGEONS: 


Take 12 Pigeons, bone half of 
them, and take off the Fleſh of hang them up in your" Chimney 


the other fix, and beat them as 
fine he Suaſk &Meary, — 
It wit Alt, 5 pice 

Herbs, a little . and Li- 
mon-peel, three Anchovies, and 


the Pigeons full which you Bo- 
ned, and let the Herbs be young 
Beets, Lettice, wo 4 1 1 
2 Savo h 
_ Make your Pic Goth Water 
_ White-Port, and a little 
Salt, adding a ſew Bay-Leaves: 
Boif the Bones in the Pickle, and 
when it is eno take them 
out; when the iekle is cold, 
put them in to 
72, *PICKLED PORK 

Cur it into Joints,” Salt it with | 
Table Salr,-ler it lye one Night, 
that the Blood may run from it: 
"Make a ſtrong Pickle of Well 
Water, refined Salt, and Salt 
Peter; boil it, and let it ſtand 


the Pickle as low 
and rub them with Bran, a 
to eat cold. 

74. PIG fo Dreſs To do 


divide it into twelve pieces: 
then take White · Wine and ſtron 


— 


with the Liquor it was ſtew 


ll cold, then pit in the Pork, | clean, put a Croft of Bread and 


but be ſore of ſo much Pickleas 

to cover it an Inch above it. 
73. * PICKLED TONGUES: 
mona your Pickle with Salt- 
Peter, two ounces thereof to fix” 
_ of Water, twenty onnces 
fTable-Salt, and a quarter of a 
pound of brown Sugar ; boil all 


_ theſe together till rhe Scum riſes, 


and it is a very ſtrong Brine: 
Skim it clean, and when cold, 


| | put your Tongues into a Tub ; 
let them le at their full length 
to be covered: : turn them three 


times a Week, andi in three Weeks 


il they will be fit to boil. Then 


o them, and eat them with | 


& Chickens or Pigeons, Aſparagus, 
= * el Savoys, 


them 
* * 
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— Roaſte nne and * criſp; p, 
make Sawce with chopt Sage, 
Currants, a little grated Nw 

boil'd in fair Water and Vine“ 


Sugar: Give theſe' a Walm or 


ing a little beaten Butter, divide 
the Pig's Body, and Head, take 
off the Ears, place them on tlie 
Shoulders, and ſo ſerve it up: 
Or, this way. ; 

Mince ſome ſweet Herbs, as Sage, 
* Penni royal, row. them up in 
. with J. Butter, and pus 


» * 


Spinnage, Sprouts, or what i is in 
| ſeaſon. Vou may keep them in 
as you pleaſe, 


this the French way, which is 
highly commended: The Pig 
bein ſealded and drawn, ſpit it, 
three Yolks of hard Egg; ' fff and lay it to the Fire; and when 
it 38 throu hly hor, tale off the 
Skin, cut it” off the | Spit, and 


Broth, and'ſtew- it therein with 
50 Onion or two minced very 
mall, as alſo —＋ ſtript „ 2 
| epper , Nutmeg, and 
two or tt ree' "Anchovies, ſome - 
Elder Vinegar, Butter and Gravy, 
beat up well together: diſh it 8 


in, lay Slices i French Bread 
under it, Garniſhed with Oran 
| kr and Limons under and upon 


3% 75. PIG t Dreſs another 
ay © Scald, draw, and waſh ir 


ſome Sage in the Belly, prick it 
bat and Spit ir, Roaſt it, and 
ſte it with B ter; Salt it, and 


gar, adding a little Grated Bread, 
the Brains, ſome Barberries and . 


two with good ſtixring, and add- 


NN 
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them in the Pig s. Belly, roaſt him, Wine: When done, make a 
and being roaſted, make Sawce with Sauce of ſweet Butter, Lime- - 
ſome Butter, Vinegar, the Brains, | Juice, Or, Juice of Limons and; a. 
and ſome Barberries, aud. ſerve it Shallot, and ſo ſerve them. The: 
R Tame rough Footed De Mm 
76. PIG to SOUCE: Scald differs not much from the Wild, 
2 young Pig, and boil it in fair only they are ſomewhat bigger, 
Water and White-Wine, a quart and more familiar, and apt to be 
of the latter to a gallon of the | Fame. Thoſe Which have the 
former, put to it a dozen Bay- leaſt Bodies, ate the beſt Breed - 
Leaves, Ginger fliced, and Nut- ers. Their Rooms and Boxes 
megs quartered, with halt“ an onght to be made clean once a 
ounce of whole Cloves : let it he Weck, becauſe they delight much 
boiled render, then take it out, in Cleanneſs, they, Love White 
and lay it a cooling, which done, or Painted Walls, and ſeir Build- 
put the Liquor it Was boiled in, ing. If well Fed, bring forth, 
into a Tray, and put it in, ſo their Youhg (one paix at à time) 
that it may lye covered, adding] once a Month, and if well pair- 
only a littje Salt and White- fed, will never be divided, or 
Wine Vinegar; and in this man- 
ner it will keep a long time. 
77. PIG-PYE, court Faſhion. 
Take off the Skin of 4 young Pig, 
and cut it into quarters, ſeaſon it 
with Pepper and Salt, finely beat 
and mixed; lay it 5 a Cxuſt of 
paſte made in the faſhion of a 
Pig, ſhred a handful of Parfley, 
and about ſix Sprigs of Winter- 
Savory ; ſtrew this over the 
Meat, and on that the Yolks of 
two or three Eggs hard boiled 
and grated ' ſmall , upon that a 
few Blades of Mace, and fome 
Bunches of Barherries, a handful 
of Currants waſhed and picked, 
and halt a pound of fweet Butter 
'F pread thin; ſo cloſe ir, and let 
It (oak in an Oven not over- 
heated, about three Hours, then 
beat up a pound of Butter, with 
: ** Sugar ſcraped over the 


78. pPIGCZONS to Broil : 
Slit them down on the Back, and 
firew them over with a little 
Salt, and pepper, roaſt them 
gently: often turning them, and 
 Baſting them with Red Fort- 3 
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may be fed with white Peaſe, 
Tares, and clean Water: They 

ould alſo have good Rore of dry: 
Sand, Gravel, aud ſmall Pebbles, 
to rub and cleanſe themſelves 
withalz and care myſt be taken 
that no Ravenom Buds come | 
near them, eſpecially: Starlings, 
who are great ſgg-Suckers, Fa” 

79. *# PIGEONS te Pe: 
Being pickt, wipe them with a 
clean Cloth, but don't waſh them; 
ſeaſon them with Salt and Pepper, 
row l up a piece of Butter in the 
ſeaſoning, which put into their 
Bellies; fix of them will take np 
2 pound of Butter: place them 
in the pot with their Breſts 
downwards, dridge them with _ 
Flower before you put them in, 
and tye them down cloſe : 
When they are baked, take them 
out, and put them in another pot, 
with their Breſts upwards, keep 
back the Gravy, and if yon have 
not Butter enough, Clarify as 
much as will cover them, and 
then ſet them in a Cellar. 


parted from one another. They = 
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80. PIGEON-PYE: To 
order and ſeaſon this, Take an 
ounce of finely beaten to a 
dozen of Pigeons ; put Butter 
rouled up in Balls, with a little 
fine ſhred Parfley into the Belly 
of your Pigeons ; two pound 


of Butter is ſufficient for the 


whole Pye, wherein are only a 

dozen of Pigeons, ſprinkling them 

. likewiſe with a little Salt, before 

you cloſe up the Cruſt, 

81. * PIGEONS:' to Rego. 
Lard them, and cut them into 


halves, and do ſome whole; 


ſeaſon them with Salt, Pepper, 
Cloves and Mace, waſh them 
over with Volks of Eggs, put a 
good deal of Butter into a Frying- 
pan, and brown it with a little 
Flower; put your Pigeons into 
it, and zul brown them; take 
them out, and put into the Ste w- 
pan as much ſtrong Gravy as will 
cover them, with a Bunch of 
Sweet Herbs; let them ſtew till 
almoſt enough, take out the 
Herbs, and put in Anchovies, 
Oiſters, Muſhrooms, and what 
Pickles you have, with a little 
Shalot or two. Then having 
roaſted Larks or other ſmall. 
Birds, lay them round the Diſh, 
and for want of Birds fry Sweet- 
Breads, which cut in pieces, dipt 
in the Volks of Eggs, and Gar- 
niſn with Orange and Pickles. 
$2. * PIGEONS to Stew 
Mix a good quantity of melred 
ſweet Butter with Parſly, Sorrel 


and Spinnage, which ſtew, and 


when cold, put in ſome of their 


Craws, with one or two Bay- 
Leaves, ſaving ſome of it for 
Sawce. Stew the Pigeons 1n as 
much ſtrong Gravy as will cover 
them, adding Salt, Pepper, Cloves, 
Mace and N „ Winter- 
Savory, Thyme, a little Lunon- 


peel, and 2 or; Shalots, Brown 


ſome Butter, and put it in 
When ſtewed enough, put in a 
little bit of Butter, rowled up 
in Flower, and the Yolk of an 
Egg, with ſome of the Herbs 
you left out, ſhake all up toge- 
ther, and ſerve 1t. 

83. PIKE to Boil - Take 
as much White-Wine and Wa- 
ter as will cover it; ſet the Li- 
quor to boil, cleanſe and truſs it 
in a round Ring, ſcotch it on the 
Back, and when the Liquor boils 
put it in, and make under it a 
quick Fire; being boiled enough, 
take it up, and for Sawce, take 
White - Wine - Vinegar, Mace, 
whole Pepper, a handful of 
Cockles, or Oiſters boiled, or 
fried, (weet Herbs finely ſhred, 
and the Liver of the Fiſh min- 
ced, and ſcrape in a little Horſe- 
Radiſn: Theſe being boiled to- 
gether, Diſh up the Pike on Sip- 
pets, and beat up theSawce with' 
ſweet Butter and minced Limon, 
Garniſhing with ſliced Oranges, 
or Limons. = 3 

$4. PIKE Broi/d - Split it 
and ſcotch it with your Knife on 
the out fides, Salt it, and having 
the Gridiron very hot, lay it on 
a clear Fire, hafte it with Butter, 
and turn it often, and being 
broiled ſtiff and criſp, ſerve it 
up with beaten Butter, Juice of 
Limons, or Wine- Vinegar, Gar- 
niſned with ſlices of Oranges or 
Limons. "161, r 
85. PIKE to Fry Cleanſe 
it well from the Slime and Blood, 
dry it, and Floweriog it, roul it 
round in your Pan, or flit it, and 
fry it pretty criſp with ſweet 
Butter; then for Sawce, beat 
up Butter, White-Wine, Oiſter- 
Liquor, and Nutmeg, Garniſh it 
with fliced Oranges, Limons, 
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Barberries, and fried Parſley, 
V 


9 
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it in a Diſh with a little Whate- 
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3886. PIK E Heaſh'd: Bone|when it is halt roaſted, take off 
and ſcale it, mince it with an the Caw], and dridge it with 
Eel; put in ſome ſweet Herbs | grated Bread, baſte, and flower 

it; then roaſt it till yellow : 


finely minced, Mace, beaten s it it 

Nutmeg, Pepper and Salt; ſtew | Garniſh the Diſh with ** 'd Li- 
mon- peel and Pickles. The lar- 

ger the Pike is, the courſer is its 
Fleſh, the ſmaller being ever the 
beſt Food. The beſt ſort are ta- 

ken in Rivers; thoſe in ponds are 
not to be liked. „„ 
89. PIK E Sexced - Draw 


b 
"A ©. lt * 


Wine; and when it is ſtewed 
ſufficiently, ſtir in a piece of 
Butter; ſerve it on Sippets, and 
lay on (ſome large ſtewed Oiſters, 
. Come fried in Batter, others Green, 
with the Juice of Spinage, + o- 


thers yellow with Saffron ; Gar- it, and waſh it clean from the 
| niſh the Diſh with them. © |BI 


Blood and Slime, boil it in Wa- 
87. PIK E to Roaft + Scrape ter and Salt, putting it in when 
it and take out the Entrails, lard | the Liquor boils up; let it boil 
the Back with Pickle-Herring: | leiſurely, ſeaſon it well with 

Take Claret - Wire and _ 

Oiſters, and having ſeaſoned the 
Oiſters with Pepper, and Nut- 
meg, ſtuff the Pike's Belly with 

them, mix'd with Thyme, Win- 
ter Savory, and ſome ſlices of 
an Onion; ſow up the Belly, 
and with two flat ſticks about large 

the breadth of a Lath, bolſter up When the Wine, Vinegar, and 
the ſides of it ; baſte it with| Water boil, adding a little Li- 
Butter, and Claret- Wine, beat mon peel, boil it up quick, but 
up together, having tied Roſe-|not too much; then pour on the 
mary and Bays, to keep off the Liquor. and cover it up cloſe, 
heat coming too much where and when you ſerve it, Garniſh 
the Laths do not defend it from it with Bunches of - Barberries, 
the ſcorching; and when it is and ſliced Limon. | 
| Roaſted, take it off, and take out 9. P IK ES to Souce and 
What is in the Belly of it, and Gel) The Fiſh being ſcalded 

with what has dropt from it, and cleanſed. Bone it, and ſeaſon 
ſome beaten Butter and Claret, it with Nutmeg and Salt; rout 
Diſh it up. 5 | up three or four Pikes like Brawn 

88. 7 PIK E to Roaft. Seaſon|or Collard Eel, and bind them 
it (after it is ſcalded) with] in that poſture; put them in a 
Salt, Pepper, Cloves, Mace, clean Cloth, and boil them in 
Sweet- Herbs; rubbing the Sea- Water, White-Wine and Salt, 
ſoning in very well. Take a|with the Spice, obſerving always 
large Eel, bone it, and cut it in-|that the pot boils before you 
to ſquare pieces, as if it was pur them in; keep it ſcummed, 
Bacon; ſeaſon it wich the ſame and add ſome large Mace, and 

as you did the Pike. Rowl the| ſlices of Ginger: If you only 

Pike in the Cawl of a Breſt off intend to Souce them, boi 
Veal, tye it to the Spit; and} them not down. ſo * 3 
ö ut 


. 
"y 
* ˖ 
, : - 
; | x " Fg : . 
a 3 X * —＋. : 
3 SA 4 . 4 * 


too much, nor in more Water 
than what will juſt cover it; and 
if you deſign to keep it long in 
the Sonce, you muſt put as much 
White - Wine as Water, with 
ſome Wine - Vinegar, flices of 
Ginger, bn - Mace and Cloves, 


Salt, but beware you boil it not 


put to them ſome Iſinglaſs, and 
You-may tlo-with Eels, Tench, 


your Pike, ſplit it, and lay it in 
2 Diſh, and when the Blood is 
© ewathed/ohr, / put to. it as much 

Wie- Wine as will cover it, 
vit boils, put in the Fiſn, and 
ſcumm it; put in ſome large «fi 
Mace, whole Cinamon and Salt, 
the Spice, and put in a good 
piece of Butter, with two or 


In this manner you may ftew 


three equal pieces, and boiled 
in Water, ſeaſoned in a little 
Salt and fweet Herbs; when it 
with a little Cream and Sugar, 


Broth; then diſh it up, putting 
and take out the Back- bone, put 
and pour the Broth on. 


White Vitriol finely 
- Pills of them exceeding ſmall. 


trial, being C 
pentine, the Pills work good Effecls, 


"Water, being given from half a 
+ Gram toadram = MT 
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-bur if they are to. be Gellied 


«ſerve them up in the Collars; 
ſtanding in the Gelly: And thus 


Salmon, Conger, &. | 
91. PIK K | Stewed - Tale 


and ſet it a ſtewing, and When 


and being well ſtewed, take out 


Three Tolks of Eggs; give it a 
-walm, and pour it on the Pike. 


Carp, Bream, Barbel, Chevin, 

Noach, Conger, Gurnet, Tench, 
Dace, Perch,” or'Mullet, 
92. PIK E, and WHITE-BROTH 

Here the Pike muſt be cut into 


boils, beat the Volks of fix Eggs, 


melted Butter, and ſome of the 


the Head and Tail together, 
cleave the middle piece in two, 


one piece on the one ſide, rhe 
other on the other; blanch all, 


93. PILLS DIURETICK. | 
"Take Chio - Turpentine , and 
| poudered 3 
mix them into a Maſs, and make 


The Fomitive Quality of the Vi- 


Corretted by the Tur- 


eſpecially in all difficulties of making. 


-94. -PALLS - for the *Green-Sick- 
neſs, Take Extract of Mars one 
ounce ; Aloes-Snccorrine , pre- 
ed with the Jnice of 'Succory 
ix drams ; Extract of Rheubarb 
halt an ounce, Saffron ewo drams, 
diftilied Oil of Savin fix drops; 
mix them to a maſs, and ſo | 
make fmall Pills of them. 
Theſe” Pills cure the Green-ſickneſs 
in young Virgins, the Party ſo 
rie ved taking a ſcruple at a time 
in s Morning faſting, and drinking 

ter them two or three ounces of 
ormwood- wine, and walking after 
that about an hour, for ſeveral Mor- 
nings together, 9 

95. * PILL S_UNIVERSAL. 
Take Aloes, Cambozia, of each two 
ounces; make them into a groſs 
Pounder, and diſſolve it in a ſmall 
| Quantity of fair Water over 4 gentle 
Fire, and evaporate till the Maſs 
is of the thickneſs of a ſoft Extract; 
to which add Scammony, Sal Nitre, 
both in very fine pouder, of each t wo 
ounces; mix and make a Maſs of 
Pills. This is one of the belt 
Medicines in the World for a 


hone Purger 50 for it purges 


riskly and nimbly all Bumours, 
and carries every kind of Defile- 
ment out of the Body, perform- 
ing more in one ſingle Doſe, than 
moſt other purging Medicines 
will do in five, It kills Worms 
in Children to a Miracle , 
beyond any other thing of or- 


away many times burſt. It cures 
the Pains and Weakneſs of the 
Stomach, cleanſes it, and cauſes 
a good Appetite. It is a ſingular 
cure tor the Dropſie, beyond 


| moſt other Medicines, and pre- 


vails againft the Scurvy, J-un- 
dice, Gout, Stone, Rhenmatiſm, 


5” 
% 
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Fwd ſtubborn and rebelli- 


cus Diſeaſes, not caſy to be re- 
e moved; 


dinary uſe, and brings them 
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moved; it opens all ſorts of Ob- Diſhes one by one, and flat them 
ſtructions in the Liver, Spleen, | with your Hand a little; do ſo 
Reins, Womb, and Bowels, — twice 2. day, and ſtill ſet them 
the Cachexia and Green- ſickne is, in a warm Oven every time till 
and cauſes a good colour in theſ they are dry enough; then Jay _ *' 
Face. Doſe from a ſcruple or] them into Boxes with papers be- 
twenty grains to half a dram, or | tween every Lay. 
thirty grains in the Morning 9. * PIPP INS o Gelly. © 
faſting, with Obſervations as in] Take a dozen Pippins pared and 
other Purges. To Children you quartered, Water a pint and 
may ge from 8 grains to 16 or halt; boil till the Water has ez 
20, according to their Age and tracted all the Virtue of the Pip- 
Strength; they work nimbly — 3 put it into a Hair Sieve, 
downwards, and not upwards, Jet it ſettle all Night, and lay a 
unleſs the Stomach is very foul. Whole piece of Citron ſliced into 
36. PIPPIN | CAKES. Being] that Liquor, to ſoak out the Su- 
3 quartered,” boil in faix] Sar. The next day, having all 
Water till chey are tender: 'rub | things ready, put à pound ; of 
them thro' a Sieve; adding to e. P. L. 8. to a pint of that Liquor z 
very pound of the Pulp three When it boils, put in ſome Slices 
quarters of a pound of D I. S. of Pippins cut the wrong way, 
Boil che yellow of a Limon- peel till Jan come at the Kernels ; 
till it is tender, ſured it very I hoil quick, which will be ſoon i 
"ſmall, and mix all together; done, and put it "into. Glaſſes 3 
make it as hot on the Fire as yon with thin Slices of Citron and 
can hold your Fingers in it; then | Juice of Limons. 
un it on plates, and ſer it in an 100. PIPPINS to Preſerve 
Oven after Tarts to dry. The Green. Take Green Pippins and 
next Morning cut it into what] coddle them, the Water being 
"faſhion you pleaſe, and dry them firſt hot, ſhifting the Water 
well. If you love it ſharp, you] thrice, till they be green: And 
may mix Juice of Limons Witch] When they are tender, take them 
ir. © © © | up and feel them; put them into 
97. * PIPPINS to Candy - fas much clarified Sugar as will 
Fair large Pippins being pared, | cover them: let them boil lei- 
bore a hole thro' them; put ſurely half an hour; then take 
them into an earthen Platter: them up, and boil: the Syrup by - 4 
Strew D. I. S. on them, ſprink-jt (elf a little more; put in your. 
ling alſo D. R. V. on the Sigar. | Pippins when it is cold, fo will 
Bake them in an hot Oven, as for | they keep all the Year, 
101. * PIPPINS to Preſerve. 


Manchet; flop them up half an| | 1 | 
hour, then take them and lay | Being pared, quartered and co- 
them on a Wyre Lattice, and ſo}red, boil them in fair Water 
let them dry 3 or 4 days. | with ſome of their parings, and 
98, PIPPINS to Dry: When parings of other Apples; and 
 Honſhold Bread is drawn, then the Apples being alſo quartered, 
ſer in a Diſh full of Pippins, a- | boil till they are tender; put 
bout fix hotirs atter take them |them into a clean Cloth, to drain 

out and lay them in {cveral the Water away. Take as _ : 
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of that Water or Decoction as 
will boil up the Pippin Quarters 


to be preſerved, and put it into 


a Poſnet or Pipkin, with as much 
D. L. S. as you pleaſe, but in 
Proportion to your Apples to be 
preſerved, Put all together, and 
make at boil. upon a Charcoal 
__ Fire till they are very tender, 
ſtirring them ſometimes with a 
Spoon, but not to break them. 


Take them out, and lay them 
upon the Brims of a Diſh, or ond 
à clean Cloth to drain; After 


this, diſh them upon a plate, 
and make an end of boiling the 
Syrup upon a quick Fire, put- 
ting in more D. L. 8. and Juice 
of Limons; let it boil till it be 
2 Gelly, then take it off from 
the Fire, and when cold, ſo pour it 
over your Apples, and on the 
Brim of your plates, as you 
think fit. Note, you muſt take 
out the parings before yon 
ſtrain. This Decoction is good 
for almaſt all other Fruits, being 
of ſingular Advantage in theſe 
Caſes. | * ya | 
102. PIPPINS to Stew, Be- 
. Ing pared and quartered, or cut 
into halves, to every pound of 
them put a pound of D. L. S. and 
boil them in Water and White 
Port- wine. of each equal quan- 


tities; make a Syrup and ſcum | Ove 
It, letting it boil faſt: when 


they are half boiled, put in 
Juice of Limon, and a little Li- 
mon- peel. When the Syrup be- 
.gins to grow thick, put in ( if 
you pleaſe) a little Ambergriſe, 
diſſolved in Juice of L imom, and 
ſhake them to a Gelly, and ſo 
take them up. Let them ſtand. 
till they are cold; then lay the 
Gelly in Lumps upon them, and 
ſo ſerve them. The Limon; peel 


[ 


* 


1.75 the Syru 
it will be bitter. 112 

to2. * PIPPINS to Stew. Be- 
ing pared, eut in halves and co- 
red, to,every pound of them pure 
in P. L. S. three quarters of a 
pound, and as much Water as 


will cover them. Boil the Wa- 


ter and Sugar together, ſcum it 
well, cut in a little Limon- peel, 
and lay in the pippim, the Core- 
fide downwards: Boil them up 
uick ; ſtew them till they look 
clear; Take them up and lay 
them in a Side-diſh, and boil the 
Liquor with a little White-wine, 


or Juice of Limons, or a little 


Cream, and the Yolks of two br 
three Eggs, and two ſpoonfuls of 
Orange - Flower - Water, which 
pour over them, inſtead: of the 
Liquor, if you like that better. 

104. PIPPIN TARTS: 
Take Pippins before they be 
quite ripe, pare them, cut them 
in quarters, take out the Cores, 
lay them in Quarters, in the Tart, 
with a thin ſlice of Qnince under 
each quarter, and the ſcrapings 


— 


in good ſtore of white Sugar, 
pour in the Syrup of Quinces or 
Pippins, ſcatter over them little 
bits of Cinamon, cloſe up the 
Lid, and bake them in a gentle 


tos. ® PIPPIN TARTS: 
Take two Oranges paied thin, 


boil in Water to tenderneſs; 
ſhred them ſmall, pare 20 Pip- 


pins, quarter and core them, 


of Water to ſoftneſs, put in half 
a pound of D. L. S. and the for- 
mer ſhred Orange peel, alſo the 
Juice of the Oranges; boil till 


they are pretty thick, and let 


them be cold; put the Pippins 


: to be taken out when it has gi- 
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he open Tarts, ans balte (bent 
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p a Taſte, otherwiſe 


of Orange or Limon- peel; put 


oil them in a ſufficient quantity, 
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in a moderate hot Oven, and ſo j take Orange-pzel that hath been 

ſet them by for uſe. I boli'd tender in ſeveral Waters, 

106. PIPPINS Stewed and cut it into thin long flices, 

Take a Gallon of Pippins, pared, | boil it in the Syrup you took + 

quartered and cored ; ſtew them from the pippins, until it look _ 

in Canary, adding a little D. R. V. very clear, drain it from the 

Spice them with Cinamon and | Syrup, and lay them amongſt the 

Nutmeg, ſqueezing in the Juice | Pippins in the Glaſſes, then take 

of a Limon; add D. L. S. to your pGelly, and to every quart take a 

palate, and ſtew till tender: | pound and half of P. L. S. boil it 

when cold, uſe them for Taffata | as faſt 3s you can, till it be 

Ts, _» . ]Gellied; when it is almoſt enough, 
107. * PIPPIN' TANSEY: I ſtrain it, add the Juice of 5 or 5 

glice your Pippins, as many as | Limons, then pour it upon your *, 

will cover the bottom of the | Pippins; the next day tie them 

Frying pan, Fry them with a up with wet papers and dry o- 

ſoft Fire, beat 8 Eggs, Whites | ver them. 


1 
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and all, with a halt penny, or 109. PIT CH. From the 
penny Loaf Grated, half a pint of | Pine and Pitch Tree they make 
Cream, a quarter of a pint of | our Common Tar. This Tar is 
Juice of Tanſey, and as much | heated fo hot in an Iron Kettle, 
Juice of Spinage, a Nutmeg Gra- till it takes Fire, letting it 
red, and D. L. S. to your palate: | Blaze in any open place for ſome 
beat all this together, and pour | vme, and making Tryals with it 
it over vour fryed Pippins : fry | by, cooling it, they bring it to 
over a Toaking Fire ; when | the Conſiſtency of Pitch, then 
throughly Fried onone fide, turn | they extinguiſh the Fire by co- 
it, and do the like on the other; vering the Kettle. It is uſed in 
ſerve it with ſweer Butter melted | Surgery to make Ointments and 
WW thick, and Sugar round the Emplaiters ot, for the Curing of 
Brime. - | Wonnds, Utcers and the like: 
108. PIPPINS to Preſerve : | From the Smoak of Pitch-Lights, 
Take fix Weeks before Chriſtmaſs, | is made a great deal of Lamp- 
middle fizzd Pippins, freeſt from | Black, and Printers Black for 
ſpots, make a Gelly-Water very | their Printing-Iok, 
ſirong of Apple- Johns, and Pip-| 110. PLAGUE - SICKNESS: 
pins, as yon do for clear Cakes, | Take a Vial, or ſome other Glaſs, 
and ſo ſtrained ; Core your Pip- | and fili it to the third part with 
f pins, ſcald them, and cut them in] Venice-Treacle, the other third 
halves and pare them. Take part with Brandy, or Spirit of 
three pound of Sugar, and three | Wine; mix theſe well together 
; pints of Water, ahd when it is | by ſhaking, and take Morning 
boiled and well ſcumm'd, pur and Evemng half an ounce in ; 
in 40 halves of Pippins, boi} two ounces of Mint, Rue, or 
them apace till they be clear ; | Bawm- Water. 
when they are near enough, put] But of all others in this Contagious 2 
; in the Juice of two Limons Diftemper , this occurs as a Very „ 
c _ them clear fromthe 1 9 much approved Remedy, VME. 
and put them in deep Glalley 3] | 
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Tale Walnuts when the Green 
Hus is on them, and before the 
Shell is bardned underneath ; put 
them when bruiſed , to ſleep 'in 
 White-Wine eight days ; then with 

ſome Bawm, Rue, and tops of Fe- 
therfew, and Wormwood a little 
bruiſed, -put them into an Alembick, 

and Diſtil them. You may drink an 
ounce and à half of the Water, Morn- 
ing, Noon and Night, put into it 
ſome perfumed Comfits, and ſtir them 
well about till they are diſſolved. 
111. PLAGUE-SORE to Break 


Take Bay-Salt, Rye-Meal, and 


the Volks of Eggs as many as will 
make them into a paſte; ſpread 
it on a piece of Leather, and ap- 
ply it to the Sore or Carbuncle, 
and it will draw the Poiſon to a 
Centre, ſo that the Sore will ri- 
pen; and being broke, the In- 
- feion will come away; to ex- 
pedite the Cure of-which, when 
it is brcke, put the Rump of a 
live Chicken to the Mouth of 
the Sore, ſo that its Vent may be 
Placed on it, and it will draw 
the lyf:ction into the Body of 
the Chicken inſomuch, that in a 
ſhort time it will die, and fo will 
one or two more, if the Infection 
be great; but when they ceaſe 
to do ſo, its a ſign the Malignity 
is exhauſted, and the party in 2 
very fair way of recovering 
Health. 75 a 
1412. PL AIS TE R fo 
Bruiſes e Take Oil of Olives fix 
- Ounces, yellow Bees-Wax an 
_ ounce and halt, Ammoniacum 
and Bdellium, of each half an 
ounce ; Galbanum, Opopanax, 
Oil of Bays, Lapis Caiaminaris, 
both the. Rirth-worts, Myrrh, 
and Frankincenſe, of each two 
drams; Turpentine an ounce, 
Litharge of Gold poudered four 


— — — 
together, keeping them ſtirri 
and when 10 will not flick i 
your Fingers, take it from the 
Fire, and melt the Wax into it, 
add the Turpentine with the 
Gums, afterwards the pouders ; 
and being cold, put inthe Oil of 
Bays and Frankincenſe, and make 
it into a Plaiſter. - 

This Paracelſian Plaiſter is good 
for Bruiſes, and all manner of Aches, 
or Pains whatſoever, and being ap- 


| plied, it ftrengthens weak Limbs, 


113. PL AIS T E R fo 
Cancers, or Cancerous Tumonry, 
by Mr. N EW, the Chirurgeon. 
Take White Wax two pounds, Sperma 
Ceti pure, 5 ounces, Oil of Roſes, 
(or rather Oil of Ben) a ſufficient 
quantity, or ſo much as may make it 
into 4 ſoft Emplaſter, er Cerot, by 
melting them together. Dip your 
Linnen into it, and apply it to 
the Swell d or Cancerated Breaſt, 
oOccaſioned either by Curdled 
Milk, Blow, or Bruiſe, or an 
other way. It will either diſcuſs 
it; or if inclining to Suppurate, 
it will break and heal it, and that 
without pain. The Emplaſter 
may be wiped and turned, ſome- 
times the one fide, and ſome- 
times the other, and ſo it will 
ſerve for ſeveral days. | 

114. *PLEURISIE: Take 
choice Canary or Milk- Water 
half a pint ; Spirit of Sal Armo- 
niack, of Harts-horn, of each 
thirty drops; mix and give it for 
a Draught, to be repeated three 
times a day; and at Night at 
Bed-time; let the Patient take 
gr. iij. of our Volatile Laudanam. 
CRIES. 47570 | 

Take Tincture of Corn Poppies an 
ounce and half, Poppy Water two 
ounces, Spirit of Sal Armoniack 60 


 Punces ; boil the Oil and Litharge ven te or three times a Doy, and 


c 
* , - | 
L | 
$4 * 
* ® l 1 2 3 1 Oo 


drops, mix for a Draught, to be gi- 
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at Bed time, let the Sick take this plates, having the weight as the | 

Doſe. Take Liquid Laudanum, or | weighed at firſt in fine pouder, 

or Guttæ Vitæ, twenty drops, Cina- | make it into a Syrup, With as 

mon-Barley Water three ounces ; mix much Water as will wet the 

them for 4 Doſe, to be continued as | Sugar, boil and ſcum it, inta 

| long as need require. which put your Plums, boil thend 

| 115. * PLUMBUM USTUM :|a very little, take them from the 

| Burnt Lead, It is made of Lead | Fire, put them into a Glaſs or 

two parts melted in a Crucible, | Earthen Baſon, let them ſtand 24 

with one part of Sulphur added | hours, turning them in the Syrup, 

to it, and kept over the Fire, ti}l| then pour the Syrup from the 

jc is all Burnt out; the Lead will] Plums, and. boil it; preſently 

then be turned into a black pou- | take it from the Fire, and put in 

der, Which is called Plumbum] the Plums, do ſo every day till 

Dam, or Burnt Lead, It. is of | they have drank oP the Syrup ; 

uſe to make .Liniments, Oint-| after which, lay them on Glaſs 

ments and Emplaſters of, to allay | plates, doing as yon do with Apri- 
the ſharpneſs of Humors, refiſt | cocks. Take the thick paſte 
Fluxions, eaſe pain, diſcuſs Tu-| when dry enough, lay it upon 
mors, and. hinder the eating of | Glaſs-piates, and make it into the 
Phagedenick Ulcers, ;. +. .. faſhion of half a Plum; make 4 
- 116, PLUM-BU DS e hole in the middle, big enough 
Pickle : Boil Salt and Water to- | for the- Stone to lys in, and ſo 
gether to the common Strength, | let them ſtand till reaſonably dry, 

: pr in your Plum- Buds, boil them, | pvt in the Stone, and lay another 
but not tender; ſtrain them from | half on it, and ſo keep them as 1 
the Water; when cold, - take | Sweet-Meats. ,, «<. . ,,.., 1 
Whites of Eggs a fit Quantity, | 118. PLUMS Green to Dry, 4 
and Wine-Vinegar, beat them | another Take Green-plums when 
well together, boil gently with | grown-ro full bigneſs, but before 
two ox three Blades ot Mace, | they change Calor, put them in- 
and bruiſed Pepper; put them to as much Water as will wet, 
into the pickle, in which let them, and half their weight of 
them lye nine days; ſcald them P. L. S. boil and (cum the Sy- 

In a Kettle or Poſnet ſix times, |rip, and then put in the Plums; 
till they are as green as Graſs, bt let them ſcald, and ſo take them 
take care that they be not ſoft, off, ſet them- on again, and þoil 
then putting; them cold into a till tender. Do ſo leveral times, 
Pe. tye them over with white cover them cloſe, and twice a 
aper and Leather. day heat them over the Fire, till 
117. PL UMS. Green to they have ſuckt up all the Syrup; ' 
Dry + Take the green Peſcod- then lay them on Glaſſes to dry, 
Elum, or any other Plum at its for one or two days. 

| full Growth, but not turn'd its 119, PL UMS e Dry Natu- 

n Color; parboil in Water, peel |7ally : Take of any ſort, and 
0 
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4 them, and have ready a. thin pick chem, and put them into- 
Jugat. Syrüip, into which put the the bottom of a Sieve, duſted 
- Wem, and boil till tender. Take With Flower, to keep them from 
| them our, lay them on draining Fficking; let chem ſtand in a 
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warm Oven all Night, the EN) 
Morning turn them upon a clean 
Sieve, and ſo do every day till 
you fee they are very dry, 
120. PLUMS to Dry for 
Tarts : Take your Plums, wipe 
them, and lay them on Lattices, 
ſet them into the Oven after 
Bread is drawn ; when you take 
them ont, tnrn them, and fer them 
in as he fore, then put them into 
paper Bags; prick the Bags ful! 
of ſmall holes; hang them up in 
a Kitchen, or any Other warm 
Room. ä 8 

121. * PLUMS Olive like, 
Make a Pickle of Water, White- 
pope Wine, Wine Vinegar, Salt, 

il, and Fennel-ſeed , boiling 
them together; put in as much 
ot each as will give a perfect 
Tafte, to the Pickle ; put in the 
Plums, and taking it preſently 
from the Fire, let them be cold, 
and then pot them. | 

122% Þ LUM-PORRIDGE : 
Make very ſtrong Broth of Legs 
and Shins of Beef, Neck Beet, 
Necks of Mutton, boiling them 
till all the Goodneſs is out of the 
Meat - Strain the Broth from the 
Meat, and when cold, take off 
all the Fat (if yon ſo pleaſe) and 
add to the Broth; and to three 
Gallons thereof, add the Grated 
Crumbs ef a S:x-penny Loat ; let 
it ſteep in the Liquor an Hour, 
ſet it on the Fire, and add there- 
to Cinamon broken into ſmal! 
bits; 6 or 8 Cloves ſlit, two 
Nutmegs ſliced, and 8 or 9 whoſe 
Blades of Mace; halt a pound of 
Dates toned and fliced, 3 ponuds 
of large Cu-rants, two pounds 
and a Half of Raifons; pur in the 
Fruit with the Bread, ſeaſon it 
with Salt to your Taſte, boi] 
gently, and then add Red-port 
Wmme, Canary, of each à quart; 


\* - 


boil ſo as to plump the Fruit, 
and ſo ſerve it up in Difhes : 
Some add to it Grape-Verjuice, 
or Juice of Oranges, according 
to every ones Palate. . 


=} 


123, *PNEUMATOSIS: 


It 1s the Generation of Animal 


Spirits in the Cortical ſubſtance. 


of the Brain. The little Arteries 
there, ate emptied, and the Spi- 
rits diſtill, which after they are 
come as far as the middle of the 
Brain, they actuate and invigo- 
rate all the Nerves. | 

124. POLONITA Sauſages 
fo Make. Take the Fillets of a 


Hog, mince them very ſmall, 


with Sage  Penny-royal , and 
Thyme, of each half a handful 
ſtript from the Stalks; then ſea- 
ſon it with beaten Jamaica and 
Black Pepper finely ſifted, and 


Salt: put the mixture into a Hog 


or Sheep's great Gut, and lay it 
in Water and Salt three Nights; 
then boil it gently for fear © 
breaking, * 


place, and they will keep a long 
time. F | 

125. * POLYGONATUM, 
Solomon's Seal, It is Aſtringent 
and Vulnerary ; ſtops all Fluxes 
whether of Blood or Humonrs, 
in the Bowels or extream Parts, 
it cements broken Bones; and 
the Root boiled in Wine and 
drunk, is excellent for inward 


Brmaſes and Ruptures. Outward- 


ly uſed, it takes off Spots, and 
whitens the Skin: fourteen or 
filteen of the Berries purge Flegm 
upwards and downwards. The 
Eſſence or Decoction of the Roots 
is good againft the Falling, Sick- 
nets, and ſtops the Whites in 
Women. . 

126. PO MAN DE R Fine. 


Take two ounces of Labdanum, 


11 


nere ese 


nd hang it up ina 
| Chimney to be ſmoak'd, or dry 
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of Benjamin and Storax one ounce, | 


Musk fix grains, as much of Ci- 
yet, as much of Ambergriſe, of 
Calamus Aromaticus, and Lignum 
Aloes, of each a ſcruple; beat 
all theſe in a Mortar, and with a 
hot Peſtle, till it come to a per- 
fect Paſte, then take a little Gum 
Tragacanth, ſteeped inkoſe-water. 


and rub your hand withal, and 


make it up with ſpeed, make 
them into what ſhapes you 
pleaſe, print them and dry 
them. | 

127. POMATUM Kare 


Take a pound of Lambs - ſuet 


ſhred ſmall, and put it in a coarſe 
Cloth, bear it, till it be in a 


Cake, then ſhred it ſmall again, 


and put it in a Glaſsor Pot; with 
it, put three cunces of White 
Lilly-Roots cut, two ounces of 
Sperma-Ceti , and tye up the 
Veſſel cloſe; ſet it in warm Wa- 
te: till it is all melted, ſtrain it 
thro' a fine Holland Cloth, and 
put it in a Baſon, aud put to it 
a dram and halt of Camphire. 
diſſolved with a little Spirit of 
Wine, and ſtir it till it be cold, 
the longer you ſtir it the better 
it will be; but three hours 1s 
the leaſt you can beſtow upon it, 

128. POMEGRANATE. 


Of theſe there are three ſoris, 


Sweet, Sharp, and Winy ; and 
the quality of them all is Ke- 


ftripgent, but not alike ;- for by 
their Taſte you may judge theit 


difference, and their G:aws are 
more binding, and drying than 
their Juice; the Rind mote than 
the Grains, and the Bloffums 
have the ſame Virtue with the 
Fruit. The pouder of a Pome- 
granate dryed in an Oven, in 
new earthen Por, cloſe ſtopt, 3s 
fingnlar gogd to ſtay the Flux of 
the Belly. The Leaves ct the 
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Pomegranate- Flowers, well bea- 
ten, and the Juice of them mixed 
with the Oil of Roſes, does ve- 
ry much help the inveterate 
Pains of the Head; and ſo ſove- 
reign it is, that moſt hold that 
no venemous (Creature will come 
dear the Boughs of it; for whic 
resſon the Ancients laid chern in 
their Beds, and ſluck tbem about 
their Houſes, | C 
The Decoftion of the Root of a 
en be Tree being drank, kills 
the large Worms in the Belly, and 
cauſes them to be caſt out. | 
129, POPPY Syrup. The 
Flowers of their Red Poppy are 
very cooling, and aſſwage Pain, 
and bring Sleep to weary Eyts ; 
and therefore are chiefly uſed for 
Fevers, Pleuriſies, and Quipſies, 
and other Diſeaſes, eſpecially of 
the Breſt, that need cooling Me- 
dicines, and for immoderate 
Fluxes. The Conſerve and the 
diſtilled Water are greatly in uſe, 
but the Syrup moſt. 8 
To make it, Take the freſh Flower 
of Red Poppies two pound, and pour 
upon them two quarts of Spring- 
water well warmed, preſs them out 
the next Day, and infuſe the quan- 
tity of freſh Flowers in the Liquor, 
as before; then ſtrain' it, and put. 
in as much Sugar as the Liquor 


weighs, and ſv make it into 4 Sy- 


| rup, by boiling it to a thickneſs over 


a gentle Fire, 


130. POPPIES, Garden; 


4 Syrup. Take the Hcads of 


black Poppies ftefhly gathered 
fix onnces, and of white ones, 
not throughly ripe, eight ounces, 
Water à gallon; boil them to 
the conſumption of two quarts 
ot the Liquid, and put therein 
Sugar a pound and half, or two .. 
pound, and boil them to a Sy- 


rup. This is excellent good ro | 
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allay the Heat of the Head: and 
other Parts, or when it tgo much 
afflicts the Brain. It is given 
with ſucceſs in Frenſies, or to 
thoſe that are reſtleſs, and cannot 
ſleep well, as alſo for Catarrhs 
and Coughs. | | 


132. * PORES. They are 
certain Spaces or Vacuities be- 


tween the Particles of Matter 
which conſtitute every body, or 
tween certain Aggregates or 


Combinations of them. Thoſe 


little imperceptible holes in the 
Skin, thro' w hich the Sweat and 
Vapours inſenſibly breath out of 
the Body, are called Pores, Mr. 


| Foyle ſays, the moſt ſolid Bodies 


hat are have ſome kind of Pores; 
which if they had not, all Bo- 


dies would be alike ſuperficially 
. weighty. > 


132. * PORTUGAL -CAKES. 


2 ſweet Butter, D. I. S. in 
ne Pouder, of each a pound; 


Nir them with a Stick in a Pan 


5 well rogether, add Almonds four 


ounces, well beaten, with a lit- 
tle D. R. V. three Eggs well bea- 


ten; ſtir all well together, ad- 


ding by degrees a pound of fine 
Flower, and a pound of Cur- 
rants: Make all up into round 
Cakes, and glaze them with 


PD. I. S. mixed with D. R. V., and 


ſo bake them. : i 
133. PORTUGAL - PUFES. 
Take the Volks of 12 Eggs (no 
Whites) beat theſe well with 
three or four ſpoonfuls of Sack, 


balf a pound of Loaf Sugar, 


beaten and ſearfed, two or three 
ſpoon'nls of fine Flower; mipgle 
theſe, and fry them with Butter, 
ſirow Sugar upon them, / ferye 
Tem up. | 3 8 

134. PO SSE T. Put a pint 
of good Milk to boil, as ſoon as 
it doth ſo, take it from the Fire, 


— , / * 


j 


the Volks o 


„„ 


i 


and let it cool a little; and When 
it is pretty well cooled, pour it 


into the Fot, wherein 18 about 
two ſpoonfuls of Sack, and font 
of Ale, with ſufficient Sugar diſ- 
ſolved in them, fo let it ſtand a 
while near the Fire, till you 
eat it. „ 1 

135. POS SET f Sack. Take 


two quarts of Cream, boil it 


with whole Spice, take twelve 


Eggs well beaten and ſtrained, 


take the Cream from the Fire, 


aud ſtir in the Eggs, and as much 


Sugar as is will, ſweeten it; put 
in as much Sack as will make it 


taſte well, and ſet it on the Fire 


again, and let it ſtand a while; 
take a Ladle and raiſe it up gen- 
tly from the bottom of the Skil- 


let you make it in, and ſtir. it 


as little as you can, ſo do it 
till you ſee it be thick enough; 


then put it into the Baſon With 
the Ladle gent ly; iſ you do it too 
much, it wi | 


| turn to Whey. 
136. POFATO-PYE. Your 


Cruſt being ready, lay in Butter, 
and then your Potato boil'd ten- 


der, then ſome whole Spice, 
and Marrow; Dates, and the 
Volks of hard Eggs, blanch'd 
Almonds, and Piſtacho Nuts, 
candied peels oi Citron, Orange 


and Limon, put in more Butter, 


gloſe it and bake it; then cut it 
open, and 4 * Wine, Sugar, 
Eggs and Butter. 

137 PO IAT O ES Arti- 
cial, Take Jordan Almond, 
blanch'd and beaten, Naples 
Bisket, of each half a pound; 
ſM eet Butter a pound, eight Eggs, 
with half their Whites Well 
beaten : Beat all theſe in a Mor- 


tar ſo well together, till they be- 


come one Uniform Maſs; add 
ſome Canary and Orange Flower 
Water; ſweeren with P. I. S. 
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to your Taſte, and with fine 
Flower make it into a ſoft paſte: 
lay it on a Trencher; and put- 
ting two pounds of Lard into 
Jour Frying-pan, and making 1t 
Pp 


oil very faſt, then cut the (oft 

aſte on the Trencher into Bits, 
about the bigneſs oi Walnuts, 
which caſt into the boiling Lard, 
letting them boil till yellow and 
brown; when they are enough, 
take them up, drain the fat from 
them in a Sieve, pnt them into a 
Diſh, and pour over them for 
Sauce melted Butter, ſhak'd up 
with Canary, and ſtrew upon 
that D. L. S. fo ſerve them, 

138. POTTAGES of Mutton, 
According to the quantity of 
what Broth you will, have, you 
muſt proportion your Knuckles of 
Beef, the Fleſh of the binder 
Part of the Rump ot Mutton 
and Hens; you muſt ſeeth the 
Fleſh very well with Parſley, 
young Onions, and Thyme tied 
in a Bundle with Cloves, Mace, 
and ſome beaten Cinamon, keep- 
ing always ſome warm Water to 
fill up the pot as your Liquor 
conſumes ; when you have boil- 
ed them well, ſtrain the Broth, 
and preſerve it for your uſe. - 

139. POTTAGE the French 
way. Take an equal quantity of 
Chervil, hard Lettice and S>rrel, 
or any other Herb you like beſt, 
nn all as much as a peck wall 
hold prefſs'd down; pick and 
waſh them well, and drain them 
from the Water ; put them into 
a Pot with half a pound of freſh 
Butter, and ſer them over the 
Fire, and as the Butter melts, 
ſtir them down in it till they 
are all within the Butter; then 
put ſome Water in, a Cruſt of 
Bread, ſome whole Cloves, and 


boiled, take out the Cruſt of 
Bread, and put in the Volks of 
four Eggs well beaten, and ſtir 
them together over the Fire; 
lay ſome thin flices of White 
Bread into a deep Diſh ; and pour 
it in. 8 
140. POTT AGE. To make 
this very excellent, nouriſhing 
and conducing to Health and | 
Strength, take the Knuckle end 
of a Leg of Veal, very largely 
cut, put into it a gallon, or fix 
quarts of Spring-water, a pint of 
Oatmeal ſifted very fine, Penny- 
royal, . Parſley, Thyme, and 
Winter-ſavory, of each a little 
bundle, unſhred; alſo Sweet- 
marjoram, Sorrel, Violet and 
Marigold-leaves ; you may let it 
ſtand a whole Night over a gentle 
Fire, and boil it up the next 
Morning, with ſome Mace, Cur- 
rans, Hartshorn Snavings and Su- 
gar; then ſtrain it, and eat it 
warm. | | 
This is very. good againſt a Con- 
ſumption, or any Defect in the Lungs, 
or Stomach, | 
141. POTTAGE - BROWN, 
Take two quarts of ſtrong Broth, 
a quart of Gravy, a httle French- 
Bread fliced, 20 Balls of forced 
eat, ſome Sheeps-Tongnes and 
allets; ſeaſon it with Mace, 
Nutmeg, Pepper and Salt; Jet it 
ſtand a quarter of an hour over 
the Fire, put a Dnck roatted in 
the middle, and half a pound of 
Marrow fried brown. 
142, * POTTED Lobffens. 
Boil them till they will come out 
of their Shells, Take their Tails 
and Claws, ſeaſon them with 
Salt, Pepper and Mace: put 
them into a Pot, and bake them 
with ſweet Butter; when taken 
out of the Oven, take them ont 


2 little Salt, and when it is 


of the pot, and put them into a 
C0 4 long 2 
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long pot: Clarifie the Butter they rib it into them well with your 


were baked in, adding to it as 
much beſides as will cover them 
very well, and ſo keep them for 
ule, . 
. OT TED Pork. 
Take a choice Leg, or any fleſhy 


piece of Pork, skin it, and cut it 


into pieces; beat it in a Mortar 
very fine; ſeaſon it high with 
Salt and Pepper, ſhred a good 
handful of Sage, Savory and 
Thyme; mix them together, put 
all into'a Pot with a pound of 
ſweet . Butter: Bake it with 
brown Bread; when out of the 
Oven, take it our with care, 
drain it from the Gravy, put it 
into a dry pot, preſs it down 


cloſe and hard; skim off all the 


Butter, and put to it, and clari- 
ſie as much more as may cover it 
an Inch above the Meat; wet 
Paper, and cover the pot with 
it, and ſet it in a Cellar. After 4 
Dars you may cat it. 1 

144. O0 TIE Salmon 
Seaſon the Fleſh with Salt, Pep- 
per, Cloves, Mace, and a few 
Bay-leaves; put it into a Po: 
with as much melted Butter as 
will cover it; bake it with Man- 
chet: When baked, take it out 
of the Pot, and put it into the 
Pot you intend to keep it in, and 
pour over it clarified Butter, fo 
much as to cover it well; if you 
find it not ſeaſon'd high enough, 
| ſeaſon it higher, then put it into 


1- the aforeſaid other Pot, and fo 


keep it for uſe, Thin Eels and 
Trouts (being boned) may be 
potted and kept. 
145. POTT ED Tongues. 
Take Pickled Neat - Tongue: 
when they look Red, cut off 
their Roots, boil them till they 
will peel, after ſeaſon with Salt, 


helps it. The 


Hands, whilſt hot; put them in- 


to a pot, and melt as much But- 


ter as will cover them; bake 
them; then take them out of the 


pot, and put them into the pot 


you intend to keep them in; 
ur off all the Butter, and keep 


ack the Gravy : Clarity as much 
more Butter as will cover the 
Mouth of the 


pot an Inch above 
the Tongues, and fill up the fides 
with Chickens or Pigeons. 5 

146, POULTRY Diftempers - 
Pip," is a white thin Scale, grow- 
ing on the tip of the Tongne, 
and makes Poultry they cannot 
Feed; it is eaſie to be diſcern'd, 
it proceeds from want of clean 
Water, and drinking puddle- 
Water, and eating filthy Meat. 
The Cure is to pull off the Scale 


with your Nail, and then rub 
the N 2g with Salt. The Rap, 


is a filthy Boil or Swelling on 
the Rump, it will corrupt the 
whole Body, it is commonly 
Known by the ſtarting or turning 
the Feathers backwards TO 


Cure this, you muſt pull away 


the Feathers, and open the Sore, 
thruſt out the Core, and then 
waſh the plice with Salt and 
Water, or with Brine, and it 


with eating too much moiſt 


Meat, the Core is; To give them 


Peaſe, or Bran ſcalded, and it 
will ftay them, Stopping in the 
Belly, is contrary to the Flux, 
ſo that they cannot move: there- 


fore yon muſt anoinr the Vents, 
and give them either ſmall bits 
of Bread, or Corn ſteept in Man's 


Urine, Tice ,, If they be much 
tronbled with Lice, as it is com- 


mon, proceeding from Corrupt 


Focd, or want of Bathing in 


pepper, Mice and Nutmeg ;; Sand, Aſhes, or ſuch like: Take 
Iy | ERR ww 36 7550 
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Pepper ſmall beaten, ' mixing it 
with warm Water; weſh your 
Poultry therein, and it will kill! 
all ſorts of Vermin. If Stung, 
with any Venomous Worm, Ge. 
anoint the place with Rue and 


Butter mix'd together. Sore Eyes. 


Take, a Leaf or two of Ground 
Ivy, and chew it well in your 
Mouth, ſuck out the Juice, and 
ſpit it imo the fore Eye, and it 
will certainty heat it. 
147. POUDER DAMASK : 
Take Orrice half a pound, Role- 
Leaves four ounces, - Cloves one 
ounce, Lignum Rhodium two! 


1 


aunces, Storax One Ounce aud 
half, Benjamin the hke, Musk 


and Civet of each ten Grains, beat 
them together groſly, ſave the 
Rofe-Lezves, which you mult put 
In afterwards 3 this is a very tine 
pouder to lay among Linnen. 
148. PO UPE R Confortati ve 
Take Cloves, Nurmegs in fine 
pouder, ot each halt an ounce . 
Contra Yerva, Winter Cinamon, | 
Virginia Snake - Root, of each 
three drams, Aarts-horn Philoſo- 
x cally Caicin'd ; ruſt of Iron, 
tach in fine Pouder two ounces, 
Sil Tartari Sulphurated one 
ounce, Treble Refined Sugar a 
pound, mix and make a fubti] 
pouder, WIL 


This wonderfully ſtrengthens, the 
Noble Parts, reftores the Languiſhing 
| Force, and cures Swooning and baint- 
ing Fits, It is good in evers, and 
other Diſcaſes e It is given to Aſth- 
matick and Conſumptive Perſons, and 
to ſuch as are waſted and brought 
low by Sickneſ5.' The Doſe is from 
half a dram to a dram, in H ine, 
or any Cordial Mater; It may be 
taken in any PeCloral Electuar), or 


Take Hermodattyls', Turbith, 
Cambogia, Mechoacan and Scam-" 
mony, of each a dram; white 
Sugar-Candy two drams, pouder.” 
than very ine OTE 


lay a Foundation for the Dropſy and 
Gout, or Nouriſh thoſe Humours that 


4 Scruple to a Drani taken in 4 


Glaſs of bite-Wiine in the Morning 
faſting, and fafting two Hours 4 


150. POUDER to Incarnate: 


long and round Birthworts, © 


them into a fine ponder. 
This cleanſes Wounds, and canſes 


them alone; or mixed with Oint- 
ments, or proper Waters, as Camanil, 
Bugleſs, Mint, Rue, 


151, POUDER to Whiten Teeth, © 
Burn the fineſt ſort of Pamice- ' 
ſtone, Cuttle-bone, White Coral, is 


and Cream of Tartar prepared. 


Florence Orrice 
dered, of each half an img; 
Sal Vitriolatum in ponder 2 


er. 
This Pouder cleanſes and whitens 


ar mixed mith 5 yrup of Coral, or 


to ſave all this Charge, if your Teeth 
be Sound, Rub them with a fine 
Pumice-Stone, and they will be as 
white as Ivory. | | 


with any convenient thing, as you 
pleaſe, EPR, a 
* 


- 


Orr the 


152, PUUDER F VIOLETS: 


Orrice one pound, yellow Saun- 


der: 


This Pouder purges Seroſities that 


occaſion the Pains. The" Doſe is from 


* 


each an ounce; bruiſe and make 


the Fleſh to grow, being laid to 


Roots uf Piorentine- 


149. POUDER for the GOUT.” 


| Fake Olibanum, Sarcocol, Myrrh, 


we, St. Johns 
wort, Blood- wort, &c. 85 5 


upon Porphyty, the Roots of 
finely pou- 


dram, Musk and Ar-ubergrife, 
of each three grains; mix them 
|well together, and make a pour. 


the Teeth, Jos may uſe it as it is, 


dried Roſes, or Syrup of Roſes, Or, 
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ders five ounces, red Roſes four 
ounces, Storax, and Benjamin, of 
each two ounces ; Cyprus, tops 
of Marjoram, of each one ounce, 
Lignum Rhodium half an ounce ; 
_ Cloves, Aromatick - Reed, and 
Flowers of Lavender, of each 
two drams; make all theſe into 
a groſs pouder, it is an excellent 
Perfime to put amongſt L innen, 
Silks, or any Apparel, &c. 
153. POUDER againf Fanndice, 
Take Crocus Martis prepared 
with Sulphur one ounce ; the 
Leaves of Sena and Rhubarb, 
of each half an ounce ; the beſt 
Cinamon, Salt ef Wormwood, 
and Tamarisk, of each two 
drams, Saffcon a dram ; pouder 


nne, and with a ſufficient quan- 


ety of the Syrup of Mugwort, 
make an EleQuary. . 

The Doſe is from two Grains to 
ſeven, mixed with à little Vinegar, 
and made tip into a Bolus, or mixed 
in White-Wine, or ſome proper De- 
coc lion, which take as often as oc- 
n requires. 


| | 
154. PRACIPITATES: 


N 


Some Mineral or Metalick ſub- 
Mance being diſſolved in any pro- 
per Menfiruum, il the ſaid ſub- 
 ftance be made to ſeparate from 
it, either by weakning or alter- 
Ang the Menſtruum, that which is 
| G ſeparated and falls down to the 
bottom, is called a Precipitate ; 
but Chymiſts and Phyſitians com- 
monly give this Name by way of 
Emenency to Mercury, diſſolved 
in an Acid Menſtruum, and after- 
wWards precipitated to the bottom 
nina fine pouder, by putting into 

the Diſſolution ſome Foreign or 

Heterogene matter to the ſame, 
which according to the different 
Qualities of the precipitating 
matters, ſo many differing Præ- 
- expitates are produced; of which 


theſe following are chief, * 


I. Precipitatum album, White 
Præcipitate. 2. Precipitatum Ro- 
ſeum, Bluſh Color'd Præcipitate. 
3. Precipitatum Rubrum, Præ- 
cipitate. 4. Præcipitatum Citrj- 
num, Orange Tawney Præcipi- 
tate. 5. Præcipitatum Principis, 
The Princes Pouder. 6. Præcipi- 


7. Præcipitatum luteum, vel Turpe 
thum Minerale, Turbith Mineral; 
all which, with their ſeveral 
Preparatiom, Virtues and Uſes, 
you may ſee at large in our Phar- 
maco pœia Londinenſis, and Pharm, 
Bat eaua, to which we refer you. 


Barberries : Boil them in Bunches 
in a Quart of Red Port Wine, till 
they are ſoft; ſtrain the Water 
from them; take ſix pounds of 
D. Z. S. and a quart of Water, 
which boil to a Syrup, put your 
ſcalded Barberrres into it, and 
they will keep all the Year 
round. 3 Eat? 
156. FPRESERVED 
Black Cherries : Take a pound of 
them, (the Stalks pull'd off) boil 


thick-like a pulp, then put in 
ting half a pound of PD. L. S. to 
every pound of Cherries ; when 
the Sugar is boiled ſo as to Rope, 
then be kept for uſe. 

Damaſons, and cut them croſs on 


the ſide; put them into your 


Sugar, and a little Water; ſet 
them over a flow Fire, and when 


Damaſons gently, and boil them 


4 
- 


them 


tatum Yiride, Green Præcipitate, 


155 * PRESENVED 


in Sugar and Water, till they are 


other Cherries with Stalks. put- 


take them off, let them cool, and 
157- PRESERVED Damaſons, 
either Black or Mhite pick your 


pan with their weight in Loaf- 


your Sugar is melted, turn your 


ſoftly a httle while, ſhaking 
them ſometimes, and n 
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them clean; ſet them by for one 
day, ſetting them on the Fire 

ain, and let: them be hot, ſo 

o for two days more, the third 
day boil them till you ſee they 
are enough, which you may know, 
by dropping a drop. of the Syrup 
upon a Plate, for when it Gellies 
they are done; put them into 
Glaſſes, and boil the Syrup a 
little more, and put it ſoftly 


over them. | 
158. XPRESERVED 


Eringo-Roots 4 Take rwo pounds | 


of ſuch as are fair and prepared 
for Preſerving; boil them till 
tender, then peel off the out- 
Ward Rind, without breaking 
them. Having lain a while in 
Water, put them into Sugar 
boil'd up to a Syrup, to every 
three quarters of a pound of 
Roots, a pound of Sugar ; boil 
them a ſhort time over a gentle 
Fire, take them off, let them 
* and put them up for your 
uſe. „ 1 in s Fe 
159. *F PRESERVED 
Green Pippins : The greeneſt Pip- 
—＋ being pared and boiled in 
ater till they are very ſoft, 
then taken out and Cored, the 
Pulp is to be mixed with the 
Water; ten Pippins and two 
pounds of Sugar, being ſufficient 
to boil up a Bottle of Water: 
When it has boiled to a thick- 
neſs, put in the Pippins you in- 
tend to preſerve ; let them boil 
till they contract a Greener Co- 
lour, 2nd then put them up for 
uſe. Thus Quioces, Wardens, 
Peaches, Plums, c. may be 
preſerved green and pleaſant, 
. 160, * PRESERVED Pears : 
Take Pears not over ripe, and 
Jay at the bottom of an Earthen 
pan, a laying. of Vine Leaves, 
and on them a laying of Pears, 


[ 


— 


and fo do till the por is full. 
To 1 of Pears, add halt a 
pound of Sugar, and as much 


| fair Water as will diſſolve it over 


| 


a gentle Fire ; ſuffer them to boil 
till ſomewhat ſoft, then being 
cold, put them up for uſe. = 

161. PRESERVED Wallnuts 3 
Take them before the Shells are 
hard, boil them in fair Water 
till they have loſt their Bitter- 
neſs ; then put them into cold 
Water, and peel off their Rind; 


* 
J 


of 


* 


] 


lay them in your Preſerving- pan, 
with a layer of Sugar, equal to 
the weight of the Nuts, and as 
much Water as will wet it; 
boil them up over a gentle Fire, 
cool them, and boil them a ſe- 
cond time, and being cold, put 
them up for uſe. _ 

1622 * PREVENTION 
wi Take the Ponder of 
Angelica-roots, Flowers of An- 
timony, of each half a dram; 
the beſt Canary three ounces: 
infuſe. them in a cold Place for 
forty eight Hours, and pour off 
the clear part for two Doſes. 

This is a ſingular good Yomit for 
the prevention or Cure of Agues of 
all ſorts, being given in a Morni 
faſting, when an Ague is 2 | 
or about four or ſix Hours before the. 
coming of the Fit. - 
- 163, * PRINCES POUDER. 
Take red Precipitate one ounce, 
grind: it upon a Porphyry to a 
ſubtil Pouder, add to it two 
drams of Oil of Tartar per Deli- 
quium, which digeſt together 
twenty four hours, grinding it 
a little now and then; upon this 
put Tartariſed Spirit ot Wine, 
to over- top it an Inch, and deſſa- 
grate it, which repeat twenty 
times, and it is done. 4 

This is the true Receipt, as it came 


and 


7 om the Prince's own Hand, 
„ - 5k 


Was - 


was communicated to Sir Francis 
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Blundel, Baronet, of Kings County 
in Ireland, who purchaſed it of the 
Prince with a conſiderable Sum. of 
Money, It is famous in Curing the 
French Pox, and all the 3 
attending it, as alſo the Scurvy, 
| Dropſie , Goat, Sciatica , Hypochon- 
driack Melancholy, and moſt chro- 
wick Diſeaſes, which afflif the ex- 
tream Parts; and I have known it 
to be a Specifick againſt the Stone, 
Sand, Gravel, and all manner of 
Ob ſtructions of the Reins and Blad- 
der, doing that in thoſe caſes, which 
none of the Vulgar Nephriticts and 
Diureticks, could poſſobly' perform, It 
is gi ven in the Yolk of an Egg, Pap 
of an Apple, Conſerve of Roſes, Mi- 
thridate, &c. at Night going to 
Bed, from. three grains to 10 or 12, 
according to the Age, Strength, and 
Malignity of the Diſeaſe : The Prince 
gave it to à dram, but in my Opinion 
that 14 a Doſe vaſtly too great; where 
note, 1. That the Precipitate ought | 
not to be ground dry; but with a 
mixture of à little. Oil of Tartar, 
teft the Duſt flying, it ſhould offend 
the Eyes, Noſe and Palate, 2. That 
this Peuder is nothing but common 
Precipitate, correc ted with Oil of | 


Mortar, which reſerve, Take 
of the former Syrup a Quart, 
Glare of Eggs, viz, Whites of 
Eggs well beaten, half or three 
quarters of a pint ; fine Wheat 
lower three quarts; of the for- 
mer Spicy Mixture 3 ounces ; 
mix the Spice and” the Flower 
together and them with the Glair 
0 0 which when well mix- 
ed, the 
whi 


ad quart of Syrup, of 
ch make a Paſte, adding more 
Flower if need be, to make there- 
of a pretty ſtiff Paſte ; rowl it 
out into thin Cakes, and fo Bake 
it. This will never grow moiſt 
nor clammy in handling. 
165. * PROCATARCTICA : 
The Pre-exiſtent Cauſe of aDiſeaſe 
which Co-operates with others 
that are ſubſequent, whether it 
be external or internal, as Anger, 
Paſſion, Heat of the Air, Oc. 
which beget an ill Juice in the 
Blood, are the Cauſes of Diſ- 
eee nee EY 
166. * PROEGUMENA, An 
Antecedent internal Cauſe of a 
Diſeaſe in the Body, occaſioned 
by another, and ſo cauſing a 
Diſeaſe, that if it be taken away, 
the Diſeaſe may ſtill continue, 


Tartar, and Spirit of Wine, by which 
the Acid in the vulgar Precipitate is 
abſorbed, &c. 

164, * PRIN 


as a Plethora, or Diſcraſie of the 
Blood, and other Humonrs, oc- 
caſioned by an ill way of Diet; 


CES Ginger - whence proceeds Obſtructions of 


Bread : Take D. IL. S. 6 pounds, | the Viſcera, Veſſels, and'Paſſ:ges, 


choice Brandy a quart, or ſo 
much as may .make a Syrup 
(by bare melting the Sugar in it) 
of the conſiſtence or thickneſs of 
SGrocers Treacle. Take Ginger 
in fine Pouder 4 onnces, Corian- 
der and Carraway-Szed in fine 
pouder of each three ounces, Nut- 


and ſometimes either a too great 
Laxity, or Conſtipation of the 
Ent rails. 88 


167. * ALAMOD Pudding: 


* 
* 


megs in tine pouder two ounces; 
Anilted, Fendel Seed, Cloves, 
ot each in fine pouder one ounce, 
mix them well together in a 


Take Beef - Suet cut indifferent ly 
ſmall, a. pound 3 Raiſons of the Sun 
lit and ſfloned, Currants of each 
half a pound; Fine Flower ſix ſpoon- 


futs, 


_ 
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uls . fix Eggs well beaten, one Nut- 
25 3 litils Salt, mix and 
make a Pudding, Or in theſe pro- 
portions: Take Beef- Suet cut indif- 
ferent l y fmall a pound and quarter 
Rai ſons of the Sun ſlit and ſtoned, 
largeſt Currants, of each I 2 ounces : 
7 Eggs well beaten, fine Hlower 6 
ſpoonfuls, one e Grated, and a 
little Salt : mix all well together, 
and make a Pudding Let it boil 
3 hours and a half. 1 1 

168, * ALM ON D Pudding. 
Take a quart of Cream, two Eggs 
which beat and ſtrain into the 
Cream; grate in a Penny-Loat 
and a Nutmeg, fix ſpoontuls of 
Flower, Almonds beaten fine half 
a pound, mix them, and ſweeten 
with D. I. S. then Flower the 
Bag or Cloth, and bo] it: when 
boiled enough, melt Butter with 
a little Orange-Flower Water or 
D. R. V. and a little Canary, 
beaten thick together, which put 
upon the pudding, and ſtick it 
With Blanched Almonds. 

169. * ALMOND Pudding. 
Take two Loaves of white Bread 
which grate very fine, 4 Volks of 
Eggs, half a pint of Cream, a 
quarter of a pound of blanched 
Almonds , beaten very fine in a 
Mortar, with 2 or 3 ſpoonfuls of 
Canary, or Orange-Flower Wa- 
ter; add Marrow and Beef Suet 
cut ſmall, a grated Nutmeg, and 
D. L. S. with which ſweeten to 
your Taſte: mix all well, tye it 
up in a pudding- Cloth, and then 
boi! it. „ | 

170. * ALMOND Pudding 

in Guts : Take Blanched Almonds 
a pound, beat them with Orange- 
Flower Water, Take 12 Eggs. 
with haif their Whites well 
beaten, 4 Nutmegs grated, two 

ounds of Beei-ſazt fine ſhred, 


can get it. 


beat all well together, add eight 


ated,, a 
pound and half of Sugar, a pint 

of Cream, and half a pint of 

Orange-flower Water; all being 
well mixed together, fill the Guts 
therewith, but not too full, leſt 
they ſhould break. Dip the Guts 
in D. R. V. when you fill them, 
then boil them, but not too 
long. Where Note, That Beef 
Marrow is better than Suet, if you 


Penny - Loaves finely gr. 


171. * BARLEY Pudding, 
Take half a pound of Hull'd Bar- 
ly, half a pound of fine Wheat- 
Flower, a pound of large Cur- 
rants, a pound of Beef-ſuet or 
Marrow ſhred ſmall, a quarter of 
a pound of D. I. S. fix Eggs well 
beaten, a Nutmeg _— and as 
much Cream as will make it of 2 
good Body. The Barly being 
firſt boil'd ſoft in Milk, mix it 
with all the other things, and 
then put it into a Cloth and 


boilat. | E. x FA 
172. BLACK Pudding 
Take Oatmeal a pint, ſteep it all 
Night in Cream or New Milk a 
Gallon, or boil it to the thick- 
neſs of a Pudding; add to it 8 
pints of Grated Bread, and four 
Eggs, a little Salt, Cloves and 
Mace, ſome penniroyal, Sage, 
Savory and Thyme, to which 
put a pint and half or Quart of 
Blood, ſtrain'd into it though a 
Cloth or fine Sieve: it it be not 
ſoft enough, put in more Milk, 
and a pound and a half of Hogs- 
Lard or Fat, cut into pretty large 
bits, Beef ſuet ſhred 12 ounces: 
mix all together, fill the Guts, 
and give them one or two boils: 


* 


take them up, and with a Pin, 


prick them, to give them Vent, 
then put them in again, and bolt . 
them till they are enougg. 


173. CHIC. 


—— 
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- 173. * CHICKEN, or PIGEON 
Pudding : Take the Fleſh of Rab- 
bets or Capons, or Lamb or Veal 
two pounds, Beef - Marrow or 
guet, or Veal Kidney Fat a 
pound ; add Parſley, Marjoram, 
Savory, Thyme, ſeaſon with a 
little Salt, Cloves, Mace and 
Nutmegs : Chop all very ſmall 
on a Chopping-Board ; then put 
to it four ſpoonfals of grated 
Bread, mixt with Cream and the 
Tolk of an Egg: mix all well 
together, and t b 
Bodies of Chickens or Pigeons, 
(not too full, leſt they break in 
boiling) which boil in Milk and 
Water, with a Blade or two of 


Mace, a bunch of ſweet Herbs, 


and a little Salt, make the Sawce 
with ſweet Butter, and Juice of 
Oranges, which beat together. 
174. PUDDINGS BLACK : 
Take warm Hogs Blood, put in 
ſome Salt; when it is cold, put 
in groſs Oatmeal well pick'd, 
after it hath ſtood a ſoaking all 
Night, put in Thyme, Penniroyal, 
and Savory minced ſmall, alter 
the hardneſs and redneſs of the 
Blood, with ſome Cream, beat in 
ſome Eggs, and ſeaſon it with 
Cloves, Mace, Pepper, and put 
in good ſtore of Beef or Hogs- 
ſuet, in pretty big Lumps. 
175. PUDDING, another 
Take a pint of Milk, eight Eggs, 
four Whites, a little Salt, ſome 
Sugar, a ſpoonful of Flower, a 
little grated Natmeg, beat it all 
very well together, butter the 
Cloth well, ſo tye it up. and 
boil it half an hour: Butter, 
Roſe- water, and Sugar for the 
176. CALVES- FOOT 


ed very tender, when cold, cut 


with fill the 


and Salt. 


[all : flice a Penny-Loat, 2nd 


ounces of Beef-ſuet ſmall, five 
| Yolks of Eggs, and two Whites, 
weli beaten, a pound of large 
Currants, ſraſon with Salt, add 
Sugar to your liking, and a Gra- 
ted Nutmeg : Fold a Cawl of 
Veal like a ſheet of Paper, leaving 
one. end open ; fill it with the 
aforegoing mixture, to which 
you may add a ood quantity of 
 Beef-Marrow ; ſow up the Cawl, 
and boil it almoſt two Hours: 
then take it up, and lay it on Sip- 

ets, with Verjuice, Butter and 
ugar; and ſtick it with Blanch- 
ed 3 Orange and Citron- 
pee ., ; 7. f TY 3 ö 4 
177. CABBAGE Pudding : 
Take half; a pound of Veal, two 


— 


= 


mall together, grate 2 Nutmeg: 


boiled as much as will lye on a 
large Saucer, ſeven Eggs beaten 
very well; mix all together, put 
it in a Cloth, and boil it well. 
178. 4 CARROT, or Red Beet- 
Pudding + Take a large Red Car- 
rot, or in place thereof a large 
Red Beet-Root ; which-boil ten- 
der; being cold, rub it in 4 


| Hair Sieve; add to it half a 


pound of melted Butter beaten 
with 8 Eggs, and but 4 of their 
Whites, with 3 or 4 ſpoonſuls 
of Canary, halt a pint of choice 
Cream and grated Bread; a gra- 
ted Nutmeg and a little Salt: 
Make it of the thickneſs of the 
Orange-Puddin r, and give it the 
ſame baking ; ſweeten with D. L;S; 


to your liking; lay it in Puff- 
| OS paſte, and . grate Sugar over it. 
Pudding Calves - Feet being boil- | 


179. EXCELLENT Pudding : 
Take a Quart of Cream, boil it 


the Meat off, and mince it very, 


— 


with two Manchets ſliced in; 


ſcald a pint of Cream; ſhred 6 


unds of Beef-ſnet ; ſhred them 


with a pretty quantity of | Pepper | 
Take Cabbage half 


Take a Penny White Loaf or 


nn. 
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add one Nutmeg Suede Yolks bogs, 2 Nutmeg — 


and four Whites © 
beaten ; which mix with your 
boiled Cream and Bread, beating 
them together for near half an 
Hour; add Beef-ſuet cut ſmall a 
pound, D. Z, S. half a pound, 
and a little Salt; bake it 3 quar- 
ters of an Hour in a quick Oven, 
or if you pleaſe you may boi] it. 
130, * GRATEFUL Pudding. 


well D minx all well together. 

Butter the Diſn, and bake it not 

too much; grate over it fine 
Sugar. 

183. GREEN Pudding. 


ſmall, Beei-ſaet ſhreded, of each _ 
a pound; grated Bread a pound 
and half, four Yolks and two 
Whites well beaten, and Cream 
a ſufficient quantity; add half a 
pot of Juice of Spinage, and a 
andful of Parſley cut ſmall; 
ſeaſon witn a little Salt, ſagar to 
your Palate, a pound of Currants, 
with a grated Nutmeg; add 2 
little Flower to bind it, mix all 
well together, and rowl it up in 
a Sheep's Caw], bake it, and ſo 


two, (the Cruſt 22 off ) ſliced 
thin into a Diſh to a 2 of 
Cream: ſet it over a Chaffing- 
diſh of Charcole till the Bread 
rows dryiſh ; put in a piece of 
weet- Butter, take it off, let it 
be cold; beat 4  Yolks and one 
or two Whites with a -little 
D. R. W. and Sugar to your Pa- | ſerve it. | | 
late together, which add to the | 184. HAST Y Pudding, 
former with a grated Nutmeg : | Take a pint or more of Milk ox” 
put all (being well mixed) into | Cream, half a pound of grated 
another . Diſh, and ſo bake it, | Bread, four ſpoonfuls of Flower, 
When out of the Oven, let half a pound of Butter; mix 
D. I. S. be grated over it. land warm it over the Fire ſo as 
181. * GRATEFUL Pudding. to melt the Butter ; add my 2 
Take grated white Bread, fine | Currants, Raiſons of the Sun flic 
Flower, of each a like quantity; and ſtoned, of each half a pound, 
four Yolks, and two Whites of 
Eggs well beaten, and a good 
quantity of Sugar diſſolved in ſo 
much Cream as may make it the 
thickneſs of Pancake Batter: 
Add large Currants, Raiſons of 
the Sun flit and ſtoned z of each 
half a pound, or according to 
the quantity of your Pudding. 
Butter the Diſh well it 1s to be 
baked in; bake it half an hour, 
ang ſtrow over it D. I. S. gra- 
ted. 

182. * GRATEFUL Pudding, 
Take a quart of Cream, grate in- 
to it two Manchets; add to it : | 
ſeven Eggs well beaten, a pound | and ſo bake it, which will be 
of Beef-(net cut ſmall, a pound [done in about halt an ad, lay 
of large Currants ; ſeaſon it with 3 he 


— 


boil a quarter of an hour, ſtirri 

it all the while, and diſh it with 
pieces of Butter laid up and 
down upon it. 

185, * ITALIAN Pudding, 
Take a pint of Cream, ten Eggs 
well beaten, a Penny White 
Loaf grated, one grated Nut- 
meg: mix them, butter the bot-, 
tom of the Diſh, and lay upon it 
12 Pippins cut 1n Slices, and a 
little Orange-peel, and over that 
ſome fine Sugar, and half a pint 
of Red-Port Wine. Put in your 
Tudding, lay Puff Paſte over it, 


- 


Take boild Mutton mined © 


and one Nutmeg grated ; let it | 


1 
0 FR. 


5 . "IS 2 
A ©. as 


* * Ya 
F 0 er by 
CY 


8 


a 


ITY 


PF: > l Wee? 'F » 
= ” 

fy : A 

1 _ 8 * — 
— E 7 x wh. 4 % 

1 N 3 

P U | 40 | „ 

— 3 — j k l * 5 . 4 = 


186. © LITTLE Puddings 
Take a handful of grated Bread, 


a ſpoontul of Flower, Volks of 


two Eggs, a ſpoonful of Orange 
Flower Water, a handful of 
— 9 ſhred, a little grated 

utmeg, a ſpoonſul of Cheeſe- 
Curds, and 4 little Salt; work 
all well together, wet it as little 


as you can, and make it up with 


Cream; lay it in round Balls in 
the hottom of your Dith, which 
muſt be well butterd, and ſo 
bake them, but not roo much. 
When baked, put them in ano- 
ther Diſh, with a little Canary, 
melted Butter and Sugar, beaten 
together. V 

187. LIVE R Pudding. 
Boil a Hogs Liver, dry it in an 
Oven (after the Bread is out) ſo 
as it may be grated, which paſs 
thro' a coarte Sieve; of which 


take a pound, grated Bread two 


pounds, large Cutrants iwo 
pounds, Beet-(uer cnt (mall, and 
Put thro? a Sieve, four pounds, 
Spice (made of Cinamon, Cloves, 
Mace, Nutmegs) two ounces, 


four grains of Ambergriſe in fine 


Ponder ; mix all together, as for 
2 Minc'g-Pye, and put into 3 
with of boz?d Cream, or New 
Tilk, and 12 Eggs beaten with 
6 or 7 {pounials of Orange 
Flower Water, anda little Salt; 
nx ail well together, and ſo ei- 
ther bake or boil it. Where 
note, that yon may, it you pleaſe, 
pe in, inſtead of the grated 
read, as much Rice, boild to a 
P. p in Mi K. 7 | 
$28, * MARROW Pudding. 
Boil a quart of Cream with a 
Blade or two of Mace: when 
cold, add to it ten Volks and 


five Whites of Eggs well beaten: 


together; cut in flices a penny 


Marrow and Raiſons of the Sun 
ſlit and ſtoned ; and thus do till 
the Whole Loaſ, and 3 quarters 
of a pound of Marrow, and as 
many Raiſens, are :a1d in. Swee- 


D. L. S. and put into it two 
ſpoonfuls of. Orange Flower 
Water; pour all this over the 
Bread, Marrow and Raiſons, a 
Puff Paſte being firſt laid in the 


the Diſh ; ſo bake it. 255 
189. PUDDING of Marrow 
baked Let your Diſh be indiffe- 
rent deep, on the bottom where- 
of y Sippets of White Bread, 
and on that lay xaw Marrow all 
over, with Dates, Raiſons of the 
Sun, Orangado ; and having rea- 
dy ſome Cream mixed with the 
Volks of Eggs, lay thereoa a 
Ladlefal or two thereof, Marrow 
upon. that, upon your Marrow 
make another lay of Dates, Rai- 
ſons, &c. and then a lay of Cream; 
continue ſo doing till you have 
all'd up your Diſh, garmfh the 
brim of your Diſh with Paſte, 
ſet in the Oven halt an hour, 
and 1t will be enough. You muſt 


namon, and large Mace, and ſea- 


and grated Nutmeg; let it cool, 
and then put in the Eggs. 


Take the biggeſt Oatmeal and 
ſteep it in warm Cream ore 
Night, put in ſome ſweet 


fore Marrow; then butter a 


it in with Roſe-water, Butter, 
and Sugar. 1 
191, * OATMEAL Pudding, 


White Loaf, and lay a Layer of 


Take a pint of tine Otmeal, 
: 10 5 boil 


ten the Cream and Eggs with 


bottom, and round the Sides of 


bot! your Cream with whole Ci- 


ſon it with Roſe-water, Sugar, 


198. PUDDING of Oatmeal. 


Herbs minced (mall, the Yolks ' 
of Eggs, 8 Sugar, Spice, Roſe· | 
water, and a little Salt; with 


Cloth, and boil it well, ſerve. 
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boil it either in New Milk, or 
Cream, to the thickneſs of a 
Haſty-Pudding ; add Rice a quar- 
ter of a; pound boil'd ſoft in 
Milk; ftir it into 3 quarters of 
a pound of ſweet Butter, and 
eight Volks, with four Whites 
of Eggs beaten together, and fix 
ſpoonfuls of Canary, one grated 
Nutmeg, ſome beaten Mace, 
and ſome Cinamon. Put it into 


a Diſh; widſe bottom and fides | 


are lined with Puff-paſte, which 
bake, but not too much. 2 4 
192. ORANGE Pudding. 
Mince the Peel of a large China 
Orange very ſmall, and Vat it 
in a Mortar. Take the Volks of 
16 Eggs, beat with a little D. R/. 
put to it almoſt 3 quarters of a 
pound of D. L. S. and as much 
melted Butter, add a grated Nut- 
meg, and ſeaſon with a little 
Salt, put it in a Diſh lined with 
Puff Paſte, and cover it alſo with 
Puff Paſte, and fo bake it. 
193. ORANGE Pudding. 
Squeeze , out the juice ot two 
Sevil Oranges, and take off ſome 
of the yellow or outſide of the 
Peel, which lay in Water three 
Days, ſhifting the Water; every 
Day; boil them in Water, then 

at them in a Mortar to a Paſte. 
e eight Yolks of Eggs and 
our Whites, beat them. well ; 
add to them 'a pint ot Cream, 
and half a dozen ſpoonfuls of 
Canary; grate in a half. penny 
or penny Manchet, add quar- 
[en ot. a pound of: D. L. S. or 
weeten it to your Taſte: mix 
all together, and ſtir in with it 
balf à pound of melted ſweet 
Butter, which; put into a Difh 
with Puff. paſte on 


Take 12 -Pippins boiled tender, 


ſcrape them clean from the Cores; 
and pyit ta them a pint of ſweet 


Cream, with ſome D. R. V. or 
* - Flower Eg add 

I. S. to your Taſte, put it in- 
to a Dich I pong 


hake it in a ſlack Oven, and grate, 
over it D. L. S. 


- 
& 


cloſe, and let it be cold. Take 
to Volks and five Whites of Eggs, 


with four ſpoonfuls of Canary, 
or Orange-Flower Water, which ' 
beat well together; add a pint 
of Cream and D. Z. S. to your 

Palate, a pound of melted freſh - 
Butter, one Nutmeg grated; and 
as much Mace ponder'd: mix al- 


together with the Rice; with 


near à pound of large Currants, 
which plump before: they are 
put in: Pat it into a Diſh lined - 


on the bottom and fides with 


Puff-paſte, and ſtrew over the 


top a quarter of a pound or 
more of choice Beef - ſuet ſhred 


very ſmall; bake it, and then 
ſerve it, P. L. S. ſtrewed 
to 5 
f 


DP... - Of RF JJ 47.4 be 
196: *RICE PUDDING 


to bake, Take three pints or 
more of Milk, and put therein 
half a pound of Rice, waſhed | 
clean and pickt; ſet, them over 

the Fire; and let them warm to- 
gether, and often ſtir them with |. 
a wooden Spoon, becauſe that 
will not ſcrap? too hard at the 
bottom, to make it burn; let it, 
boil till it be very thick ; take it 


off, and let it col; put in a lit- 
tle galt, ſome Cloves; Mace and 


r bottom 
and ſides, and ſo bake ity which 
Will require no more baking than 


4% 


| LYUTr 


pL: bei ee quart of | 


eat three quarters. of 


j 


kf 
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194, * PIPPIN Pudding. 


ned on'the bottom - js 
and ſides with Puff-paſte, and 


195. * R ICE Pudding, Take © 
half a pound of Rice, boiled in 
New Milk till it js ſoft; cover it 


over ts 
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of Beef - ſuet finely ſhred, four | ed, beaten ſmall, with two or 
Eggs beaten, two ounces of Can- three ſpoonfuls of P. R. . eight 
died Orange - peel cut in little | Volks with four Whites of Eggs, 
thin bits, fix ſpocnfuls of ſome beaten Nutmeg and Mace, 
D. R. HV. and white Sugar to your |a pound of Beef-Marrow, half 
_ taſte; then butter your Diſh, and j of it cur ſmall, the other half in 
ſo bake it three quarters of an] larger Pieces, to put in as you 
ä fill them; cut in ſome Citron- 
197 PUDDING. of Sweet | peels, and add a few Grains of 
Herbs. Steep a Penny white Loaf] Ambergrife, with a little Salt; 
in a quart of Cream, and eight | till the Guts, but not too full, 
Volks of Egg, ſome Currans,|ſweeten with D. I. S. Note, that 
Sugar, beaten Cloves, Mace, and Bullocks Guts are beſt for this 
Dates, with the Juice of Spin- |uſle. ' _ " 
Age; add Cinramon and Nut- 200. W HIT E Pudding. 
meg, Sweet-Marjoram, Thyme, bh N a quart of the thickeſt 
. Savory ,- Penny royal, minced |CreIm', eight Yolks of Eggs 
very (mall, and ſome-Beefſ-ſuet, | with four Whites well beaten 
or Manow. LT _ {together ; two penny Loave 
Theſe Puddings are excellent for grated, two pounds of Currants, 
 fruffing of roaſi or boiled Poultry, [a pound of Raiſons ſtoned and 
Kid, Lamb, Veal, or Breſt of Mut- quartered, and D. L. S. in Pou- 
Ws ider baif a pound; the lean of x 
198, *. WHITE Puddings. Leg of Pork chopt ſmall a pound, 
Beat half a pound of blanched ] Hogs fat cut into fquare little 
Almonds with D. k. . very] bits, a pound and half; ſeaſon it 
fine: Take Beef Marrow, or as] with Salt, and Cloves, Mace 
much Ox - Pith out of the Skin, and Nutmegs in Pouder an ounce; 
a quart cf boiled Cream, with | mix all well together, and ſtuff 
ſome of which beat the Ox-Pith | the ſmaller Guts with this mix- 
and Almonds for a while; Put in | ture; then put them into boil- 
two grated Nutmegs; and two | ing Water, and-boil for an hour 
___ - grated Naples-Biskets, a grain of [with an equal Fire. Note, that 
Musk, and two of Ambergriſe | at any time when you heat them, 
in fine Pouder mix'd together, let the Water boil before you 
and ground with ſome Sugar; put them in. 
10 Volks with four Whites, a4 201. WHITE Pwoddings, 


B [42] 


ä ee r 2) nth) eee 


. of Marrow cut pretty | Take a pint of Cream, ſlice thin 
big, a pound of D. I. S. and | ipto it a penny Loaf at Night; 
fome Candied Citron - peel cut] the next Morning break it with 
very ſmall. All being mix'd to-}a Spoon: put to it four Yolks 
' +. gether, boi] them in a Pudding | and two Whites of Eggs beaten, 
Cloth, and then eat it either hot half a pound of Marrow cut in- 
—SA 754, $re h- to little pieces, halt a pound of 
199 WHITE Puddings. | the beſt Beet - ſuet ſhred very 
Take a quart of boil'd Cream, ſmall, D. L. S. in Pouder half a 
put to it Naples- Bisket crumbled, | pound, one grated Nntmeg, and 
@ pennd, a penny Mancher gra- | as much Cinamon in Pouder, two 
id, a pound of Almonds blanch- or three Spoonfuls of Canary, 
˖ | BEE hs 7 # 1 . % ,. an 
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gentle Fire, not pricking them 


in the bgiling 
: 262, * WH ITE Puddings. | 
Boil a pound of Carolina Rice in 
Fu of Milk, till the Rice is 
er 


y ſott and the Milk thick; 


add to it 3 pints of Cream; boil 


again; put to it a pound of large 


Currants, boil up jaſt to plump 


them, put 3 quarters of a pound 
of Beef-ſuer red ſmall, & Volk; 


and as much P. N . Fill the| Tarts, Cheeſe-cakes, e. In the . 
Guts therewith, and boil on a 


Winter time beat your Butter to 


make it work; but in the Sum- 


mer keep it as cool as you can. 
205. PUE F- PAS TE 
for Flaking; Take two quarts 
Flower, tour Eggs, beat them to 
now; then make it into a Paſte 
with cold Watet, roul in a pound 
and half of Butter at three, four 
/ ˙ y 
206. PUFFS of Apple. 
Take any Apple that is not hard 


— 


| 


and + Whites of Eggs; half a| or harth of Taſte, mince it with 


pound of D. E. S. in Pouder, 4 


or 5 ſpoonfuls of D. R. V. and 
Cinamon and Nutmeg in Pouder, 
of each a quarter of an ounce; 


mix, and fill the Guts, G. 
203. PUFEF- PAS TE. 


Take 3 great handfuls of Flow- 
er dryed, put to it two Whites 
of Eggs beaten; and a quarter of 
a pound of Butter, wet it with 
cold Water : Take 3 quarters of 
a pound of Butter, divide it in- 
to 3 Parts; rowl the Paſte abroad, 
and ſtick on it a. quarter of a 
pound of Butter in little bits, all 
over it, ſo fold it up again and 


flower it: then rowl it abroad 


again; and do fo three times, 
till the Butter is done: Butter 
the brims of a diſh, and lay the 
Paſte thereon ; put it preſently 
into the Oven, and let it bake 
almoſt an hour. This quantity 
is but enough for the brims of a 
Diſh ; if you would have enough 
to cover it all over; ya muſt 


* a double ot treble quanti- 


2804. PU FF - PAST E 
Whice, Take a pound of fine 


Flower, 5 Whites of Eggs bea- | 


ten up; and with cold Water 
make it into Balls: row] in it a 
pound of Butter, at 5 or 6 times 
row ling: This is fit for Taffata 


a few Raiſons of the Sun ſtoned, 
wet them with Eggs, and beat 
them together with the back of 
a Spoon, ſeaſon them with Nut- 
meg; Roſe- Water, Sugar, and 
Ginger; drop them in a Frying- 
pan with a Spoon into hot But- 
ter, fry them, and ſerve them 
in, with the Juice of an Orange, 
and a little Sugar and Butter. 

|. :07.PUFF-PASTE. 
Another, Take a quart of the 
| fineſt Flower, the Whites of 
| three Eggs, the. Yolks of two; 
| 4 little cold Water, make it into 
a perfect Paſte; roul ir, abroad 
thin, lay on little Bits of Butter, 
and fold it over again; make it 
broad again, and lay on more 
Butter, and fold it over, and do 
ſo five times, then make it up 
for uſe. : EE.” 
208. PULLE T. A right 
pullet has a ſmooth Leg, a ſmooth 
Breſt, and will pinch tender up- 
on the Breſt of it; and if ſhe Þe 
full of Eggs, ſhe will be open in 
the Vent, and ſoft in the Belly; 

but if not the will be hard in the 
Vent, and ſmall vented, 


5 


2 9. *PULMONARIA 


Arteria, or Vena Arterioſa, It is 


a Veſſel ariſing immediately out 

of the right Ventricle of the 

Heart, Its Mouth is not ſo large 
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* 28 that of the Cava : It has three, | 
Valves, called Segmoidales, or 


*4 


in with your Hand till it be- 
comes like to Dough. When 


Semilunares. Its uſe is to carry | you uſe it, beat it With a little 


the Blood from the right Ventri- 
cle of the Heart into the Lungs, 
and its Coat is double, like that 
of the Arteries, pr 

210. PULMONARIA 
Vena, or Arteria Venoſa. It is a 
Veſſel of the Heart, which diſ- 
_ charges it ſelf thro' the Left Au- 
ricle into the Left Ventricle: 
For after it has accompanied the 
Wind-pipe, and Arteria Pulmona- 
ris, in all their Ramifications or 
Branchings thro' the Lungs; and 
by its ſmall Twigs has received 
the Blood out of the Arterv ; all 
thoſe Twigs are united, firſt into 


Oil of Ben very well, ſpread it 
hot upon a Cloth or Leather pret- 
ty thick, and apply it very 
warm. It eaſes Pains and Aches, 
digeſts and cleanſes old Sores and 


ing. | 4 V1: 4 

* * PULTICE for the Eyes 
and Face much ſwell d or pained with 
Cold or ill Humours, 
Crumbs of White-bread, which 
ſoak in new Milk; being well 
ſoaked, take them out, add to it 


and two Yolks of Eggs; beat 
them well together with an ounce 


two Trunks ( viz, the Right and of Oil of Ben; ſpread it Plaiſter- 


the Left ) afterwards into one, 
which opens into the Left Ven- 
tricle of the Heart, This Vein 
Has no Valve in it, except that at 
Its opening into the Left Ventri- 
cle, where at its Orifice are pla- 
ced two Membranous Valves, 
called Mitrales from their Form, 


re ſembling when joined ſome- 


thing of a Mitre, Theſe are ve- 
ry ſirong and firm, to ſuſtain the 
violent Motion of the Blood, 
and to hinder it from returning 
hack again into this Vein, and to 
direct its Courſe to the Aorta 
whole Ol ifice opens in the Sy- 
fiole of the Ventricle. | | 
4.31. *. PULTICE. for Aches. 
Take White Wine a quart; 
Wheat-Flower fo. much as by 
© boiling may make it of the thick- 


neſs of a Haſty- Pudding; add to 


it a quarter of a pound ot a mix- 
tare of equal Parts of Oil of 
Ben, and Balſam of Peru, which 
Wink together very well; add 
to it the Whites of tour, Egg: 
well beaten, Wien mix with the 


wiſe upon thick Cloth, or Lea- 
ther, and apply it cold on the 
place grieved; which repeat as 
often as need requires. 5 

213. PULVERIZZATION. 
It is the reducing any Body to a 
fine Pouder; which is done in 


in a Mortar: But ſuch as will 
ſpread under the Hammer as 
Skins, Metals, muſt be done by 
exceedingly drying them, and 
then beating, &c. or by Calcina- 
tion: But Tin and Lead have al- 
ſo another way of Pulverization 


which rub well all over within 
| with Chalk; theo melt the Me- 
tal, and pouring a little of it 
nimbly into the Box, ſhut the 
Lid, and ſhake the Box quick and 
ſtrongly, to will he Metal be 
reduced by it into a+ Pouder. 
This is a very uſeful thing to 
know, tho' it be plain and-ealy, 


| tals are render 'd fit for ſeveral 
| Operations, both in Chymiſtry 


former, by working them wel 
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Ulcers, and induces their heal- | 


Take the 


the Pap ofa large roaſted Pippin, 


Friable Things, by beating them 


thus. Get a round Wooden Box, 


becauſe by this means theſe Me- 
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ments, Emplaſters, &c. and will 
eafily be mixed with Salts or 
other things. 

214. PULVIS FULMINANS: 
The Thundering Pouder. Take 
Common Nitre 3 parts, Salt of 
Tartar two parts, Sulphur one 


part, all finely poudered , mix 


them together, and keep them in 
a Glaſs cloſe ſtopt. Half a dram, 
or à dram of this mixture, put 
upon a Fire Shovel, over a gentle 
Fire, will in about half a quarter 
of an hour, melt and kindle, and 
then go off with a Terrible Noiſe, 
2s great as that of a Muker, and 

et without danger to any Perſon 


in the Room, for its Force is 


chiefly downwards. The reaſon 
ſeems to be, becauſe the fixt 
Salt of Tartar does as it were fo 
"Jock up the Spirits of Sulphur 
and Nitre, that they cannot get 
looſe without breaking their 
Chairs, which when the Fire has 


aſſiſted them to do, they do it 


with very great Violence and 


Noiſe. 


215. PUNCH for CHAMBER- 
MATDS:. Take two Quarts 
of Water, half a pint of Lime- 
Juice; the Juice of a Limon and a 
lonrOrange ſqueez'd in; alſo three 
quarters of a pound of D. L. S. 
mix theſe altogether, and ſtrain it 
through a fine Strainer; ſo do 
three times till it be very clear: 

hen put to it a quart of Brandy 
(and a pint of White-Wine if 
you pleaſe) and ſo proportionable 
for any quantity. If you put in 
a pint of White-Wine, there 
mult be above two quarts of Wa- 
ter, and more Sugar in propoction 

to that addition. . 


2 3 
* 


216. * PUNCH ORTHODOx, 
or ROYAL : Take choice Brandy 
a quart ox three pints, pure Spring- 


| 


| 


does. 


Water a quart; choice Lime- 
Juice a pint, D. L. S, a pound, 


ſition is a Noble Cordial, and ex- 


ceeds all other Punch whatſo- 


ever; and notwithſtanding its 


Strength, affe&ts not the Head ET 


ſo much as the ſmaller kinds of 
Punch do: for the Lime-Juice in 
this, being about 4 times as much 
as in the ſame quantity of [mall 
Punch, it more powerfully af- 
fects the Volatile Spirits of the 
Brandy, chaining them as it were 
down (ſo as it does by being 
mixed with Spirit of Sal Armoni- 
ack) for which reaſon, it is more 
Grateful and Comfortable to the 
Stomach , nor can ſo exfily aſ- 
cend into the Bead, and cauſe 
Intoxicatiors, as the ſmall Punch 
217. PU RS LAN E: Ie 
is 2a Sallet Herb, propagated in 


hot Beds, if Sown early in the 


Spring; but if iu April, it will 
torive in any Rich Soil well 
dreſt. If Soun thin, or Tranſ- 


planted aſunder, will grow fair 


and large, as for Sced, ſo either 
to Pickle, Boil, or eat raw, with 
Creſſes, Oniom, Shalots, Tar- 
ragon, c. The Golden Pur ſiane 
is now ec eounted the beſt, being 
eminently c>oling, moſſt, faba- 
cid, quenching Thirſt, and exci- 
ting the Apperite; a true Enter- 
tainment for Hot and Cholerick 

Tempers or Conſthutian:. It 

cures Fevers of all ſo:ts, heat 

and ſcalding of the Ucine, and 
the running of the Reins. It is 
good againſt Inflamations of the 


Bloody-Flux, and Overflowing 
of the Term in Women. It 


cures a Cougb, and Iſhortneſs of. 


Breath, and is an excellent thing 


to cool the heat of the Stomach. 
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The Green Purſlane, and the Gold- 
en, are much alike good. 

218. PURSLANE to Pickle : 
Take the Leaves from the Stalks, 
and take the pot you mean to 
keep them in, and ſtrow Salt 
over the bottom, lay in a good 
row of the Leaves, and ſtrow on 


it cloſe covered, 
„ 919% * PD 


protruded into the Skin, and for 


ter being too Viſcons, it ſticks in 
the Cutis, and cauſes an nnequzl 
Surface. If they have been o 
long ſtanding, neither Vomiting 
no 
it may help to divert the Hu- 


ficatories, ſeveral times to be re- 


inveteracy of 
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220. ARTICHOAR 


of Eggs; add a few Gooſcher- 
Blade Mace, and Dates ſloned 


— 


more Salt; then lay in a Row of 
the Stalks, and put in more Salt, 
then a row of the Leaves, ſo keep 


| ISTULZ, Puſtules 
or Pimples : They proceed from 
the Recrements of the Blood, 


- want of Perſpiration, or the mat- 


rging will Cure them, tho 


mour in ſome meaſure {another 
Way; but the only remedy yet 
found, 13 the application of Ve- 


peated, as the Stubbornneſs and 
the matter may re- 


Pye : 
Take. the clear bottoms of welt 
boil'd Artichoaks, add a little 
beaten Mace, and a "good quan- 
tity of Butter; lay a Layer of it 
on the bottom, then 2 Layer of 
Artichoaks, ſprinkle them with 
a little Salt, and ſtrew D. L. S. 
pyoer them, and put in Marrow 
chopt (mall, roul'd up in Volks 


ries or Grapes, laying on alſo 


and gut in pieces, Volks of hard 
Eggs, Suckets, Lettice Stalks, and 


Citron- peel. Cover it with But- 
ter, and when baked, put in 
ſcalded White-Wine, and ſhake 


it topether,” i 7 2 
221. * CARP-PYE. Take 
two Carps or Tenches, and a 
great Eel; bone them: Takea 
good quantity of Grated White 
Bread, 6 Yolks of hard Eggs, and 
a few ſweet Herbs, 3 or 4 Au- 
chovies, . and a handful of fat 
Oiſters : Chop all very ſmall, 
and ſeafon pretty high with Salt 
and Pepper, Cloyes, Mace, Nut- 
megs, and a little Ginger, with 
half a pound of Butter: Work 
all together as you do Paſte ; 
cut your Carp into 3 or 4 pieces, 
and fill their Bellies-with: Foro d 
Meat, and ſeaſon them with 
Herbs and Spice, ſo put them in- 
to the Pye, and the void places 
fill with Oiſters, cloſe it up, and 
let it bake for an hour: When ta- 
ken out of the Oven; beat 4 Egg. 
very well, put them in, give it a 
ſhake or two, and ſerve it. 
222, * CALVES-FOOT Pye - 
Take the Meat of Calves Feet 
boiled tender, lay a Layer of 
Butter in the bottom of the Pye, 
and a Layer of Calves-Feet; then 
a Layer of Raiſons of the San lit 
in two and ſtoned; Currants in 
proportion, with Candied Li- 
mon, Orange and Citron-peels 
cut into thin ſlices, a little beat- 
en Cloves, Mace and Nutmegs, 
and D. L. S. to your Palate, with 
a little Salt: mix all theſe toge- 
ther, and lay a Layer of them 
till it is all laid out: Boil 6 Eggs 
hard, take their Volks, and cut 
them into pieces, ſtrew them on 
top with a Layer of Butter - 
Bake it in a gentle Oven, and 
then ſerve it up. 5 
223. CHICKEN-PYE : Boil 
yourg'Chickens in half Milk half 
go 5 71 „„ „„ Wa- | 
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Water, ſtrip off their Skins (if 
you pleaſe) Butter your Diſn, put 
puff · paſte at bottom and round it, 
then a Layer of Bntter, a Layer 
of all ſorts of Sweet-Meats wet 
and dry,. and upon them your 
Chickns truſt up with their Head 
on: ſeaſon with Salt, Cloves, 
Mace, and Nutmeg, adding 
D. L. S. to your Palate. Row] 
up their Seaſoning with a good 
piece of Butter, which put into 
their Bellies, when you lay them 
into the Pye, and then a good 
Layer of Butter over them, With 
Sweet Meats. Lay on a Lid 
made of Paff-paſte, and fo bake | 


Liquor as in the tormer, the 
Sugar left out of it, The Force'g 
Meat Balls, are thoſe deſcribed 
Let. F. Numb: 9 -_ | 
225. * EGG-PYE, Take 
the Volks of 16 Egg; boiled 
hard, cut them ſmall, put-to 
them 3 or 4 ſpoonfuls of Ocrange- 
Flower Water, and fix ſpoonfuls 
of Canary: ſeaſon with a little 
Salt, Cloves, Mace and Nutmegs, 
adding D. I. S. to your Taſte: _ 
Lay a Layer of wet and dry 
Sweet-Meats ; melt a pound and 
a quarter of Butter, which beat 
with half a pint-of Cream: mix 
all theſe Ingredienis- together, 


it, which will be done in 
an hour, in an Oven not too hot, 
leſt it looſes its color. When 
taken our, pour on it whilſt hot, 
into the hole through a Funnel, 
this Liquor, Take White- port 
half a pint, which boil With a 
Blade or two of Mace, and ſlices 
of Nutmeg; take it off the Fire, 
and add two Yolks of Eggs well 
beaten with a ſpoonful of Sugar, 
and a piece of Butter rowled up 


in Flower, giving it when in the 


Pye, 2 or 3 ſhakes. | 

224. F CHICKEN-PYE, 
Savory It for à Savory-Pye, put 
in Muthtooms in ſtead of Sweet- 
Meats, with Artichoak bottoms, 
Cocks-Comby, Veal Sweet-breads, 
parboil'd and pnIFd- in pieces: 
Make good Puff - paſte for the 
Patty-pan, lay a Layer of theſe 
things with Force'd Meat-Balls, 
and a Layer of Chickens, ſea- 
ſond with Salt, Pepper and 
Spice, with a bit of Butter in 
their Bellies, rowP'd up in the 
ſeaſoning; and cover the top with 
Butter (with Gooſeberries and 
ripe Currints if in ſealon) and 
Puff paſte over all: Bake it, and 
when drawn, put into it the ſame 


\. 


— and wa 


put them into the Pye and bake - 
it; when drawn, ſcald ſome. 
White-port, and beat it with the 
Volk of an Egg or two, Sugar and 
grated Nutmeg. and pour it into 
it, giving it a ſhake or W w. 
226, * HARE-PYE ; Take 
a Hare, dreſs it, take one half of 
it, which mince with Recon, 
Savory, Thyme, and Sweet 
Marjoram: ſeaſon with Salt, 
pepper, Cloves, Mace and Nut- 
meg: the other part ſeaſon as 
you did the former: work the 
minced 2 with one or two 
Volks of Eggs, and lay it about 
the unminced part of your Hare; 
fill it up with ſweet Butter, 
cover it, but bake it not too 
much; when it is baked, put in 
half a pint of ſtrong Gravy, and 
then give it two or three ſhaxes. 
227. * LAMB-FYE : Take the 
| Meat of a Leg of Lamb from the 
Bones, mince it ſmall, with a 
good quantity of ſweer Herbs, 
two pounds of large Currams, 
{ome Salt, and two grated Nut- 
megs, or ſeaſon ii to your taſte: 
mix it with 3 or 4 Yolss of Eag 
beat up with Canary or White- 


Wine, which put into the Pye: 
„„ 
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4 pounds of large Currants. a pint 
of Canary, a little D. R. V. half 

a pound of Candied Citron, Li- 
mon and Orange - peel, Dates 
ſtoned and ſliced; fill your pye 
and cloſe it; when baked, put in- 
to it 3 quarters of a pint of Ca- 


On the top lay Fruit or Sweet- 
Meats; bake 1t, but not ws 
much: when bak'd, cut it up, 
and put in Verjaice and Sugar, 
or White- port boiled, then lay 
on the Lid. nA TI 

223. * LAMB-PYE Excellent : 
Cut a Leg of Lamb in thin flices, | nary. - _ ee 
ſeaſon it with Salt, Cloves, Mace] 231. F PORK-PYE: Take 

and Nutmegs, with a little Pep- the Pork you intend, skin it, cut 
Fes; add Sugar to your liking: it into Stakes; ſeaſon it pretty 
ay it in your Cruſt, and lay on well with Salt, beaten Pepper and 
it and between it, Raiſon of the ſliced Nutmegs ; add to it Pip- 
Sun ſtoned, and ſome Currants, pins cut into ſmall bits two 
with a few Skirrets boild and pounds, D. L. S. in fine pouder 
blanched, half a pound of Beef- halt a pound. with half a pint 
Marrow, Dates ſliced, Candied or more of White- port; cover 
Citron and Limon-peel ſliced, or| it all orer with Rutter, cloſe its 
cut into bits; Candied Lettice, | Lid on, and bake it. . 

preſerved Barberries, and ſome 232. * POTATO PYE : The 

Blades of Mace, and over it a Potatoes being boiled and peeled, 
pound of ſweet Butter; cloſe the lay them in Cruſt with their equal 
Pye, and bake it, when drawn, weight of Beef- Marrow, ſome 
ut into it a mixture of White-| whole Mace, Candied Citron and 
Wi Verjuice and Sugar, beaten | Orange-peels : cover it with But-. 

up With the Yolks of 3 or 4|ter, and when baked} as it comes 

Epgs, ſet on the Fire, and ſtir it | out of the Oven, put into it a. 
till it begins to grow thick; put| ſufficient quantity of boifd white 
it in, and ſhake it together, ſtrew- Port and D. L. S. giving it a ſhake. 
ing over it D, L. S in fine pou- : f | 


BYERS 5-3. <7 it arent ob et] 
233- PULLET- PYE, the 

| French Way: Take Fat PuHets and 
ol Lamb being cut. into thin ſlices, truſs them, break their Bones, 
ſeaſon it with Salt, Pepper ,| lard them with the thick flips of 
Cloves, Mace and Nutmeg; lay Bacon, ſeaſon them with Sweet 
it in your Cruſt, put over it a| Herbs, Parſley, young Onions 
e and half of large Cur- and Spice; lay them in a Pye 


2 
* a 


"229, » LAMB-PYE: A Leg 


: x 
$1, 1 : 


. cloſe your Pye; and bake it. 


4 


rants, half a pound of Raiſons 
ſlit in two and ſtoned, large 
Mace, and a pound of Butter; 


230. * LUMBER-PYE : Par- 
boil the Humbles of a Deer, 


free them from their Fat, put to 


it as much Beef. ſuet, or half as 
much more as Meat; mince all 
together very ſmall, Seaſon with 
Salt, Cinamon, Cloves, Mace and 


made of ordinary Paſte, with 
freſh Butter, thin ſlices of Ba- 
con, a Bay- Leaf or two, and let 
the Pye bake two or three Hours, 
according to the heat of the 
Oven. . ; 6 : 8 

Pyes of Young Turkeys, Ducks, 
Partridges, Pheaſants, M oodcocłs, 
large Rabbets, young Rabbets, Green- 
Geeſe, Teals, and others "are uſually 
made after the ſame wannre , 


| - *\ 


Nutmeg ; half a pound of Sugar, 
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| 555. PIGEON PYE, the high with Salt and Pepper, Cloves, 
as 13 way- Take good RO Mace and Nutmeg ; put a layer 


| let them be well ſcalded ; take | of Butter, and a layer of Salmon 
; BB melted Lard Marrow, Veal- till it is all laid out; make For- 
BW Sweet-Breads cut into halves, | ced Meat of an Cel chopt fine 
Artichoak bottoms cut into with the Volks of hard Eggs, and 
uvarters, and 4 whole one to be 3 Anchovies, Marrow, ſweer 
ſir in the middle with Capons- Herbs, grated Bread, and a few 
Livers, Coxcombs well pick'd, | Oiſters if you have them : Lay 
Muſhrooms cut into ſquare them round, yonr Pye, and on 
pieces; let all: be ſtewid well | the top, ſeaſon them with Salt 
in a Pan with a little Flower; [and Pepper, and other Spices as 
and well ſeaſon d; in the mean | yon pleaſe, cloſe. on the Lid, and 
while let your Paſte be made | ſo bake ie. 3 ä 
of an Egg, Butter and Waters: 236. VEAL-PYE: Take 
lay ſome of the Paſte into a Pye-| Veal parboil'd,- or half roaſted, 
pan, then pour in ſome melted cut it (mall with its equal weight 
Butter, moderately hot, let the of Beef-ſuet, ' and ſome Sweet 
Pigeons be well. moiſtned, and | Herbs; ſweeten with Sngar, if 
laid in order with the Artichoke | you like it, adding Cinamon, : 
bottom in the middle, the Muſh- | Cloves, Mace and Nutmegs ; - 
rooms and Veal Sweet-Breads in | beat as many Eggs as will wet in 
the Intervals afterward ;. let the all, which form into Balls, or 
reſt of the Sauce be put in; the faſhion. of Eggs, ſticking a 
cover your Bye, and make a Bor- ſliced Date in the middle of each 
der round about of Puff-paſte ; | lay them in a Pye, and put over 
when it is ready to be ſerv'd up, them a proportional quantity oF 
pour in ſome white thickning- arge Currants, and Raiſons of... 
Sawce.', '* -_:, : the Sun. Cover and bake its 
235. * SALMON-PYE: Laõy a little before you draw it, add 
Puff-paſte on the bottom and | White-Port boil'd, D. L. S. in 
ſides of your Patty-pan ; take the | pouder, and a ſufficient quantity _ 
middle pieces of the Salmon, cut ot Butter, giving it a ſhake 
it into three pieces, ſeaſon it or two, t. VS) 
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CE AFA LES fo Roaſt 
Truſs them, chop 
ſome Sweet Herbs 
"ew and Beef-ſuet toge- 
ther, and put into 
- their Bellies, put them on a ſmall 
Spi-, and at the firſt heating 
Haſte them with Salt and Water, 
alter that with Butter, and dredge 
it with Flower: make Sawce 
with Gravy; in ſome of which 
an Anchovey or two has been 
diffolved, as alſo a fliced Shalot 
Or two boiled; ſqueeze in the 
Juice of two or three Oranges 


and Limons, and Garniſh with | 
Limon-peel, and ſome grated P Orange-Chips. | 


Manchet, and ſerve them up as 
hot as they can be got from the 
- © 2,  QUAKING - PUDDING:: 
Take New Cream a quart, blanch- 
ed Almonds half a pound; bear 
the Almonds very finely, boi! 
them in the Cream, and ſtrain 
them : put in a Blade or rwo of 
Mace, and ſeaſon it with D. R.. 
and D. L. S. take five Whites of 
Eggs, beaten up with Pouder of 


Cinamon, and two or three 


ſpoonfuls of fine Flower, put in 
\ What was left in the Strainer ; 
ſo make it into a thickneſs and 
Boil it; ſerve it up with Sugar, 


PD. R. M. and Butter. | 


3. QUAKING - PUDDING : 


Take a_pint and half of Cream, 


boil it with a* little Ginger and 
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Nutmeg; then take half a pound * 


of Almonds blanched, and beat 
them fine with a ſpoonfnl of 


Cream, eight Volks, four Whites 


of Eggs beaten with two ſpoon- 
fuls l 


pound of D. L. S. 


ſpread it with Butter; tye it 
ſtiff, and boil it one hour, ſend 
it up with Butter beaten up with 
Sack and Sugar, ſtick it with 
4. * QUAKING - PUDDING : 
Fake a quart of Cream, 12 Eggs 
beaten with a ſpoonful of Flow- 
er and grated Bread, as thick as 


for Rice Cuſtards; feaſon with a 


little Sal*, Nutmeg, and D. L. S. 
to liking; butter the Cloth very 


let the pot boil before yon put 
it in. A Pudding of a quart muſt 
boil two hours; if but a pint, 
one hour. | 


boiled Cream, ſtrew it over with 
Almonds beaten with P. R. N. 
four Volks and two Whites of 


Ajgonds together; ſweeten with 
D. T. S. and thicken with gra- 


the 


) V 


- 
* 


D. R. V. three ſpoonfuls 
ot fine Flower, a quarter of a 
mingle all 
| theſe well with the Cream, after 
it is boiPd- and cool again, then 
ſtrain them through à Strainer, 
and take a double Napkin, and 


thick, or elſe it wil run out, and 


5. * QUAKING - ALMOND 
PUDDING: Take a pint of 


Eggs; ſtrain the Cream, Eggs and 


ted Bread or beaten Bisket. kub 
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the Cloth with Flower, tye it 
up, and dip it in P. R. UV. or fair 
Water or Milk; boil it, and 
then eat it with Butter, White- 


Port, and D. L. S. in fine Pouder ; | 


Rick it with Blanched Almonds. ' 
6. * QUAKING - PUDDING: 
Take a quart of = thick Cream 
16 Yolks and 4 Whites of Eggs; 
beat them very well with a little 
D. R. V. add a grated Nutmeg and 
P. L. S. to your liking; put it into 
a Cloth or Bag well Flowered ; 
tye it faſt, and put it into a Boil- 
ing pot, keep it continually 
boiling, and when boil'd enough, 


9 


turn it out; eat it with melted | 


Butter mixt with Canary and 
D. I. S. to your Palate, with 
Citron, Limon and Orange peels 
Candied, and Almonds blanched, 
all cut thin, and ſtrewed over 
it. * | 5 | „ 
with. Al monds Take half a pound 
of blanched Almonds, grind 
them in a Mortar with ſome 
Cream, and fo ſtrain them; to 

which put of ſweet thick Cream 
a quart, add a little D. R. FV. and 
D. L. S. to your Taſte ; nine yoiks 

with 4 whites of Eggs, well 
beaten together, a little fine 
Cinamon, > or 3 ſpoonfuls of 
| fine Flower, which gradually 

mix, that it may not clodder: 
Butter your Cloth, and ſtrew it 
with Flower, tye up the Pud- 
ding, and put it into boiling 
Beef-Broth, where let it boil for 
two hours, and then eat it with 
melted Butter mixt with White- 
port, D. L. S. and a grated Nut- 
. QUAKING GELLY. F 
Currants Take fix pound and a 
half of Currants, ſqueeze as much 
Juice as poſlible out of them, and 


7. QUAKING - PUDDING | 


pound of D. I. S. let the Juic. 

be ſtrain d firſt through a Pſann 
Bag, and the Sugar boiled to 
Candy - height, pour in yo 
Juice, and et them boil light! 
together, to a degree betweet. 
Gellied and Pear['d, and then put 
it into Pots or Glaſſes. 

9. QUARTAN-AGUE ; Mix 
a dram of the pouder of the 


black Tips of Crabs-Claws, with 


a dram of Crocus Martis Aperitive, 
and take it 1n any convenient 
Vehicle or Conſerve, twice or 
thrice, without remitting any 
Day, when the Diſtemper comes. 

10. QUEENS-BISKET : Take 


pound of D. L. S. twelve Eggs, 
yet the Yolks but of nine 


them, to prevent their being too 


yellow ; take what Antiſeeds or 
\Coriander- ſeeds you think con- 


venient, beat them fine, and mix 


the Materials very well together 
till they become a ſoft Paſte ; and 


to make it lighter, if yon think 


it convenient, you may add a 


little Yeaſt. Let this Paſte be put 


on a Paper, or in Cruſts, about 


two Inches broad, and four in 


length; which put into the 
Oven moderately hot, and when 


they begin to turn brown, take 


them out, and lay them on 2 


paper in ſome dry place, that 
they may be kept from relent- 


Ing. 5 * 
11. QUEEN of Hungary's 


12 ounces of Flower, and a 8 


Water, the True Hay: Take four 


pound of Roſemary Flowers, ga- 


thered in a fair Morning, tWo or 


three Hours after Sun- Riſing, put 


down the Flowers into the ſaid 


do every pint of Juice, take a 


with its Head and Alembick; 


$= 4 lute 


—_ 


them into a Cucurbit, and pour 
upon them three quarts of Spirit. 
of Wine, well Rectified; preſs / 


Spirit, and cover the Cucurbit 
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Jute well all the Junctures with 
Paſte Paper, place it in a 
Sand heat, and late a Receiver to 


diſtil it with fo moderate a Fire, 


- that while the Spirit diſtilleth, 


the Head may not be ſo much as 
warm; or to haſten the Diſtilla- 
tion, you may cover the Head 
with 4 Linnen Cloth doubled 


ſeperal times, and dipped in 


* 


— 


aud charged with the beſt and 


old Water; dip again, and cool 
the Head ſeveral times: Continue 
the Diſtillation until you have 


drawn about three quarts of 


Spirit, which will be very pure, 


Volatile ſubſtance of the Flowers, 
then put out all the Fire, un- 
tute the Veſſels; and put the Spi- 
rit into a Bottle well ſtopt; ſlrain 
and preſs out the Liquor that 


remafus in the Cucurbit, and 
Clariſſe it; 


it into the 
Cocurbit again, and diſtil it un- 


til it remain in the bottom of 


the Conſiſtence near as thick as 
Honey, or a thick Symp, which 
put into a Pipkin well Glazed, 
and boil it over the Fire to the 
thickneſs of an ordinary Extract, 
and put the laſt Spirit into a 
Bottle by it ſelf. | 


12, QUEENS 


| Take Benjamin four ounces, Storax 


two ownces, yellow Saunders one 
ennce, Cloves two drams, two or three 


Pieces of Orrice, half a Citron- peel, 
 ' Cinamon half an ounce, two Nut- 
meg, and about two 
ter; put all theſe into a new Glazed 
Earthen Pipkin, and let them boi 


quarts of Wa- 


-ever_a gentle Fire till the Liquid is 


balf Conſumed ; then take about ſex 
Grains of Mask poudered, with about 
as much D. L. S. as the bigneſs of 4 


Fnall Nut, which diſſolve with a 
little of the Mater; ſtrain it all, and 
tut it into 4 Glaſs well ſtopped 5 


it; leave it ſo till next Morning; 


uſe it as a Curions Perfuming · 


ſprinkle on Linnen, &c. i; 

13- QUEENS Sweet Water: 
Take Red Roſes, and à quart of 
Damask Roſe-Water, Muskadine and 
Orange-Flower Mater, of each three 
pints ; Water of Melilot - Flowers, 


mary, three pints ; put all the a- 
foreſaid Diftilled Waters into a Glaſs 
Bottle, to which add a pound of Ben- 


and Orange peel dried, and finely 
bruiſed; ſlop the Bottle cloſe, and 
ſuffer it to continue ſo a Month, be- 


| fore you uſe it, and then it will 


yield a very Fragaant Scent. 


pound of the Pouder of Sulphur in a 
large Earthen Pot well Glazed, ſet 
it en a hot Coal-Fire, and put a 
pound and a balf of Flowing Mercury 
into à piece of Shamoy-Leather, tye is 
in 4 hard Knot, and when the Brim- 
None is well melted, drop the Quick- 
flver upon it, and preſs the K not 
between your Hands, ſo that it may 
| aſs throwgh the Pores of the Leather, 
ſtirring the Subſtance in the mean, 
time with 4 Wooden Spatula, and 
continuing the preſſure , ſtirring the 


Perfum'd Water :| Mercury till its all preſſed through; 


and uniting with the Sulphur, they 
appear a Black Maſs ; then let it cool, 
and beat it into Pouder, and ſo put 
it into an Exrthen Pot proper for 
Sublimation; jein to the Mouth of 
that another Pot of the fame big- 
neſs „with the battom . 2 
having ſtop d the hole with a piece of 
Paper, begin the Sublimation with 4 
Gradual Fire, increaſing it ſome 

urs, by which means the Mercury 

ing incorporated with 4 Portion of 
Sulphur requiſite for it, it will Sub- 
lime te the top of the uppermoſt Pot, 


leaving ſome Faces in the lower 
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Water, to Scent Rooms, and 


Flowers of Myrtle and Garden (oſt- 


jamin in pouder, Cloves, Cinamon, - 


14. QUICKSILVER | 
made into Cinnabar: Put half a, 
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Pot; then when the Veſſels are cold. 
Hou will find the Mercury ſublimated 
into Cinnabar of a very red Colour, 
veined with long brown glittering 
Streaks; but the Colour will appear 
more freſh and lively, when it is 
broken in pieces and ground; and 
therefore it is that the Painters make 
uſe of it. 5 | 

15. QUIDDONY of Pippins, 
Take - Pippins cut them in 
quarters, and pare them, boil 
them with as much fair Water as 
will cover them, till they be 
tender, and ſunk into the Wa- 
ter; ſtrain all the Liquor from 
the Pulp ; take a pint of that Li- 
quor and a pound of Sugar, and 
boil it till it be a Quaking Gelly 
on the back of a Spoon, then 

our it on your Moulds; being 

taken out of fair Water, when 
cold, turn them on a wet Tren- 
cher, and ſlide them into Boxes; 
if you would have it red, boil 
it leiſurely cloſe covered till it 
is of a good Colour. ; 
16, QUIDDONY. This may 
be made of Quinces, Plums, Ap- 
ples, Pears, Apricocks, Or. any 
other Fruit that is ſustable: and 
to do it, Take of the Fruit you 
intend to make it of, and to a 
pound of the Fruit ſeparate from 
the Stones, Rind, or Cores, boiled 
till it may be beaten into Pulp; 
add a pound of fine Sugar, and 
when it comes to thicknefs of a 
Gelly, let it cool. | 

17. * QUIDDONY of Raſpber- 
ries, Pick your Raſpberries, put 
them into a Fi ſtop it eloſe, 
lute it up with Paſte, put it into 
a Kettle of Water; which make 


do boil, and let it boil almoſt an 


hour. Take the clear from the 
Pulp, and take the weight of 
D. L. S. in fine Ponder; bot] 
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not long, for then it will looſe 


its Colour; when it has boild 
a little, put ſome of it in a 


Spoon to cool, to ſee if it Will 


nitt ; and then it you pleaſe you 


may add ſome Grains of Musk or . 


Ambergriſe in very ſubtil Pouder, 


or tied up in a ſine thin Rag, to 
hang in it whilſt warm, G. 
Thus you may do Gooſeberries, 
bat they muſt boit an hour; 
and ſo Currants, which muſt boi 
but about 3 quarters of an hour. 


+ 


18. QUINCE - CAKES, To 
make the red ſort, Take the Sy- 


rup of Quinces and Barberries, 


of each a quart, and about a do- 
zen of Quinces pared and cover- 
ed ; boil them till they are very 
ſoft, and ſtrain the Pulp or li- 
quid part, and boil it up with 

x ſpoonfuls of fine Sugar, till it 


be Candy Proof; then take it in 
a Ladle, faſhion it on Plates into 
Cakes; and letting it cool, dry 


them in a Stove, or in a gentle 
Oven, ſoon after the baking is 
oyer. 3 3 
19. QUINCE-CAKES 
Tranſparent. Take a pint of the 
Syrup of Quinces, and a quarter 
of a pint of the Syrup of Bar- 


berries; boil and clarifie them 


over a gentle Fire, ſcumming 


them clean; add twenty ounces 


of D. I. S. Stir them well toge- 
ther on the Fire to a Candy 
height; and when it is taken off, 
and almoſt cold, ſpread the Pulp 


as before, ani make your Cakes _ 
into what faſhion you think pro- 


3 QUINCE - CAKES White; 
Take a quart and half a pint ot 
Water, boil it np, and add fo 
much fine clarified Sugar as will 


heighten it to a Candy; then 


pare about a dozen of large 


them together on a quick Fire, 


| Quingss, core them; and when 


they 
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they begin to be foft by boiling 
in other Water, wherein you 
may firſt ſet them over the Fire; 
take them out and beat them in- 
to pulp, and ſo put that Pulp in- 
* the boiling Sugar; and Water 
fore: mention d, and let them 
continue there a long time; make 
them into Cakes on a Plate: If 
vou would have them very white, 
Clarifie your Sugar with Whites 
of Eggs, that you firſt ſweeten 
your Water withal. _ 
21. * QUINCE-CAKES: 
Take Pulp of Quinces, D. L. S. 
of each a pound ; boil over a 
Chafing-Diſh of quick Coals: 
When enough boiled, which will 
be when laying a little of it upon 
a Trencher, it will come ſrom it, 
without cleaving to it; then take 
D. L. S. Searſed, and ſtrew it on 
the Dreſſer- Board, upon which 
put your Quince-paſte; which 


when cold, mould up into a lit- | 


tle Cakes, and Frint them; afcer 
they are Printed, let them ſtand 
in a Box vpon a Stool, by the 
Fire two days or more, till they 
are dry, letting the Box Lid be 
open, that the heat of tl.e Fire 
may the better come out, and 
pierce them. he N 
22. QUINCE-CREAM : Roaſt 
our or five ripe Qt1nces, quarter 
them, take out the: Core, and cut 
them in thin flices ; then boil 
them up gently in a pint of 
ſweet Cream, with a whole Race 
of Ginger; and when it comes to 
a thickneſs, ſtrain it out, adding 
ſo much Sugar and Roſe- Water 
as will ſweeten and ſcent it. 
23. QUINCES to Pickle : 
To do this, that you may keep. 
them Green all the Year, take 


them when they are not quite 


tipe, waſh them in Salt and 


boil up a Pickle of Wine-Vinegar, 
put into it a handful of Bay-ſalr, 
a few Blades of Mace, and ſome 
Cloves, with fix or ſeven Bay- 
Leaves; put the Qu 
ſcalding hot, and parboil them; 
then put them with the Pickle 
into an Earthen Pot, and ſo 
they will keep, and be of vſe 
for Tarts, or what other uſe you 
pleaſe to put them to. 


Quince pulp - pound, 


pound 
Cinamon in N powder, of each 
two drams; take a quart of 
Cream, to which put 8 Yolks of 
Eggs, which beat well together 


boil it in a Cloth ſtrew'd with 
Flower. GS. 


| eſerved Quinces, ſeparated 

rom the Paring and the Core; 
make a Syrup of Spring-water, 
with fine Sugar boiled up in it, 
and take-as much as the Quinces 
weigh; to every pound add a 
pint of the Syrup in a Preſerying- 
Pan, and being ſcummed and 
boiled, put the Quinces into it; 
boil them till they /be well co- 


the Pyes in halves, of quarters; 
make them in faſhion round, ei- 
ther in Pyes, Tarts, or Patty- 
pans, with a cut- cover; but be- 
fore you bake them, put in more 
tine Sugar, and leave the Syrup 
to put in after; and ſo Ice it. 


Codlings. | | 
26. QUINCES to Preſerve, 


Water, and rub off the Scurf, 


/ 
p E 
8 
„ 
* 


Libs Apples when moderate- 


ly ripe, lay them a while after 


they 


it any be on, and ler them Iye 
in that Water twenty four hours; 


inces into it - 


7 NE EE oa on #6 at 6.9997 


os 2UINCE Pudding : 
d ke 


P. L. S. in fine pouder half a 
3 Ginger in ſine pouder, 


add to it the Quince pulp, and 


25. QUINC E-P YE. Take | 


loured, and then put them into 


Thus you may do by Wardens, 
Pifpins, hard Pears, or green 
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they are gathered, on freſh Straw, I fore; put your Quinces in Glaſſes, * 
or new Hay, for three or four | let them be near cold; then boil A 
days, covered ſo that they may | up the Gelly again with the Sy-- , IJ 
ſweat a little, and evaporate the | rup as faſt as you can; juſt be- 
ſuperfluous Moiſture; pare them | fore you take up the Gelly, | 
very thin, and boil them in] in a-Musk Comſit into it, then © 
Spring-water till they are very | pour your Gelly upon the Quin- 
ſoft : Cut them in Quarters, take I ces. 3 
out the Cores, and mingle the] 29. QUINCES to, Preſerve 
Pulp with the Water, ten Quin- [Whice, Weigh your Quinces,and 
ces, and two ſpoonfuls of Sugar |take their full weight of double 
being ſufficient to boil-up a Pot- | refin'd Sugar; core and pare your 
tle of Water; and when it is | Quinces ; have ready two Skil- 
boiled to a thickneſs. put in the | lets of Water upon the Fire, and 
Quinces you intend to preſerve, | when they are juſt ready to boil, | 
and let them boil till they con- put in your Qmnces ; ſhift them 
tract a greener Colour than natu- into ſeveral Waters till they are 
ral, then put to them ſome more | tender. Then wet your Sugar 
Sugar; the Scum being taken off, | with: as much fair Water as you 
put them up in an earthen glazed [think will cover them; boil ir 
Pot, and ſtop them cloſe. to a reaſonable Syrup, put your 
27. QUINCES to Preſerve Red, | Quinces into the Syrup, and boil 
When they are pared and cored, them with a quick Fire till they 
put them into cold Water; and} look clear. 12 ES 
tor every pound of Quince take} 30. QUINCES £0 keep for Pyes. 
one pound of Sugar, and a pint | Wipe the Quinces, and put them 
of Water, make a Syrup thereof, | into a little Veſſel of Small Beer 
put in your Quinces, and ſet} when it hath done working: ſtop 
them on a ſlow Fire, cloſe cove- them cloſe, that no Air can get 
red, till you ſee they are of good | in, and this will keep them far 
Colour, and very tender; then] and good all the Year. | 
take them out, and boil your] 31, QUINCES Raw, To 
Syrup with the Cores till it will | keep theſe all the Year, take "2 
Jelly. · = —, _ ſome of the worlt Quinces, and fi 
28. QUIN-CES to Preſerve |cut them into ſmall pieces, - boil 
| White, Take Quinces, core; and | them in Water, putting to each 
then pare them, ſtrew Sugar on | Gallon three ſpoonfuls of Salt, 
them as you pare them; before |and as much Honey; and fo let 
they are par'd, fill the Holes with |them boil till the Water be- 1 
Sugar, daſh in two or three |comes very ſtrong of the Quin- 'Y 
. ſpoonfuls of Water to make the | ces, and when it is cold, put in | 
; Sugar melt; ſet them on the Ja quart of White-wine-Vinegar, 
[ Fire, let them boil till they be and put the beſt Quinces into the 
E tender and clear; do them quick Liquor; cloſe them up in an 
and not roo much; when they earthen Pot, and they will keep 
are enough, have ſome Gelly of |ireſh all the Year, fo that you 
; the Cores, or of Pippins ready | may uſe them for Marmalades, 
; to put to them, with their own} or other Matters, at any time. 
Symp they were boiling in be-| eee 
45 | | 5 8 : of 4 32. QUIN- 
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27 QU INC Es the Syrup. | 


Tak: three quarts of the Juice of 
Quinces, ſettle it well, and cla- 
rifie it from the Diegs, and boil 
it over a gentle fire till half be 
conſumed: then add three pints 
_ of Alicant, or a deep Red Wine; 
four pound of White-Sugar, Ci- 


namon a drami and a half, Cloves 


and Ginger two ſcruples, and 
boil them up to a Syrup. Let it 
cool by degrees, and keep it in 
Glaſs - Viols tor your ule, tied 
Cloſe over with Leather, This 
mixed wich Water. of Endive, 
is very cooling and excellent in 
Fevers, and other hot Diſeaſes, 
two or three ſpoonfuls being ta- 
ken at a time. * 
33. QUINCE - TART. Pare 
and ſlice your Quinces very thin, 
ſeaſon them with Candied Citron, 
and beaten Cinamon, and Cand1- 
ed Orange ſcraped ſmall, or raw 
Orange, or Limon-peel ; put ten 
Pippins to fix Quinces, and ac- 
cording to the bigneſs or little- 
neſs of your Tart, half the weight 
of the Fruit in Sugar; cloſe it 
up, and bake it, and Ice it over 
with Sugar diffolved in Roſe- 
Water. | 
- 34 QUINCE-TART. Take 
Quinces newly gathered, or kept 
very dry in Straw, pare them 
thin, and take out the Cores; 
and being cut in four quarters, 


lice them thin; then take Pip- 


bins or any hard Winter Fruit, 
gathered beſore they are ripe, 
and uſing them in the ſame man- 
ner, lay a laying ot each; ſcrape 

Orange - peel, and ſcatter it a- 
mong the layings; add Syrup of 
Quinces, and on the top of all 
ſtrew D. L. S. mixed with a little 
Pouder of Cinamon, and cloſe up 
the Cruſt, baking it well in an 
Oven not heated with too quick 
a Fire, 


| a 
ſtructions, 


35. QUINSIES to curse. 
Bruiſe thirty two ounces of pu- 
riſied Salt- Petre, put it in a Cru- 
cible which muſt be put in a ve- 
ry hot Fire in a Furnace, and 
when the Salt-Petre is melted. 
put to it an ounce of Flowers of 
Sulphur, by a ſpoonful at a time, 
ſo that the matter will preſently 
fall into a flame, and the more 
volatile Spirit of the Salt-Petre 
will evaporate; and when the 
flame is over, the matter will 
remain in a very clear Fuſion. 
Then with a pair of Tongs; take 
out the Crucible, and turn it up- 
fide down into a very clean Ba- 
ſon a little warmed. xl 
This is that which is vulgarly cal- 
led Cryſtal Mineral, er Sal Pru- 
nelle, F a 

This beaten into Pouder, is taken 
with good Succeſs in the dangerous 
Di femper called the Quinſie. Ut 
alſa coals and works by Urine in 
burning Fevers, and other Diſeaſes, 
that proceeds Pars Heat and Ob- 

and, the Running of the 
Reins. The Doſe is from half 4 
dram, to a dram, and may be 


balken in any proper or convenient 
Liquor. Cd boos pen 

36. QUIN SIE Deſcribed, 
& c. This Grievance does mot 
frequently happen between the 


Spring and. Summer, the firſt Aſ- 
© 


ault of the Fever is ſeconded 
by the Pain of the Inflammation 
of the Jaws, which together 
with the Swellings of the Uvu- 
la, Tonſils, and Larynx, renders 
the afflicted Perſon unable to 
ſwallow, and ſcarcely to breath. 
In this caſe, fi:{t give this: Take 
Milk-water three. ounces, Pop- 
py-water one ounce, Spirit of 
Sail Armoniack twenty drops, 
Spirit of Harts-horn thirty drops; 


mix tor a Doſe, and to be two 
| | ot 
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or three times repeated in ten- 
ty four hours; then anoint the 
inflamed part with Honey of 
Roſes impregnated to a very high 
degree of Acidity, with Spirit 
(not Oil) of Vitriol, or Sul- 
pbur, and preſently after, take 
this following, (not after the 
uſual manner, but only hold it 


then ſpitting it out, renew it 
with that which is cool) vis. 
Plantane water, Roſe-water, and 
Frog ſpawu- water, of eaeh four 
ounces; the Whites of three 
Eggs, beat and reduced to Wa- 
ter, Sugar - Candy three drams ; 
mix them well, and make a Gar- 
gariſm of them, 


in the Mouth till it is hot; and 


| 


R A 


on Dry, Barren, Sandy, or Gra- 
velly Ground, which will main- 


tain nothing elſe, which the dry- 


er it is, the better it is for them; 
this ſort of Land they much im- 
proye by their Dung for Rye; 
ind neax Great Towns, many 
make great Profit of them by keep- 
Inz them in Hutches, or large 
Bum made very tight, where 
hey may lye dry and warm, for 
lo the Tame ones muſt lye, elſe 
hey will not breed in Winter, 


ung, before that of the Wild 
Ones. | 

2. RABBET: If it be new 
led, will be ſtiff ; but if ſtale 
killed, will be limber : Alſo 
ares and Leverets the ſame. 
hen you kill them, they muſt 
e cold before you put them in 


i, T WD ABBETS. They 
are profitable for 
| their Increaſe, and 
2 their being kept 


* 


6 


hich is the chief time of pro- 


R A 


much Green Meat ; therefore 
give it them ſeldom, and then 
the drineſs of Hay given them, 
will dry up that Moiſture; 
Madneſs, give them Thiſtles to 
eat, and it will Cure them, 
3. RABBET -PTYE, to be Eat 
Cold Parboil two Rabbets, and 
bone them, lard them, and ſea- 
fon them with Pepper, Salt, 
Cloves, Nutmeg and Mace ; put 
them into the Pye with a good 
quantity of Forced Meat-Balls, 
put a pound of Butter on the 
top, ahd cloſe it, when baked 
and cold, fill it with Clarfed 
Butter. | 
4. RABBET 10 Boi: Take a 
Rabber, truſs it, and boil it with 
2 little Mntton - Broth, White- 
Wine, and a Blade of Mace, 
then take Lettice , 
Parſſey and Winter Savory ; 
pick all theſe, and waſh them 
clean, and brmiſe them a little, 
to make the Broth look Green, 
thicken it with a Cruſt of Man- 


ranmers, or elſe they will ſtink. 
wt cometh by giving them too 


cher firſt ſteeped in a little 


Sptnage , 


and divide them in four quartets, 


1 


1 
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Broth, and put in a little ſweet 
Butter, ſeaſon it with Verjulce 
and Pepper, and ferve it to the 
Table upon Sippets; Garniſh the 
Diſh with Barberries. 
J. RABB ETS to Fricafie: 
Take your Rabbet, and cut it in 
pieces; put in half a pound of 
eſh Rutter, and let it boil, then 
Pat in your Rabbet, and let it be 
alf enough: take it out, and 
clean your Pan, and put in ſome 
Water, and let it boil; put ig 
one flice of Onion ſtuck with 
Cloves, and a little whole Pep- 
15 a Bunch of Thyme, and 2 
ittle Limon- peel, let them boil 
together a while; take out your 
Gmon and Thyme, and put in 
your Rabbet ; ſhred ſome Thyme, 
Parſley, Limon-peel and Nutmeg, 
and ſtrow on your Rabbet in the 
pan ; toke three Yolks of Eggs, 
and best them well, and a piece 
of freſh Butter, and a quarter of 
a pint of White- Wine, or a 
ſpoonful of White-Wine Vine- 


gar, and beat Wich your Eggs „ th 


put them into the Pan, ang let 
he Pan be kept ſhaikng and flir- 
Ing with a Spoon, till they be 
thick ; then pour them into your 
"Diſh, and ſerve it up to che 
Table. . 
5. KABRETS, CHICKENS, or 
PIGEONS Fricef«d - Scald or 
Flay your Chickens and Pigeons, 


hack them with your Knute ; 
boil them in a Fryivg-pan with 
Water that Onions Has been 
ſteepd in, ſcum it clean, and 
put in half -2 Nutmeg ſlic'd, a 
little chopd Linon - peel and 
Parſley; when the Meat is ready, 
beat three or four Yolks of Kggs 
with Tome White - Wine and 
Vineger, and ſome of the Liquor 


ing hot, for then the Eggs will 
turn; then put all together, and 
fhake it, and fo ſerve it up. 

7. RABBETS Stewed, the 
French wsy Cut your Rabbets 
mo quarters, lard them with 
thick flips of Bacon, and after 
they have been Fry d, Stew them 
in an Karthen - pan with ſtro 
Broth, a Glaſs of White-Wine, 
a Lunch of Sweet Herbs, Pepper, 
Salt, Fried Flower and Orange. 
| 8. RABBETS, another French 
way - Aiter having cat the Rab- 
bets into quarters, ſtit their 
Heads, and Fry them in Lard, 
then Stew them in an Earthen- 
pot, with Broth, White-Wine, 
Pepper, Salt, Nutmeg, and Green 
Limon; let a little dried Flower 
be pur to thoſe that are to be 
dreſs'd with brown Sawce, and 
for the others, let White Sawces 
be made with the - Yolks of 
Eggs. OTE 
9. RABBETS to Haſh: 
Waſh them, take the Fleſh from 
e Bones, and mince it ſmall; 
put to it a little ſtrong Broth, 
made of Mutton, ſome Vinegar, 
and a Shalot or two, with a 
little grated Nutmeg : Let it 
few, and flied a handful of 


23 will ſerve, of Butter: Toaſl 
Bread for Sippets ; ſerve it up, 
Garniſhed with Limon. 

10. RABBE T Roafed , Spit 
them not Back to Back, but 
Scuer them up Side to Side; 
being Roaſted enough, take But. 
tex and minced Parſſey, being firſt 
boiled, and add thereto the Li- 
vers minced very ſmall, and ſo 
„„ 2... 

11. RABBETS to Sten 


| Take a couple of Rabbets © 


about three Months old, bal 


in the Frying- pan; but not boil- 


Roaſt them, and ſo take them * 


r P 4m een ese * 


parſley, half a pound, or as much | 


will cover them; put in a piece 


March and April Thoſe Sown 


«4. 
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the Spit, cut them into hand-| they may be gathered before they 


ſome pieces, and put them into a 


can hurt the other Plants. The 


Diſh, with the Gravy that fell | larger Roots which are Tranſpa- 


from them, and as much Water, 
with half a pint of White-Wine, 
after boiling and ſcumming, as 


too biting 


rent, eat ſhort, not ſtringy, nor 
8 axe _ beſt. They 
potently provokes Urine, . , .. 

1z3*RAPHANGD S; er Radiſ 


of freſh Rutter, with Pepper and 
Salt, and two or three Pippins 
minced : Let theſe Stew over a 
gentle Fire, and Diſh them up 
with Sippets. 23 

12. R AD IHE S: They 
are good Garden Roots, and are 
multiplyed by Seed. The Small 
Early Radifh, 15 raiſed from Seed 
on a hat Bed, with a ſufficient 
thickneſs of good Rich Light 
Mould, that they may bave 
depth enough to Root in, before 
they reach the Dung. And in 
order to have large and clean 
ones, make holes as deep as your 
Finger, 3 or 4 Inches diſtant one 
trom another, into each of which, 
drop a ſound Seed or two, cover- | 
ing them a little, but leavin 
the reſt of the hole open, ſo wil 
they grow to the height of the 
hole, before they dilate their 
Leaves, and yield a long Tranſ- 
parent Root. But they that are 
Sowa after Ydſummer, will not 
iun to Seed that Year. The beſt 
Seed is that which produces but 
ew Leaves, and a long red Roar, 
which ripem, and may be gathe- 
red in the end of Fuly, cutting 
down the Stem, and drying theck 
ſome days in the Sun. The 
Stalks run up high, cut them off 


therefore to a reaſonable height; | 


Garden : Tho no great Notice 
is taken of this Root, but the 
eating them with Salladsand Pro- 
viſiom, yet there are many ex- 
cellent Virtues in it. Tbe Root 
ot the Garden Radiſh cleanſes, 
attennates, and opens, and in the 
Stone is of great Vixtue for ex- 
pelling it, and provoking Urine z 
it cleanſeth rhe Stomach of ſluny 
tartarous Humonrs, and opens 
the Obſtructions of the Liver and 
Spleen, Reins and Worab, and 


diſtributes the Chyle. The Seed, 


which has all the Virtues of the 
Roct, is hot in che third Degree, 
and dry in the ſecond; where- 
fore two drams of it is ſucceſs- 
fully given in a ſpoonful of 
Wormwood - Water tor killing 
the Worms in Children, and re- 
moving the Gravel and Sand 
from the Kidneys and Bladder. 
A Diſtilled Water of the Roots 
and Leaves, 'Beautifies the. Face 
and Hands, by takivg off the 
spots and Scurff,, and making the 
Skin ſmooch and fair, if often 
waſhed with it. HON of the 
* is excellent againſt the Stone. 

t is a ſingular Remedy againſt 
the Scürvy, helps all Obſtruckti- 
ons and Althma's, old Coughs, and 
ſhortneſs of Breath. 
14. KADBSR - HORSE :. This 


ſo will the Seed be the better is in ſome places found Wild, 


Nouritht, . Theſe Sown in hot 
Beds, may be had in February, 


in other places, may be Sown 


but moſt uſually Planted in Gar- 
dens, increaſing much in moſt 
ſhadowy places; it Flowers in 


| July. The Juice of it given in 


among all manner of Seeds, ſor 


they ſpring wp fo quicEly; that] for the Scutvy. 


Drinæ, is held to be very effectual 
It kills Worms 
Ee 2 ici 
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' In Children, the Imce being 
drunk in convenient Liquors, or! 
the Root laid, bruifed Poultice- 
wiſe to the Belly; by the latter 
. means, it takes away the pain of 
the Sciatica, Joint - Ach, or the 
hard Swelling of the Liver and 
 S;leen : Tbe Diſtilled Water of 
the Root and Herb, is better ta- 
ken with a little Sugar. That 
called the Garden Rat? „ is yul- 
garly known; and has ſome 
— Qualities with it, for it is 
held when eaten raw in Sa!l:ds, 
wonderfully to help thoſe that 
are afflicted with the Stone and 
Gravel, and the ſtoppage. of 
Urine : The Juice of theſe 
Roots made into a Syrup, is 
an exceeding good thing to purge 
by Urine. a | 
15. RAGOO ts make - 
Half boi] a Breſt of Mutton, ſea- 
ſon it with frreet Herbe, and al! 
ſorts of Spice, lay it on the Gri- 
diron titi brown, ſerve it with 
Ancnovy Sawce. ? 
16. RAILS % Boi) : Cut 
off their Heads and Leegs ; truſs 
and put them into a Pipkin of 


then take it from the Fire, and 
2nd cover it cloſe for three or 
four days, flirring it twice a 


day; ſtrain it, and Bottle it up 


cloſe; but fill the Bottles not 


full, leſt they break, and put 


them in a cold place; after a 
 Forrnighrs time drink it. 

18.* RANUNCULUS, 
or Crowfoes They are like Anue- 
monies, and ordered in the ſame 
manner, only they require a 
Richer Soil, They are 1. Single, 
of which there is a good variety. 
2, Double, of which theſe fol- 


lowing are chief. 1. The Doble 


White of Candia, 2. The Double 
Yellow, or Aſian, wich many di- 
vided Leaves. 3. The Double Red 
Asian. 4. The Sage Leaf, of 2 
Bulls bloed Color, when full 


blown very Double. 5. The 


Mau ſter of Rome, 3 Rich Scarlet- 
Flower, and very Double. 6, The 
Puvois of Rome, à large Flower, 


land deep Scarlet. 7. The Mervila, 


a laſt but Narbled with a deeper 
Scarlet 8. The Terius, a branched 


firorg Broth, add to them Cur- — having on each branch a 
ge 


ranis, ſome Blades ot Mace, halt 
a pint of White Wire, Pepper, 
Sait; and when they ate alto- 
gether and ftewed encugh, place 
them orderly in a D:{h upon Sip- 
pets, thicken the Broth with 
grated Manchet and Butter, meit | 
2 little Sugzr in D,. R. I/. pur 
the Broth to them, and ſerve 
them up Garniſhed with Limons, 
or Oranges ſliced. | 

17. RAI SON WINE: 
Take two pound of Kaiſons cf 
the Sun, ſlit and ſtone them: 


e double Flower, of a Rich 
Sculet, 9. The Aleppo Rawuncelws, 
2 fine Orange Tawney-Flower; 
very double and round, well ſtri- 
ped with yellow. h | 
| 19, * RAPE for VINEGAR: 
It will ſerve a Year, more or 
leſs, provided Care be taken of 
Cleaning it every Mormng with 


a piecs of Linnen, the Matter 


that 18 on the ſides of the Veſſel, 
land taking off that which ſwimz 


jan the top of the Liquor with a 


little Broom, The Kape it elf, 


one pound of White-Sugar, the may be ireed from its Filth with 
Juice of two Limons, and one Water, by zubbing it with opes 
Limon-pzel , put them into an]! Hasds, This Rape is the Stalks 


Earthen or other clean pot, with 


ol the Cluſter of Grapes, when 
„ 


2 Covering, and two Gallons of. 
Water; let it boi! half an hour, 
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they have bees freed from their 


Grapes and dryed, and is uſed in 
making of Vinegar, Which alone 
heats and ſowers the Wine: 


But it is firſt ſelf its (elf, put into 


2 place to ſower, betore it 1s 
caſt into the Vinegar Veſſel, to 
which end, as ſoon as it is ſepa- 
rated from the Grapes, preſently 
alter Vintage, it 1 carefully put 
up in Barrels, left it ſhould tale 
Air, without which it wculd heat 
it (elf and be ſpotted. - There it 


no other way to keep Rape, Which 
has already been uſed, than to 


drown it, vis. to fill the Veſſel 
wherein it is, either with Wine 
or Vinegar. 

20. * RAPE-SEED, or COLE 
SEED. It grows beſt, and allo 
N Marſh or Fenny-Land, 
or Land newly recovered from the 
Sea, and grows well in any Fat, 


Barn, they Thraſh it out imme” 
diately: But in Lincolnſhire, they 
commonly Thraſn it in the Fields, 
upon the Sheet it ſelf Irs com- 


is 40 Buſhels upon an Acre, and 


which we call Rape - Seed Oil. 
2. Tis Sown for Winter- food for 
(-ows, Oxen, Sheep, Cc. in 
January, February, and March, 
when other Food is wanting, for 


got advantage in the more or- 
inary ſozr of Lands. That 
which grows in the Richeſt Land, 
caulz it grows rankeſt and {tron- 
gell: And when ir has been cut, 
the Stubs of it will ſprout again, 


for Sheep, care being taken, that 


{tx the tult 4 or 5 Nights, they 


or Rank Land, and the Ranker 
wy are the better ; but wiil do 
well on any Land which is dry 
and warm. The deſt Seed is that 
which is largeſt, faireſt, dry, and 
of a clear color, like the beſt 
Onion Seed. It is uſually brought 
to us from Holland, but that 
which is very good grows here. 
It u Sown on Land (Fallowed in 
May, ) about Midſummer, the 
Ground being made very fine and 
Lid even, 


Grounds, becauſe it is apt to 
make them ſwell, and fill thaw 

21, KARE way to Butter 4 
CRAB: Take half 2 piut of 


White-Wine, two. Anchovies, a 
ated Nutmeg, and ſome 
grated Brea], boil them well to- 


little 
gether, then pick the Meat ont 


its uſe is to make that Oil of, 


is beſt to be kept for Sced, be- 


—_—_ th. ad 
TIP 6 I ht. Ao 
5 » 


mon Produce, where it thrives, 


| 


which uſe alone, it turns to 


and afford excellent Nouriſhment 


be pur out into ſome Grafs- 


of the Crabb, and put it into the 


Liquor till it is throughly hot; 


fore it is Sown -| you may chuſe whether yon will 


About a Gallon will Sow an Acre. put any Anchovy in the boiling, 


And it is Sown for a double uſe, 


1. For the Secd, which they] Anchovey Sawce. 


commonly Reap 
Wheat; when one half of the 
Seed begins to look browg, is the 
time to cut it; then it is laid to 
dry, which is done in about a 
Fortwghts time, not turning it 
all the while, becauſe the Seed is 
apt to ſned: Therefore they ga- 


as they do 


22. RARE Pickled O0iſters, 


Take the largeſt Oitters you c n 
get with all their own Liquor, 


waſh them one by one in it; 


put them into a Stew-pan, (train 
their Liquor from them through 
a fine Sieve, and put to them 
three large Blades of Mace, a 


ther it into | 
on them or other Cloth, or in a 


e Sheets, an up- 


ſpoonful of Salt, a Race of Gin- 
ger cut in three pieces, half a 


E e 3 


but only melt the Butter wata 


Nm 


or two. Take t 


; 


* . 
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Nutmeg cut in three pieces, 12 
whole Clover, 12 whole Corns 
of white Pepper z pat this quai. 
tiry of Spice into eyery quart of 
Oiſters: put them over a clear 
Fire, and let them ſimmer gent- 
Iy for one half quarter of an hour, 
and turn them when they are al- 
moſt enough. Then 
ſpoonfuls of the beſt White- 
wine-Vinegar, give it one boil 
off the Fire, 
and put them into an ZEarthen- 
pot, and yu into them two Bay- 
Leaves; ſo ſtop them cloſe, and 
keep them for your uſe. 

23. RARE Force-Meat-Balls. 
Take a pound of a Leg of Vea)!, 
cut it into thin flices ; hack it 


with a Knife on a Trencher, lay- 


ing by all the Skins and Strings; 
take à pound and a half of Beet- 
fact ſhred very fine, and mix it 
very well with the Veal, put it 
into a Stone Mortar, and beat 

It till it is a perfect Paſte; ſeaſon 

it with a quarter of an dunce of 
Pepper, half a ſpoonful of Salt, 


a Nutmeg grated; ſhred a hand- 


ry very ſmall; mix it all well 
together with your hand with 
two Eggs until it is a Paſte, and 
put it into a Pot, and ſet it in a 
cool place; when you uſe any of 
it, rowl it into round Balls, and 
ſome into long enes like nnto 
Sauſages; then boil them in 
ſtrong Broth a quarter of an hour, 

—_——— 
24. *FRASBERRIES. 
There are three forts of Razber- 
ries. 1. The Common Wild. 
2. The large Red Garden, which 
is a moſt pleaſant Fruit. 3. The 
White, Which is little interior 
to the laſt. They are chiefly pro- 
pagated by Shps which ſprout 


par of their Stocks every year 


F £1 


ul of Sage, and a little Roſema- 


in the Spring time, and are fit to 
replant the next Spring after, in 
March, either in Beds or Bor- 
ders, each Plant being two Feet 
diſtance from one another. They 
hoot ont during the Summer 
may well rooted Suckers, ſome 
of which you may take away 


put in two | to make a new Plantation of, by 


which means the remaining one: 
will be renewed, for they are 
dry as ſoon as their Fruit isiga- 
thered, which is in the begining 
or middle of Fuly. In the 
Month of March ſhorten all their 


new Shoots, which grow round 


about the Stock, pluck away all 
the ſmall ones, as alſo the old 
ones which are dead; but cut 
not the Tops to à round Buſh, 
for then they will grow ſo thick, 
that they will denher bear nor 
ripen their Fruit ſo well as if 
they grow taller and thinner, + 
BI. 0 > Corti na * 

heſe are. very Cordial and good 
in Taſte The Syrup much a- 
vatleth in Feyers, - To make 
which, take theſe Directions: 
Of the Jnice clarified, and Sugar, 
take an equal quantity, boil them 


to a Syrup and ſtop or cover the 


Veſſel clofe.: It's very cooling 
and pleaſant, and is to be given 
in hot Diſeaſes, Again, Take, 
the 2 of Rasbe:ries and 
Clove - Gilliflowers, each two 
ounces of the Juice of Kermes, 
one ounce: make a mixte, and 
take a fpoonful every Morning; 
it is an excellem Cordial fer Wo- 
men before Delivery. 
26. RASBERKT· 
Take the Juice of ripe Rasber- 
ries ſtiained hard thto' a Cloth, 
boil it. Take its equal weight 
of D. L. S. With as much fair 
Water as will wet it, which 


- 


boil to.z Candy height, iz. till 


pasTe, | 
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it lies upon a Plate clear, like a | times in the boiling, and when 
Cryſtal Drop: Preſently pur into | the Rasberries lock clear, take 
it the Juice of Razberries, conti- half a 1775 of Juice of Currans, 
nually ſtirring it till the Sugar] and half a pound of D. L. S. and 
and Juice be well mixed. Put it | put it into them; let it boil till 
on the Fire, and give it a walm | it begins to Gelly, then take 
or two, and ſo put it into Glafſes them off, and put them into Pots 
for Pafte, ſcarcely an Inch thick; | ox Glafles for yone uſe. | 
but if for Marmalede then two! 29.  RASBERRIES preſerved. 
Inches; put it on a Stone where 4). Take Rasberries that are + 
it may be but warm; and when not too ripe, let them be pickd 
it is ſtiff enough to cut, turn't and put into Sugar, giving them 
out upon a Sheet of glaz d Paper, a cover d boiling; atter being 
cutting it into what faſhion you taken off from the Fire, they 
pleaſe ; then put them on the | muſt be ſcumm'd, and put into 
Stone again, and ſo dry them up. an Earthen Pan, to continue iu 
When your Marmalade is dry, the Stove during twenty four 
put it into a cooler Place. | hours ; as great a quancity of Su- 
27. RASBERKIES to Preſerve. | gar is requiſite as of Fruits. For 
Take the weight of your Ra(-| Exampie,' about four pound of 
berries in fine Sugar, take ſome each; when they are cool d, drain 
Rasberries, and bruiſe em a lit- them from their Syrup, and dreſs 
tle, and take the Juice of the them as other Sweet-Meats, in 
bruiſed Rasberrier, and the weight | order to be ſtrewed with Sugar, 
of it in Sugar, and your other and dried in the Stove after the 
Sugar, named before, and boil | uſual manner. 5 
and ſcum it; then put in your 30. RASBERRY-CAKES. 
whole Rasberries, and boil them | Take em pretty ripe and weigh, 
vp once; let them ſtand over the | them, take their own weight in 
Fire without boiling till you ſee — 1 L. S. boil the Sugar to a 
it will Gelly, and that it look Candy wich a little Water, pur 
clear; take up your Rasberries in your Rasberries being firſt 
one by one, and put them in braiſed (mall in a Silver Diſh; 
Glaſſes; then boil your Syrup, | mingle them well with the Can-. 
and put it over them. dy, then drop them upon Plates, 
28. RASBERRIES to Preſerve, | or in little Tin-hoops, put them, 
Take the faireſt Razberries, and into yonr Stove, and keep them 
weigh them, and to a pound of | with turning, till they be dry; 
Rasberries, take a ponnd of | you may flrain your Rasberries, 
D. L. S. and half a pint of Spring · if you hike them better without 
Water; mix halt the Sugar and Sgeds. | ata 
half the Water in the Preſerving-| 31. RASBERRY=® FART. 
pan; boil it, and ſcum it clear; | Take Puf-Paſte rolled thin, and 
then put in your Rasberries and lay it into your Patty-pao, then 
make them, but not ſtir them lay in your Rasberries, and co- 
with a Spoon. When they boil | ver them with P. L. S. cloſe your 
up put in ſome of the Sugar and Tart, and bake it; cut it up, and 
Water; ſo: do rill all the Sugar pur in half a pint of Cream, the 
and Water be put iu at ſeveral | Yolks of two or the Eggs well 
n — % Eeq4 beaten 
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beaten, and a little D. I. S. then 


ſerye it in cold with the Lid off, | i 


and Sugar ſtrew d upon the brims 
32. RASBERRY-GELLY. 
Take of the Fruit pretty ripe, 
ſet it over the Fire in a Pre- 
ſerving-pan, and extract the thin 
Juice, cooling the bottom of the 
an, as you find occaſion, with 
fair Water ; ſtrain it with 2 
fine Strainer, and when as much 
is taken as can be, add the like 
weight of Sugar, and boil up into 
a Gelly. | | 
33. RASBERR Y -SYRUP. 
Take nine quarts of Rasberries 
gathered dry, and clean pick'd, 
Put them into four quarts of 
Canary in an earthen Pot, and 
paſte or lute it up very cloſe, 
keep it in a cool place ten days; 
digeſt them in a Glaſs Still, ad- 
ding a fourth part of the former 
quantity, and freſh Berries, and 
Wine; and when all the Colour 
is taken out of the Berries, flrain 
put the remaining Liquid part, 
and put as much Sugar as will 
boil it up into a Syzup, keeping 
it ſcumming during the boiling. 
34. RASBERKY - WINE. 
. To every quart of Rasberries pnt 
a pound of D. IL. S. let them 
ſtand two days in an Earthen Pot, 
often ſtirring and bruiſing them; 
then put them into a Woollen 
Rag, hang them fo, that the Li- 
quor Way. drop into another Veſ- 
fel for 24 hours or more. Put 
the Liquor into a Stein with a 
Faucet in it, where let it fer- 
ment; and at a Weeks end, or 
ſooner, take off the Scum : If it 
be any thing fine, bottle 1t np, 
and at another Weeks end ſhift it 
into ſreſh Bottles, referving the 


1 


be pat together into a Bottle by 
it ſelf, The Bottles muſt in this 
manner be ſhifted twice or thrice, 
as long as there is any Settlement 
found in them. 
Some take Juice of Rasberries, 
White or Red - port Wine, of 
each equal quantities; letting 


them ſtand 2 or 3 days cloſe co- 


vered, ſtirring the mixture once 
a day; then training it, put it 
into a ſmall Veſſel with a Faucet 
in it, adding a portional quanti- 
ty of D. I. S. and in four or five 


days they draw it off into Bot- 


tles, 


35. RATAFIA of ſeveral Sorts, 
This Liquor is at preſent very 


much in vogue, and may. be 
made of Cherries and Apricock- 
Stones, and Muſcadine Grapes, 

d ing to the tollowing In- 


accor 
ſtructions. | 
36. RAT AFI A of Cherries, 
Let your Cherries be bruiſed to- 
gether with their Kernels, and 


put into an earthen Jatr, or into 


a wooden Barrel; but a Cask that 
has held Brandy is more eſpeci- 
ally proper for that ole : To 
twenty pounds of theſe Cherries 
add three pounds of Rasberries 
likewiſe bruiſed, with five pounds 
of Sngar, an ounce of Cinamon, 


a handful] of white Pepper in 


grams, a few Nutmegs, twenty 


Cloves ſlit, and ten quarts of goed 
Brandy Leave the Veſſel unſtopt 


daring ten or twelve Days, then 
ſtop it up, and let it continue 
untouch'd for the ſpace of two 


Months, Thus a greater quan- 


tity may be made, by mingling 
the Ingredients proportionably, 
and the whole may be enriched 
with ſome Drops of Effences 
and ſweet Scents, When the 


Settlings in the bottom of the Rat aſia is fit for drinking, the 


Bottles, which may afterwards | 


Barre] muſt be pierced above the 


Anogher way. 
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if it be kept in an carthen Jarr, 
it muſt be ſtrained through the 
Bag, and put into other Veſſels 
carefully itopt up, to be uſed as 
occaſion ſerves. . 

37. RAT AF IA of Cherries, 
another way of making. Having 


provided ten pounds of Cherries, | /: 


let them be bruiſed and put into 
earthen Pitchers with two quarts 
of Brandy; let the Veſſels be 
well ſtopt, and ſet by for five or 
ſix days, at the end of which, 
the Cherries muſt be preſs'd in 2 
Linnen cloth to get cut all their 
Juice: In the mean while, let 
five pounds of large Currans be 


123 rags Wine- casks are : but may. alſo be preſer vd, which will 
| | 


give it à very pleaſant Smell; and 
to improve its Color, the Fuice of 
Mulberries may be uſed mingled with 


through the Bag, Thoſe that are pre- 
reed with + and * 
ries may alſo be ordered after the 
ame manner; and a great variety 
mey be produced even owt of one ſort 
of Ratatia: Mulberries likewiſe ſerve ' 
to bring it to a goed confiſtence, au 
make a very ſweet Liquor, when in- 
fuſed with the other above-mentioned 


Ingredients, 


a gallon of Water, a pound of 
D. L. S. an ounce of Cinamon: 


Þoil'd with three pounds. of Su-] wid Cloyes, white Peppes wat” 


ar, and preſsd as the Cherries 
ſo as both ſorts ol Juices may be 


mingled together, allowing for 
every quart of that Liquor a quart 


of Brandy, and a quarter of a 


pound of D. L. S. add the Ker- 


nels of your bruiſed Cherries, 
with halt a pound of Coriander- 
feed, a little Mace, Cloves, Ci- 
namon and long Pepper, all 
pounded together, and fill your 
Pitchers or other Veſſels with 
the Liquor; leaving it to infuſe 
for the ſpace of ſix Weeks : At- 
terwards it muſt be paſsd rhro' 
a Straining-bag, and put again, 
with the Kernels of Apricock- 
Stones or Cherry-ſtones, into the 
Pitchers, which are to be kept 
cloſe ftopt, and the Katafia may 
be drawn off clear, upon all ce- 
caſions. 


38. * RATAFIA to Tincture. 
Ras 


it may be prepared ſeparately, with 
Brandy, Sugar and Cinamon ; or elſe 
the Tuice of theſe Fruits may be in- 
Jus d at any convenient opportunity in 


part of the Ratafia © Orange-flowers 


— 
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Ginger tied up in a Rag; as alſo ' 
| ſome Nutmeg and Mace, and put 
theſe Ingredients into a Copper- ' 
pan ſer over the Fire: To clari- 
he the. Sugar, throw in the 
White of an Egg, clear it we 
from the Scum, and let all boil 
together, til] at leaſt one third 
part be conſumed ; if yon per- 
ceive that the Liquor has not ſuf- 
ficiently acquir'd the taſte of the 
Ingredients: Then take it off 
from the Fire, adding a quars of 
Brandy, and let it pais thro' the 
Straining- bag, or only through a 
fine Steve; you may alſo gwe it 
a fragrant ſmell, with the Juice 
of white Strawberzies or Raſber- 
ries, provided ſeparately in a Pot, 
as upon other occaſions, or elle 
it may be done with 'Orange- 
flowers. If for want of the red 
| ſorts of Ratafia, above-defcribed, 


To give the Ratafia a tinclure of you are minded to give this the 
ries, or Strawberries, ſoms of 


ſame tincture, it may be colour- 
ed by the means of Mulberry- 
juice; or elſe with thick Orleass 
Wine, or {ome other of the like 
nature; or laſtly, wich prepared 
| Cochenele, 


Brandy, and clarified by ſtraining it > 


39. RATAFIA White, Take 


Wores, 


/ 
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Moreover it is expedient for the 
making of the like white Ratifia, 
to keep in 4 Pos, the Kernels of 
Cherries and Apricocks ſteept in 
Brandy, which will ſerve te enrich 
it by putting in « little who 
> 40-RATAFIA of Apricocks 
may be prepared 2 
v. by cauſing the Apricocks' 
cut into pieces to infuſe in Bran- 
dy tor a day or two; at the end 
et which Term the Liquor maſt 
F be rained N 4 the Bag and 
| Unpregnated with the uſual In- 
| gredients, Otherwiſe, the Apri- 
cocks may be boiłd in White- 
Wine, and by that means more 
| eaſily made clear, adding to every 
= quart of ſuch Liquor a quart of 
l Brandy, and a quarter of a ponnd 
[ ot Sugar, with Cinamon, Cloves, 
Mace, and the Apricock-kernels : 
After all have been well Reep'd 
during eight or ten Days, the 
Liquor muſt be ſtrained again, 
and put into Bottles or earthen 
Pitchers, to be kept for uſe. 
At. RATAFIA MUSCADEL. 
4 Having made choice of the beſt 
Maſcadel-Grapes, that are ve 
| ripe, let them be well pred, 
allowing for every quart of their 
Juice a quart of Brandy, and a 
quarter of a pound oi Sugar; 
this Liquor muff be pour'd into 
Earthen Pitchers, with Cinamon, 
Cloves, Mace, and a few Grains 
cf Pepper, and left to infuſe for 
the ſpace of two or three Days; 
afterwards let the Retafis be cla- 
_ rified by paſſing through a Strein- 
idee and conveuiently put in. 
4 to Bottlies ; adding a grain o 
Musk, if it be not ſufficiently 
= perſum d. | . 
A432. RAWLEIGH, his cordial- 
Water: Take a gallon of Straw- 


two feveral ways, | 


Brandy, and ſo let them ftand 


ſweeten the Liquid part with fine 
grain or 2 of Musk. This greatly 
revives the Heart, and is good, 
2 ſpoonful or two taken at a time, 
in Swooning Fits. 

43. RAY-GRASS, It will 
grow on any Land, but chiefly on 
cold, ſowre, Clay and weeping 
Grounds, It endures the Sum- 
mers Dronghts, and the Winter 
Froſts, being the beſt of Winter 


earlieſt of any. 


eſpecially in Rony,. light, or ſan- 
dy Land, which 1s unfit for Sr, 
Foin : It is preferred before all 
other Graſſes, 2s taking in all 
ſorts of Poor Land. There is no 
danger of over-ſtocking it, be- 


Cattle will chen eat it; but be- 


comes the (weeter. *T1s beft for 


{ Horſes, - Cows and Oxen, and 


very ,much prevents the rotting 


ſow it with Non-ſuch or Clover, 
which is ſaid to be the beſt way 
of ſowing it. Where Sand is 
proper for it, they will mix one 
or two Bufhels of Ray-Graſs Seed, 
with half a Peck of Clover, for 
an Acre, It is a thin Spiry Graſs, 
and will not be of any Bulk the 
firſt Year, unleſt thickned by the 
clever; and will laſt upon ſome 


when green, it makes the beſt 


f| Hay; but the Seed, (tho *twill 


grow) is not ſo good, as if full 
ripe. An Aere has been found 


» Loads of Fodder or Hay: 


bexries, put vo them 2 quarts of 


Cre B to be taken of che Seed 


four Days: ſtrain them — and 
Sugar, and add, if you pleaſe, a 


Food for Cattle, and ſprings the 
It will grow in 
| dryer, and Upland Grounds, and 


cauſe if left to grow too rank, 


ing eaten, and kept down, it be- 


of Sheep. Three Bnſhels of the 
Seed will ſow an Acre; ſonic 


Lands 7 or $ Years. Cut ſome 


to yield 4s Buſhels of Seed, and 


— 


— 


when newly thraſhed, that it 
lies not too thick, for then it 
will heat. The Seed commonly 
yields about London from 26. 6 d. 
to 3 5. 6 d. the Buſne el. 
44. RECEPYACULUM 
chli. It was firſt found out by 
Pecquet, Anno 165 1. and 18. a Ca- 
vity, into which all the Lacteal 
Veins empty themſelves. It is of 
a veſicular Subſtance, which is 
thicker in Men than in Beaſts, 
but the Cavity is larger in Beaſts | onnce, mix them and waſh your 
than in Men, from which pro- Face Night and Morning, Ano- 
ceeds the Duttus Thoracicus, which ther, Take one pound of Lime, 
conveys the chylus up to the Sub. put it into two quarts of Spring- 
clavian Veins on the Left Side, and water, let it ſtand till it be clear, 


— then take off the top of it, and 


be 2 diſtinct pair by it ſelf; bur 
tis uſually aki to be a Branch 


0 called, becauſe they firſt 
deſcend, and: then aſcend again 
to ſupply the Mulcles of the L 
yu. 3 $ ! | 

48. RED FACE to Core, 
Take of Spring - water a pint, 


ſo to the Hear. 
WT Es RECREMENTS, 
They are any ſuperfluous Matters 
either in the Brain, Biood, or 
Viſtera, Reins. or Womb, which 
Nature ſeparates for the Benefit o 

the Body, and differ from Excre- 
ments of the Inteſtines: and Blad- 
der, which are ordinarily. ex- 
pell'd by the Fundament and 

Privities. 8 | 

46. * RECTUM TInteſtinnm. 
The. Arſe Gut, It is the ſtrait 
Gur, which begins at the fiſt 
Vertebra Of the Os Sacrum, aud 
paſſes ſtrait downwards to the 
Extremity of the Rump, or ut- 
molt end of the Back- bone. It it 
about a Foot in length, and not 
{o wide as the colon; but its Mem- 
branes are thicker, If this falls 

out thro' the Anus, it is called 
the falling down ef the Fundament. 
47. * RECURRENT Nerves, 
They are called by ſome the Vo- 
cal Nerves, becanſe they are uſed 
with the Inſtruments of Speech, 
Galen cutting one of them in an 
Animal, it became mute: And 
therefore if wounded or cut in a 
Man, he is ſaid to become 
Speechleſs, Willis takes them to 


Morning and Night. 

49. RE D Drying Ointment, 
Take Olive - Oil two pounds, 
white Bees - wax half a pound; 
melt them together over a gentle 
Fire; take them off, and ftir 
them together with a wooden 


1 
1 


and add the following Ponders, 
vie. Calaminaris-ftone, and Bole- 
Armomack, of each four ounces ; 
Litharge of Gold, and Ceruſſe of 
each three ounces, Camphire 


Ointment, ſtirring it till it be- 
comes cold; then add a drop or 
two of the Spirit of Wine, 

his Red Ointment is drying and 
eooliog; it heals, ſtrengthens, and 
ſtops Defluxions, that fall apon the 


ſuperfluous moiſture of Wounds, and 


Ulcers, and is of great uſe to finiſh 
the healing Part, and haſten the 
Cure, &c. | 


50. REDINTIGRATION. 
Nance, whoſe form is deſtroyed, 


tution, and that, it ſkall have the 


Oil of Tartar, and Oil of Bitter 
] Almonds, each a quarter of an 


wafh your Face with the Water 


Parts, It digeſts and conſumes the 


It is a reſtoring auy mix'd Sub- 


to the ſame Nature and Conſti- 


of the Par-vagum, or 8th pair, 
{pringing out of their Trunks, _ 


— 


Sparula till they begin to thicken, 


three drams: Put theſe into the 


1 


& 


(ns © 
ſame Properties it had befo e. j cloth in it, and lay it on the Eye, 
Mr. Boyle about the Redintigration when yew lie down to take your | 
of Salt-peter, proves, that after | ref}. : 
Nitre has been fluxed in a Crnci- | 52, REDNESS of the Eyes. | 
ble over a ſtrong heat, and after Take Camphire a quarter of an 
all its volatile Particles had been ſ ounee, Dragons-Biood and Bolus, 

Forced away, by caſting in light- of each half an onnce; Verdi- 
ed Coals ſo often into the Craci- |griſe braiſed and ſifted very fine, 
Hle, till the Detonation ceaſes, ja dram ; infuſe theſe in a pint of 
by which means it became a Fir: | the diſtilled Water of large Plan- 
Mitre, near a-kin in all its Pro- tane, often ſhaking them; waſh 

rties to Fixt Sal Tartar; ; yet | the Eyes with the Water often, 

could very ſpeedily, by pour-{ and it will take away the Red- 
zog to this Fed Nitro, either di- neſi and Pains, affwage the Swel- 
Jated with a due proportion of ling of the Eyes that have long 
Water, ox let it run per Deliqui- |fo continued, and may be uſed 
wm a ſixhcient quantity of Spirit of [as an excellent Month water for 
Mitre (which by the by, amount - A poſtemated Sores or Ulcera- 
ed nearly to the quantity of that tions. 
volatile Part, before burnt off)] 53, L RED BEET PYE. 
he could ſuddenly re- produce Boil the Roots tender, peel, and 
true Cryſtals of Salt- peter of the j cut them into pieces; ſeaſon it 
common Form and Virtue. wich Salt, Pepper, Cloves, Ci- 
51. REDNESS , the Hs. namon, Mace, Nutmeg, and ſo 
This often proceeds from the f much P. L. S. to pleaſe your Pa- 
over - abundance of Blood that] late. Lay it in your Pye, with 
flows into the Eyes; and in this good quantity of Beef. Mar- 
caſe it is neceſſary, if need re- row, and candied Limon and 
| quire it, to bleed by Cupping- Orange-peels cur ſmall or thin 
Glaſſes, applied to the Shoulders; | ſliced; a pound of large Cur- 
yurge the Body; and out- rants, more or lefs according to 
wardly to apply ſuch things to | the bigneſs of the Pye ; Kaiſors 
the Eyes, as may repeicuſs and | ſlit and ſtoned, and preſerved 
drive back the Humout offend- | Goosberries: Put in when fi Td 
ing. Todo which, ſome Sugar, and ſquee ze in the 
Take the White of an Egg, beat Juice of two good Limons, cloſe 
xt up to 4 very fine vhinweſs with it up, and ſo bake it. When 
Woman's Milk, and drop it inte] drawn out, put into it White- 
the Eyes by degrees, _— and] Port, Canary thickned with the 
keeping them cloſe n hen it is dropped | Yolks of fix Eggs, and Juice of 
in. Or, DP , {| Eimons, (weetning it to your 
Take Linſead, beil it in Water, | Taſte, | . 
and wet a Sponge in the Decochion] 54. * REGULUS of Anti mony. 
and lay it warm on the Eyes or | It is thus made, Take Antimony 
do it in like manner with the De- in fine Pouder 15 ounces, Crude 
eoftion of  Fenugreek and Camomil ; | Tartar in Ponder 12 ounces, Salt 
or the Fuice of Night. ſhade beaten | peter in Pouder 6 ounces ; heat 
| wp with the Oil of Roſes, and the Ia large Crucible red hot, and 

© White of an Egg, and dip « Linnew throw in a ſpoonful of the mix- 

= „„ | | a ture, 
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ture, preſently covering it with 
a Tile, when the Detonation 18 
over: repeat this Work fpoonſul 
by ſpooutul, till all the Matter 
3s thrown in. Then make a great 
Fire about the Crucible ; and 
when it has been a while melt- 
ed, pour it into an Iron Mortar, 
grealed a little with Suet and 
warmed. Knock the Mortar on 
the Ground or on the ſide with 
the Peſtle, to make the Regulus 
precipitate to the bottom. When 
cold, ſeparate it from the Droſa, 
melt it again in another Cruei- 
ble, with a little Nitre thrown 
on it when in Fuſion, and caſt it 
out as beſore into a greaſed Mor-! 
tar, or caſt it in a Mould, into 
ſmall Balls or Bullets, Cups, Ge. 
»Tis of this Regulus the Aztimoni- 
ol Cup is made, Now Regulus in 
Chymiſiry is that which, when any 
Metal or Mineral is ſeparated 
in a Crucible, in order to Purifi. 
cation by melting; the ſiner and 
metaline Part ſeparates from the 
groſſer or droſſy, and ſettles to 
the bottom of the Crucible: This 
3s called the Aetal, or Metaline 
Part, or Regulus of that Body. 
55. REINS RUNNING. 
Yow may take every Night, two or 
three graius of our Volatile Lauda- 
num, for eight, or twelve, pr ſiæteen 
Nights, more or leſs, as you ſee oc- 
caſron, and if it is Virulent and In- 
veterate, ff purge three or four 
times with our Family Pills; then 
after the Purging take the Lauda- 
num, and five or px times & day in- 
ject into the Yard ( with a Yard Sy- 
ring) this following Injection. 
Take Plantgne W ater a quart, Roch- 
Allum, White Vitriol, Saccharum 
Saturni, of each two drams ; mix 
aud diſſolve, to which add Spirit of 
Hine three ounces, digeſt ten Days, 


———_— 


$6, RESTRICTIVE 0:ntmentr.” 
Take two quarts ef Olive. Oil, dried 
Whortle-berries half @ pound, Green 
Serviſes, and the Juice of Whortle- 
berries, of each a pownd; Roch- A- 
lum a pound and half; put the Ber- 
ries into large earthen Pot well 
glazed, pour in the Oil, and diſſolve 
the Allum in the Fuices, aud ſo pus 
it in with them, and cover the Pos 
ſet it boiling in a Bath till the moz- 
flere is near conſumed ; then preſs 
aut firongly the Matter; and having 
ſeparated the Oil from the Feces, take 
of the ſame Oil three pound, white 
Boes- wax pine ennces, melt the Wax 
is the ſame Pot and Bath; then the 
Pot being taken of, ſtir the Oins- 
ment with 4 wooden Spatula ; and 
when is thickens and grows half cold, 
take Cypreſs Nuts, Whortle berries, 
Pomgranate · flowers, and Rjnds, 
Acorns, the Stones of Grapes, Grains 
of Sumach, Burnt- Alum, Maſtick, 
Acacia, burn the Allum in an ordi- 
\nary Fire; then beat the other things 
into Pouder, with the reſt of the I- 
gredients, the Maſtick excepted, which 
muſt be beaten a- part; and having 
ſiſted the Pouders thus prepared, mix 


| them with the Ointment, ſtirring it 


till it becomes cold. 

This is @ good Styptick Ointment 
applied with Succeſs io the Reins 
to ſtrengthen them; alſo the Liga- 
ments of the Matrix, %s Deſcent 
whereof is hinders, and prevents A- 
| bortion, by anointing the entrance 
thereof, aud the lower part of the 
Belly. It is alſo ſucceſsfully uſed 
to cloſe the Neck of the Matrsx after 
Lying in, and to conſolidate what 
Defetts may have happened in difji- 
cult Labour It is alſo very proper 
againſt the Relaxation of the ſtrait 
Gut, applied withowt, and pot into 
the Fundament , and to fr the un- 
reaſonable Lofs of Blood in Women 


then filter through brown Paper, and 
keep the clear Witer for uſe, 


applied to the Region of the * 


_— 


— 
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Par Liver, and all the Belly: It ig 
alſo laid upon the Stomach to flay 


Vomiting. This Ointment cauſes no 


Heat, and is the beſt known for 
Cleanſing and Conſolidation, 


57. RHEUBARB: It is an 


excellent Medicine, gentle, and 
without danger, wherein many 
Virtues are compriſed : It clean- 
ſeth and fortifieth the Stomach 
and Liver, caſes the Pains and 
Prickings thereof, clears the 
Blood, openeth and healeth all 
Maladies that proceed ſrom Stop- 
pages, as the Jaundice, Dtopſie, 
Swelling of the Spleen, and long 
Fevers : It is good _ Spit- 
ting of Blood, and ſtops it. It 
may be moderately taken at all 
convenient times without dan- 
gore The Chewing of it Purges 

lex and Phlegm. It is excel- 
tent boiled and taken in Poſſet- 
drink, before the Cold Fit of an 
Ague comes; and is indeed ex 
tolled by all Ingenious Phyſitians 
tor the Cure of Fluxes of the 
Belly of all kinds, which it does 
eafily, ſurely, and wathQut any 
evil Symptom ſucceeding it, and 
therefore is aceounted as the 
moſt Excellent of Roots that ever 
was brought into this Nation 
from any Foreign Parts. 

58. RHEUM: Take a pint 
of Malmſey, or Muſcadel, boil 


Stomach and Lungs of offenſive 
Matters. 0 — ES 2 4 

59. RHEUM to dry up: 
Take Lettice-ſeeds, white Poppy- 
ſeed, and Purſlain-ſeeds, of each 


2 dram; Tragacanth, Gum-Ara- 
bick, and Siffton, of each half 
a dram , Opium three Grains: 
bruiſe and pouder - theſe, and 
make them up into a Paſte for 
26 Lozenges, with Syrnp of Red 


Poppies ; and when you take 
one of them in a Morning, and 
at Night, braiſe it, and put it 
into a little Wine; then keep 
your ſelf warm, and as much 
from the Air as may be. E's 

the Catarrh or Rheum is Vebe- 
ment, and has becn of long conti- 
unance, it will ſcarcely be poſſible 
ta be Cured. without the uſe of Lau- 
danum In this ca e, take our Vo- 
latile Laudanum, from three Grains 
to. fx, or more, gradually increaſing 
the Doſe, as the Patient can bear it, 
every Neghr gaing to Bed: and Morne 


in Men take as much as 4 


cheſuut ofthis Eleftuary : Take Pulp 


f Green Ginger fuur ounces, Syrup of 
the ſame three ounces, Flowers of Sul- 
phur, Carechu, Feſuits Barb, of each 
an ounce, all which being in fine 
Pouder, mix with the former thing: 
and male an Eleftuary 48 

60. RAEUMATICK EYES: 
Firſt gently Purge the Head and 


it gently, thicken it to a kind of | Body, and let the Patient ſweat 


a $yrup, with five ounces of 
D. L. S. put in four ounces of the 
Juice of Corn- Poppy - Flowers, 
and being cool, bruiſe a Liquorice 
Rick at one end, and when 


a litcle'* Then uſe the tollowing 
Ponder for the Eyes. 1 
Take Tutia prepared 


* * .* 
- 


an ounce 


aud a Marter, Red Coral, and Yel-. 
you ew Mirobolans, of each 4 quarter 


take it, which will be beſt to- | of an ounce 5 Pepper balf a dram, 
wards Bed-time, dip the bruiſed| powder them ver) finely, and ſtrem 


end of the Stick in it, and ſuck |/ome of it in the Corners of 
{rom that about as much as Eyes This do frequently, and the 


the 


comes to an onnce at a time. Rheum will be rempyed ; ani then 
This is excellent good likewiſe | 6y waſhing, the Sight may recover 


againſt Colds, and elzanſes the its (learn. or, 


toll 


a. we. tb: how 


© 
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Take Rain - Mater, boil in it World. Boiled in Fat Broth, it 
Myrtle: ſeeds, aud Not- Gall, fine Nouriſhes much: So allo boil'd 
Bole, and Cypreſs. Nuts; and with in Cream or Milk, and eaten 
the Decectios well ſiraives and | With Butter, Salt, and a ver 
ſettled, waſh the Eyes Morning and little Sugar; ſome boil it wi 
Evening, -© © _ ilk and beaten Almonds, which 
61, *RHEUMATIS NM, [1s very good and reſtorative, if 
and Rheumatick Colick, - When the | ſeaſoned with Salt, and ſweet- 
Rhenmatiſm is Vehement, take ned with P. L. S. Rice Cream, 
Chymical Oil of Anifeeds, and of or Milk, is made by putting into 
Roſemary, of each 6 drops, mix] a quart of Cream or Milk, two 
it with as much Tobacco, as good handfuls of fine Rice- 
will fill a Pipe, and ſo ſmoak it. Flower, the Yolks of 4 Eggs, 
Repeat it again in a ſecond Pipe, and P. L. S. to your Palate, boil- 
and ſmoak it as before; and if ing the Cream or Milk with the 
the Pains ceaſe not, repeat it the | Rice firſt, and then putting in the 
third time, and if they be inve-| other Ingredients, = 
terate, the fourth time : It cures | 64. RICE: This Nouriſhes 
it, and gives preſent Eaſe as if it | much, but it is made of more 
was by Inchantment. In a Rbev- eaſie Digeſtion, (than to be eat as 
matick Click, awd YVehemens Pain the Turks uſe it with their Mut- 
in the Side, as if Pleuritick; Take ton, and other Meats, with only 
a Race of White Ginger, and cut | boiling it with them as we do 
out 3 or 4 round Balls or Pills, | Roots or Herbs ;) being boiled in 
about the bigneſs of a White | Cows - Milk, or Almond - Milk, 
Pea, which ſwallow down with | it is very good to give to ſuch 
half a pim of Mulfd Canary, and as are troubled with Fluxes 
and Colick. The Flower of it 
11 very good in Repercuſſive 
Plaiſters. It flays Inflamations 
in the Breaſts of Women, and 
helpeth them. The Decoction 
of Rice is very profitable in 
Clyſters, given in Fluxes ; and 


quarter of an hour, | 
62.RIBAND-GELLIES 
Take a pair of Calves-Feet, an 
ounce of Harts-Horxn, as much 
Iſing-glaſs; put theſe into four 
or five quarts of Water, and boil: 
it till it comes to two quarts x boiled in your common Driuk, 
then ſtrain it throngh a Flannel-it allays Heart-burning, and the 
Bag, ſeaſon it with Cinamon and | Heat of the Liver. | 


Sngar, a Glaſs of Sack, D. R. V. 65. RICE CREAM or MILK : 


and Ambergxiſe, and a grain of | Take 2 quart of either of them, 


| Mk : Colour ſome part of it\then put in two handfuls of Rice- 


with Cochinele , ſome Yellow | Flower, and a little fine Flower, 
with Saffron, ſome Green with [as much P. L. S. as is fit, the 
Spinage, or Juice of Bay-Leaves ; Tolk of an Egg or two, and ſome 

as one Colcur is cold, run on D. RW. | 
another one above another, as 66. RICE CHEESE - CAKES : 
deep as you pleaſe. - © Beil a quart of Cream a little, 
63,* RICE, The Whiteſt with a little whole Cinamon and 
che beſt, and that which comes Mace, take it off, and take our 
from Cazelina, is the beſt jp the the Spior, and put into it four 
; as | Ounces 


10 
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Ounces of kice Flower; ſer it on 
the Fire, and make it boil, ftir- 
ring it; take it off, and beat the 
Yolks of twelve Eggs, then ſet it 
on the Fire, and ſtr it till it is 
as thick as Curds; put to it four 
Ounces of Almonds blanch'd, and 
beat very ſine, and ſweeten it to 
your Taſte, and its done. 


6. RICK E TS. Itis2 


Diſeaſe common to the Engliſh 
Children, which is an uncqnal 
Ing of the parts, accom- 
panied with Conſumption, Jooſe- 
nels of the Limbs; ſwelling of the 
Joints, varrowneſs of the Breſt 
Knots on the Ribs, ſoftneſs of the 
Fleſh, weakneſs faintneſs, drow - 
fineſs, great ſwelling of the Head, 
with leanneſs below it, Crook- 
| Edneſs of the Bones, ſwelling of 
the Belly, firetching of the Hy- 
pochonders, and a Cough. 
68. RICK ETS. Take 
about fix Shell Snails, and if you 
Can get them, thoſe that hang. 
bout Wines, waſh- them when 
taken out of the Shells, and boil 
them in a pint of New Milk, to 
the conſumption of half of it: 
take out the Snails, put in Bread 
and Sugar, and give it the Child 
troubled with the Rickets to 
Eat; and let it do this Night 
and Morning for 2 or 3 weeks, 
and uſe the following Ointment 
for anointing the Back, Stomach, 
and other parts afflicted, vis. | 
Tale Oil of Olives half a pint 
two ounces of the Oil of Camemil, 
Oil of Limons one ounce, two drams 
of Mace beaten very fine, grate into 
theſe ſome White - Bread, ſet them 
into an Oven in an Earthen Pot, 
when the Bread is drawn, and the 
Oven pretty hot; then ſtrain it, and 
uſe it warm. „ 
The only thing to cure the Rickets 


3 


* 


R 1 8 
twelve , according to Age and | 
Strength : ya may give it in this 1 
Decoc lion +: Take fair ME: two b 
quarts, Figs ſlit, Raiſons of the Sun n 
Srened, cn: of each four oun- d 
ces, Liver-wort, Hyſſop, of each two S 
ounces, Green Liquorice bruiſed one 4 
eunce, boil altogetber for half an : 
Hour or better, then ſtrain it out, R 
and keep it for the Child's ordinary pl 
Driak, 3 5; of 

69. *RICKET-DRINK; 1 
Take Liverwort two handtuls. W 
Harts - Tongue, Maiden - Hair; 01 
Tamarixk, Caper-Bark, Aſh · tree / 
Bark, Aniſeeds, Liquorice, of 4 
each two ounces z Figs ſlit three b 
ounces ; Currants, Raiſous ſtoned, 0; 
of each four ounces z put all into li 
a Gallon of New Ale, letting it d 
work; after three days give it « 
the Child for its conſtant Drink. 4 
70. RICKET-GELLx. d 
Taie a. well Fleſht: Cock, which 00 
bruiſe to pieces in a Mortar; - 
add to it Liver wort, Harts-tongue a 
ol each a handful, and ſome \ ; 
Savory, and Thyme, about half i 
1 of each, 2 — in a 4 
tent antity o ring- p 
Water, 9 then beat al in a f 
Mortar to a Maſs, Add a quart ſ 
of Alicant or Tent, a pint of Ca-- : 


'nary, 6 ounces of D. L.S. Raiſons, 
of the Sun ſtoned, large Currants, 
of each a pound, with ſome 
Cloves ſlit, Mace and Nutmeg 
bruiſed, and a little Saffron ; 
boil altogether half an hour, or 
ſomething more, and then ſtrain _ 
it out thro a Cloth by preſſing; 
make it ſcalding hot, and let it 
ſettle, keeping the clear Gelly 
for uſe Of this you may give 
the Child feveral times in the 
Day, and repeat the Preparation 
3, 4, or more timet, as you ſee 
need. It reſtores alſo in Con- 


in Children, is Ens Veneris, which 
may be given from four Grains te 
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71. * ROC H- ALUM Hater 
Take Roch - Alum an ounce, 
beat it into Ponder, and add as 
much Vitriol likewiſe in Pouder ; 
diſſolve theſe in Spring-Water, 


2 conſiderable time. 
This Cures all manner of Tettars, 
Ringworms, Herpes, Scurf, Mor- 
phew, or Breakings out in any Part 
of the Body, tending to Deformity, 
if the Place be waſhed with the 
Water theſe were difſolvd in, two 
or three times - a Day. This Alum- 
Water, without the Yitriol, is good 
to cleanſe Wounds and Ulcers : And 
being burnt in a Ruſty Fireſhovel, or 
on an Old Iron ga 1p = it 0 
light, ſpongy, and white, the Pou- 
4 of 2 St conſume by degrees, 
«nd with lietle Pain, the moiſt and 
ſpongy Fleſh, and Excreſcences in 
Wounds and Ulcers, and in the Lips, 
commonly called Proud * Ie 
alſo binders Corruption, diſſipates 
and diſſolves Humid Tumours, It 
whitens the Teeth, being rubbed with 
it, and faſtens them: and being 
mingled with Sage-water, and Honey, 
is good againſt the Scurvy, or De- 
fects of the Gums, that make them 
ſhrink away and decreaſe, that many 

times ehe Teeth fall out, 
= 72. ROAST OISTERS: Take 
large Oiſters, cut them out of the 
Shells into à Veſſel with their 
Liquor, but ſo, that no Gravel 
may be among them; ſet them 
on the Fire covered, till they 
are ſcalded, draw eight or ten 
88 of Lard through each 
Oiſter, ſeaſoned with Nutmegs, 
Cloves and Fepper, very finely 
beaten and fifted ; put them on 
two Larx-Spits, tye them toge- 
ther, and in the roaſting baſte 
them with Anchovies diſſolved in 
Water, dridge them over with 
nine Bread, and then with what 


and filter it after they have ſtood | 


| falls from them make a Sawces 

only add the Juice of a Limon 3- 

and when they are pretty brown, 

take them off, and ſerve them 
} 


up. + "224 | 

73- ROAST SEA - FOWL: 
Draw them, and truſs them, roaſt 
them. larded, or unlarded, as 
their particulars require; then 
take ſome Claret, two or three 
Anchovies, fſome Gravey with 
Pepper, and Yolks of Eggs beat 
up very thinly with thele ; Gar- 
niſh them with ſtewed Oiſters and 
Limon fliced. a 

74. ROB: There is a Rob 
made of Barberries in this man- 
ner: put to the Juice of Barber - 
ries. one pound, or a pint, half a 
pound of D. L. S. and with the 
gentle heat of a Bath make it 
into a due thickneſs. | 

This is excellent good in bet Diſ- 
eaſes, quenches Thirſt cools the Sto- 
mach, and creates an Appetite, | 

75. ROB, or JUICE of Liquorice. 
Take the Roots well cleanſed 
and bruiſed, but yet ſo gently, . 
that the Liquor may not fly 
away. Infuſe the bruiſed Root 
three days in fair Water, ſo 
much as may riſe two Inches 
above them; and after it has 
boiled a little, preſs out the 
Liquid part, and boil it with a 
gentle heat to the due conſiſtence 
of a Rob or Juice, | 

This is exceeding good for Coughs, 
and moſs Diſeaſes of the Lungs. 
Of this, as of the former, you may 
take half an ounce at a time twice or 
thrice a day, = 

76. ROCAMBOLES, They 
are a ſort of mild and — 
Garlick, called by ſome Spani 
Garlick, which give a molt ad- 
mirable Reliſh to moſt Sawces, 


They are multiplyed both by 
Cloves, and by Seed, which lat- 
a FF ter 


— 


* 


RO n 
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ter is about the bigneſsof a com- it draws out Thorns and Splin- 
mon Pea. © They are much of the | | 


Nature of Shalots, and give much 


the like relith, 
TT FROCEET. It 8 2 


Seller Herb, hot like to Crefles ; 
ſeldom eaten alone, but with 
as 
Cre ſſes are, being _ Stomatick 
and of Subtil and Volatile Parts. 
Ic is muitiplyed by Seed, which 
is exrream ſmall, and of a Cina- 
mon color; it is ſown in the 
Spring, and its Leaf ſomething 


Endive, Lettice, Purſlane, 


like that of Radiſhes. 


78. * ROCKET GARDEN: 
pere is another ſort called Garden- 
Rocker, which is more uſed in Sal- 
lets than Phyſick. But another ſort 
called the Wild Rocket, is more 
effeftual to help Di- 
ge ſtiun and provoke Vrine, The Seed 
is applied ro cure the Biting of Ve- 
nomous Creatures, and expel Worms 
that breed in the Body. The Herb 
bailed, or ſtewed, and Sugar added 


ſirong and 


to it, is very available in the Cough 


or Cold, efpecially taken by Children, 
"The Seed ofien taken in Drink, 
takes away the Rammiſh Stent of the 
Skin, It increaſes Milk in Nurſes, 
and abates the Smelling of the 
Spleen ; and mixed with a\ little 
Huney over a gentle Fire, if you 
anoint the Face with it, it will 
cleanſe the Skin from Spots, Mor- 
phew, and other. Diſcolourings; and 


S 


in Vinegar it takes away Freckles 
and Redneſs, not only in the Face, 
but in other Parts ; and mixed with 
an Ox-Gall, it ſmooths ſlight Scars, 
Wrinkles, Marks with, the Small- 
Pox, Black and Bley Spots, and the 


{ ihe, 


79.* ROCKET WILD : This 
15 kotand dry, and its chiet uſe is 
to ſtimulate Venery, and is a pre- 
ſervatwe againſt Apopiexics ; 


ters. 

$0. ROCKET WINTER : It 
Flowers about May, and Seeds in 
June It provokes Urine, helps 
the Stranguty, and is $200 againſ} 
Gravel and Stone: It is ſucceſs. 
tul in the Scurvy, good in clean- 
ſing Wounds; The Juice or De- 
coction being drank, or outward- 
ly applied to Ulcers and Sores, 
by its ſharpneſs cleanſes them. 

91. ROLLS FINE: Tale 
half a Peck of fine Flower, the 


Volks of four Eggs, anda little 


Salt, with a pint of Ale-Yeſt; 
mix them together, and make 
them into a Paſte with Warm 
Milk, and a little Sack ; mould 
it well, and put it into a warm 
Cloth to riſe; when your Oven 
is hot, mould it again, and make 
it into little Rolls, and bake 
them, then raſp them, and put 
them into the Oven again for a 
while, and they will eat very 


criſpand fine. og 

82. ROLLS SHORT: Take 
halt a peck of fine Flower, and 
break into it one pound and : 
half of freſh Butter very ſmall, 
bruiſe Coriander - Seeds, and 
beaten Spice, with a very little 
Salt and ſome Sugar, and a pint 
of Ale-Veſt, mix them well to- 
gether and make them into 2 
Paſte, with warm Milk and Sack; 
lay it into a warm Cloth to riſe, 
and when your Oven is hot, 
make it into Rolls; prick them, 
and bake them, and when they 
are baked, diaw them, and co- 
ver them till they he cold; theſe 
eat finely; you may Butter ſome 


of them while hot. 


33. ROSA SOLIS: 4 Difiilld. 
Water called Roſa S5lis, being by dl. 


held to be a very Excellent Cordial. 


An I ſſence of the Fuice n 
5 8 


Sugar-Candy _ _. up a little till they become ten- 

ke 95. * ROSES: The chief der; then having fine P. L. S. 
nd we uſe in Phyſick are, 1. The] boiled up to a Candy height, 
d 2 Damask Roſe, of which is made | put them into it boiling, ex- 
all, the Purging Syrup, called Syrups | empred from, the Water and 
nd Ryſarum Solutivns, Syrup of Roſes | Juices, and keep. them ſtirring | 
tle Solutive, good for the Purging | about a conſiderable time: take 
int of Children and weak Perſons. | out the D. L. S. and Roſes, ſo 
to- 2. The Red. Roſe, A Syrup of which | mixed, with a Spoon, and lay it 
) 2 is Aſtiingent, and tops Fluxes :| on Pye-plates ; make it thin as is 
Ck; And a Tinclure made of them | convenient, and cut it out into 
iſe, with choice Brandy and Rain - what form you pleaſe. | 
hot, Water, of each equal parts, s| 38. ROSE - WATER: Take 
Em, an excellent thing to cure Sore | Damask Roſes when juſt blown, 
hey Eyes, and ſtop Deflaxions of hot | before they open too much, and 
co- Rheum into them. 3. White Roſes : looſe their Fragrancy in the Air, 
heſe From which a Diſtilled Water is gather them when the Sun has 
ome made, good againſt Inflamed and | dried off the Dew or Moiſture ; 

| Blood-ſhot Eyes. | and having picked the Leaves 
Hel 86.* ROSES to Dry or Keep :| from the Scalks, without ſuffer- 
Y N Take Damask Roſe-buds, before ing any Sceds to ſcatter among 
dia 


' Gold. 


no tan] . mA. 


2 
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the Stomach, Head, Heart, and Li- 
ver, alſo the Bowels, and gives eaſe 
to Wounds : It is very famous in the 
Epilepſy, Plague, and all ſorts of 
Malign and Peſtilential Diſtempers. 
Held in the Mouth it cures the Tooth- 
ach, and drank in à Glaſs of Wine, 
it provokes the Terms, and expels the 
Birth, The Herb is oo 2 cure 
Ouartan Agues, if applied fix hours 
2 the Pulſe od dle Pari Bat hed 
with the Water, or Decoction of it 3 


and often repeated. The Diſtilled 


Water drawn in a Glaſs Still, is 


o .- 


of a Glittering yellow Golour like 
84. RO 
Take Brandy two quarts, in 
which four handfuls of the Herb 
Roſa Solis has been infuſed, D. L. S. 
finely pondered a pound and an 
half, Milk-Water a pint and a 
half; put to it half an ounce of 
Cinamon poudered, and ſtrain it 
through a Cloth with two grains 
of Musk, and half an ounce of 


SA SOLIS, the Hater 


Middles: Lay them ori Boards 
in a Koom where no heat of the 
Sun may come: when they ſeen 
to be pretty dry, let a good 
large Still be made pretty warm, 
on the top of which diy them 
till they are crisp, but not ſo 
long as to make theni change 
their Color; then ſpread them 
thin, and when they are all ſo 
dryed, croud them as hard as you 
can into an Earthen Pot, and tye 
it up cloſe, and ſo keep them 
till you have occaſion for them, 
to lay among and ſweeten Lin- 
nen. 5 | 
87. ROSE LOZENGES: Take 
Provence or Damask Roſes when 
they are in their prime of Flow- 
ering, beat them very fine and 
mall: yet loſe as little of the 
Jaice and Scent as may be: 
prinkle over them Citron, or 
Limon- Juice, cover them cloſe, 
and add as much fair Water or 
White-Wine, as will boil them 


fully blown, pull them, and 


them, ſpread them on a clean 


tree them from their Seeds or Carpet {res from Duſt, till they 
2 5 Fiz 7 as 


5 2 * * | ""Y 
** * 


» 9: ei... 


. 


— 


n. 


are almoſt free from any moi- | mours, and appeaſes Pains 3 it tem- 
ſture; then put them into a Pew- |fers the heat of the Stomach, and 
ter Still, and make a Fire under |#he heat in the Reins 5 it aſſwageth 
| them 2 gently by degrees, 20d the Pains in. the Head, as alſo De- 
faſſen your Bottle or Receiver, to |{iriums and . provokes Sleep, dul- 
the Noſe of the Still, tying Paper | cifying the ſharp Humours that in- 
or Linnen about ir, to keep interrupt by their Acrimony, It muſt 

the Scent ; and ſo Corking them e warmed before you auoint the 
up, when full of the Water, Part with it, It may be alſo in- 
within an Inch of the Cork, ſet |ternally given againff the Worms 
them in the Sun two or three nd Dyſenteries, from half an ounce 
days, and then in a warm place fe an onnce - It is Jun to anoine 
eſpecially, leſt the Froſt take | the; Parts upon Fractures, and Diſ- 
them, and either break the Bot- | locations of Bones, It is mixed with 
tles, or ſpoil the Scent of the | equal parts of Yinegar of Roſes, to 
| 4 | Janoint the Head when ſhaved, for 

the abating the Vapours that aſcend 
in Burning Fevers, which teo fre- 
quently cauſe want of Sleep, and 
Deliriums. This Oil alſo mixed in 
Pain-eaſing , and diſſolving Lini« 
ments, and Cataplaſms, and ſoft- 
ning Plaiſters, to give them the 
conſiſtence of Searcloath, is of ſingu- 
lar uſe. The ſame way that this is 


89. ROSES and GILLIFLOW- 
ERS to keep long, Take them 
when they are very freſh, and in 

the Bud, and gathered very dry, 
dip them in the Whit ez of Eggs 

well beaten, and preſently ſtrew 
- thereon” ſearced Sugar, and put 
them up in Luted Pots, and ſet 

- them in a cool place, in Sand or 

Gravel, and with a fillip of your | prepared, you may prepare the Oils 

Finger at any time, you may ef Myrtle, Melilot , Elder-Water, 
ſtrike off the Coat, and you Lillies or Nymphæa, (amomile, 

will have the Flowers freſh and | Volets, Lillies, &. 

n . 91. ROSES RED Dry: 

90. ROSES, an Oil Compound, | There is a Syrup to be made of 
Tale freſh Red Roſes bruiſed one theſe ; Take two Quarts of Water, 
pound. Fuice of Red Roſes four ounces, | make it pretty warm, and infuſe in 
eommon Oil four pound, put them into} it for the ſpace of twenty four hours, 

a Glazed Earthen Pot with a nar- four or five handfuls of dried Roſes 3 
row Neck, and flop it well : ſet it] and when the Scent of them is gone 
in the Sun to macerate, and having | moftly into the Water, put freſb 
boiled it in Balneo Mariæ, rain] ones, and ſqueeze them at the taking 
and preſs' owt the Liquor, and re- 5 and in this Water diſſol ve two 
turn it into the ſame Yeſſel gain; pound of D. L. S. and ſo make « 
Ado the like two or three times: then Syrup. „ 

* purifie the Oil, and keep it for uſe, This mittigat es the hot Diſeaſes of 
It there be any moiſture in it, it [the Brain, aſſwages Thirf, ſirengthe 
will be caſie to ſeparate it, be- (ens the Stomach, cauſes Sleep, flays 
caſe it falls to the bottom. {the Flux of the Belly, aud aggluti- 


This Oil dulcifies and diſſipates] nates and mundifies Vlcers. 

Fluxions that fall upon the eternal] 92. RO SIN, its Virtues 

Parts. It extinguiſhes Inflamations, The Roſin of the Larch or Tu- 
aud binders the deſcent of the Hu- pentine Tree is hot, . 
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cleanſing, healing, vulnerary, and | mer. fo penetrating ; and therefore s * 
pectoral, c. It heals Ulcers in | mo//y uſed in the curinig old Sores, 
the Lungs, helps and ſtops the |Fi/t#la's, Ulcers, Pain of the Gout © 
Gonorrh#a, It gently provokes | and Sciatica's, &. 
Urine. and opens the Obſtructi-] 94. * ROSEMARY: Its 
on of the Reins, Ureters, and | Leaves, Flowers and Seeds are in 
Bladder. The Doſe: in Pouder, | uſe, being Cephalick, 'Nenrotick, 
is from one Dram to'two Drams. Uterine, and Arthritick. They 
Outwardly, it is uſed in Balſams, are chiefly uſed for all cold Dif- 
Ointments, and Emplaiſters. Ir |eaſes of the Head, Brain, and 

ſoftens Tumours, and ripens Nerves, as Apoplexies, Palſies, 

them, if made up with Beef or | Epilepfies, Vertigo, Memory 
Murtton-ſuet. It ripens and heals hurt, Lethargy, dimneſs of Sight, 

Felons and Whitlows, and cures f and cure a ſtinking Breath. They 

| them when they break, clean- | open Obſtructions of the Sto- 

ſes Ulcers, and heals Green | mach, Liver, Spleen, Meſentery 

Wounds ; is much available in and Womb, good againſt the 

the Pains of the Gout, and all | Janndice, Whites in Women, 

other Aches, and Pains proceed- Conghs, Conſumptions, à De- 

ing from a cold Cauſe. Helps | coction of the Leaves and Flo .] - 

S rains and Hurts of the Nerves |ers made in Water or Wine, or 
and Muſcles, and ſtrengthens | the Seed in pouder, being taken 

weak Limbs. : _ [toa dram in Wine. The Spirit 

- 93. © ROSIN, Its Spies Oil, and ot the Leaves, or rather heads of 

Balſam, are extracted. by Diſtillation, Flowers, or a Tincture from the 

in a large Retort in Sand, diſtilling | lame in Spirit of Wine, taken 

firſt with a very gentle Heat, till all to a ſ poonful or more in Wine, 

the Phlegm and Spirit, (in which Morning and Night, are good | 

is contained the Volatile Salt) is for all the purpoſes aforeſaid. | 

come over, and then gradually en- 95. ROSEMARY WATER: 

creaſing the Fire to force over the Oil | Take the Flowers and Leaves 

and Balſam, which are to be rectiſied of Roſemary when they are at 

from Colcothar, or Bone- Aſhes, their beſt, half a pound, of the 

This Spirit is very Excellent; Root of Elecampane four ounces, 

for it takes off the Tartarons Muci-\ Red Sage a handful, Cloves rhree 
lage in the Lungs, Reins, Breſt, | ounces, and a like quantity of 

and Stomach, Ureters and Bladder. Mace, Aniſeeds twelve ounces ; 

It hinders the generation of the Stene, beat the Spices ſeparately, and 
| «nd Gout, The Doſe is from one to the Herbs together; put to them 
three drams. 8 four Gallons of White- Wine; 

The Oil diſſolves Tumours of the and having infnſed them for rob 
f Gout, ſtrengthens the Nerves, cures the ſpace of ſeven Days, diſtil „ 
* the Palſie, Tumours, Wounds, and them. 5 | 
Js Ulcers, and all manner of Conyul- | This Water greatly comforteth the 
ſeons, Cramps, Aches, Pains, Strains, Heart, removeth Pains of the Sto- 
and Bruiſes proceeding from a cold mach, creates 4 good Color, and 
Cauſe, or Violence, the Part grie ved gently purgeth the Blood by Breaths 
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ot the Feathers. For 


very good cold. 


fkted, half an ounce of 
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S8. 4 ROUP. It is a Boll 
or © Swellinz on the Rump of 
Poultry, which will corrupt the 


Whole Body, being known by 
the ſtarting or turning back ward 
curing 
of which, pull away the Feathers, 
1 . the Sore, to thruſt out 
the Core, and then waſh the 
lace with Salt-Water, or Beeſ- 
me. : 
97. ® ROYAL BEEF. Take 
a vir-Loin, or large Rump; bone 


it, and beat it well, ſeaſon it 
With Salt, Pepper, Cloves, Mace, 


Nutmeg, Limon - Peel, Sayory. 
and Thyme ; Lard the Meat 
with large pieces of, Bacon; and 
make ſtrong Rroth of the Bones, 
Put in a good deal of Sweet 
Butter into the Stew-pan, with 


2 or 3 Bay-leaves, Palates, and 


Sweet-Breads pull'd in pieces, 
cover it down cloſe, and let the 


Meat ſtew till it is tender, take 


it out, ſcum off ail the Fat, put 
in a pint of Red Port, and three 


Anchovies: then put in the Beet, 


make it throughly hot; add what 
Pickles you pleaſe, with Fryed 


 Oiſters, thicken up the Sauce, 


and pour it over the Meat. It 
1s a Noble Diſh being hot, and 

98. ROYAL PASTE: Mix 
wita three pound of fine Flower, 
fix ounces of Loaf-Svgar beat and: 
| ce of Cloves, 
ace, and Cinamon beat ; break 


in bits a pound and half of But- 
ter, and rub. it in the Flower: 


put. to them three Eggs, whipp 
their Whites to hp re 44, 


Eke quantity of Sherry, and raw | 


Cream as will make it up to a 
very ſtiff Faſte. It will then be 


ff ter Pitty-pans, Cheeſe-cakes, 


Sw ert - Florentines, or the like, 
or you may xoul in the Butter as 


* 


you do puff paſte, but not for 
Cheeſe· cakes or Patty- Pans. 
99. RUE: This is for its 
wonderful Virtues called the 
Herb of Grace, Tis very Attenua- 
tive, Inciſive and Digeſtive, Re- 
ſolutive, and Provocative. It 
driveth ont Windineſs, by reaſon 
of its heat in the third degree; 
and not only ſharp in Taſte, but 
bitter alſo, by reaſon whereof 
it may ' reſolve and penetrate 
groſs and clammy Humours ; 
and through the ſame qualities 
proyokes Urine. It conſiſts of 
ſubtit Parts, and is numbred 
among Medicines, which are 
reat driers; and aſtwaging all 

ttal- Appetites. The Seed 
boiled, and drank in Wine; 
greatly reſiſts Poiſon, ++ The 

aves eaten alone, or made in · 
to a Conſerye; if the Party take 
half an ounce of it faſting, it re- 


and conſequently the Plague: 
The Decoction drank, eaſeth 
Pains in the Breſt and Sides, and 
Inflammations of the Liver, and 
the pains of the Gout; alſo the 
ſhaking of Agues. Being eaten 
raw, it cleareth the Sight, and is 
good againſt difficulties of Breath- 
10g, and the Cough ; and. with 
Oil of Roſes. and Vinegar, it 
eaſeth the Head-ach, Being brm- 
ſed, and put up the Noſtrils, it 


ſtays Bleeding at Noſe, . The 
Diſtilled Water of it, mixed with 


an equal portion of Wine and 


Roſe- Water, is very ſovereign for 


any Pains in the Head or Sto- 
100, Y RUE: RUT A. It di- 


clammy hnmours, . expels. Wind, 
is 2 preſervative. againſt the 
Plague, and other malign Diſea- 


ſes. It quickens the Sight, i: 
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ſiſts ill Airs, Peſtilential Fevers, 


geſts, and cuts giutinous and 
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againſt a Pleuriſie, ſtrengthens 
the Stomach, cures the Colick, 
and the biting of mad Dogs, Ser- 
pents, &. It is Uterine, good 
againſt Vapours and Hyſterick 
Fits, and provokes the Cour- 


ſes, e £6 

10 1. RUE of the MEADOW, 
Dioſcorides highiy approves it for 
Bruiſes, and the healing of old 
Sores, being applied to them 
pulticewiſe, or they wathed 
with the Juice: The. Diſtilled 


Water and Flower of this Herb, 


have the like Virtue. Some 
People uſe it ſhred among com- 
mon Pot-Herbs in their Broth, 
for opening Obſtruction of the 
Body, and to render it ſoluble : 
Bur the Roots, clean waſhed, 
ſhred, or ſliced, . and boiled in 
Ale, I hold to operate more 


in that kind, than the Leaves, | 


yet they provoke Stool, but 
very gently. The Roots boiled in 
Water, deſtroy Lice and Ver- 
min, incident to Humane Bodies, 
by only waſhing the places with 
their Decoction. Camerarine tells 
us, That it is in great Eſteem in 
Italy, as an Antidote againſt the 
Plague, and that the Saxons uſe it 
with Succeſs in the Yellow 
Jaundice, . 9 

102, RUFFS, and REDSHANKS 
70 Boil: Take theſe Fowl, pu- 
them upon a Spit, and lay them 
to the Fire with a little Baſting, 
till they are half roaſted ; then 
having Water boiling in a Pip- 
kin, after you have ttuck a-few 
Cloves about them, put. them 
into itz (but it muſt be very 
little;) and when they have ta- 
ken a walm or two, put ont 
all the Water to a pint; put in 
ſome Ciaret -Wine, and fironz 
Broth, a little Mace, and-Cloves, 
with the Gravey that dropt from 


add ſome Pepper, fried -Onions 


and S1lt ; ſtew all well together, 


and ſerve them up on Sippets. 
103. RUMP of BEEF to Roaſt 7 

When it is thowngh warm, 

baſte it with a pint of Claret, 


vies,andone Onion have been pur, 


keep it Baſting till it is ready, then 


ſend it up with the Gravey, 
104. RUMP of BEEF to Stew. 
Seaſon it with Salt, take Savory, 
Thyme, Marjoram and. Parſley, 
ſhred them ſmall, with Beef- 
Suet, and ſome Nutmeg beaten 


a Pot, with a pint of White- 
Wine, halt a pint of Vinegar, 
and as much Witer as will cover 


once or twice. TIES 

105. RUPTURE - WORT: 
This is moſtly found on dry, 
ſandy, and Rocky places. It 1s 
excelient in the curing of Rup- 
tures, not only in Gmidren; but 
alſo in thofe of 1iper Years, if 
the Diſtemper be nor roo invere- 
rate; by raking a Dram of the 
Pouder of the dried Rerb, ina 


Glaſs of Wine ſor a conſiderable 


time ; or the Diſtilled Water or 
Juice of the Green Herb, taken 
in like manner. It helpeth like- 


Women, Vomitings, and the 
Gonorrhœa, and Running. of the 
Reins, by being taken either of 


eth thoſe that have the Stran- 
gnry, and ſloppage in Urine, 
Stone or Gravel in the Re:ns, 


Side, or Gripins Pains in the 
Stomach and Belly, Ohſtructi- 


low Jaundice, Defluxions, and 


them when they were roaſting ; 


: 4 196, F 


fine; ſtuff it with this, pur it in 


it, let allſtew ſome Hours, ſtir it 


or Bladder ; helps-S-iches in the 


on of the Liver, Worms, Yel- 


wherein ſome Limon-peel, a top 
ot Roſemary, one or two Ancho- 


_—_— 


wiſe all other Fluxes.1n Men or 


the ways mention d. It help- 


e 
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ros. RVE: SECALE: 
It will e well upon any dry 
ſort of Land whatſoever, tho 
the Barreneſt Sand or Gravel; it 
1s ſown about the beginning of 
September, after a Summers Fal- 
Jow, in the dryeſt time they can: 
they allow two Buſhels of Seed 
to an Acre ; but if new broke up 
Ground, or Land ſubject to 
Worms, they allow a Peck more. 
A little ſprinkling of Dung or 
Mud upon the Land, will much 
advance a Crop, tho? laid but 
half the thickneſs as for other 
Corn; for it requires not ſuch 
Ground, nor Pains as Wheat 
does, but only that it be well 
tempered and looſe, and ſown in 
a dry time, for the Rain ſoon 


and ſooner in the Ear, uſually in 
April, and alſo ſooner ripe than 
other Grain. It is ripe when its 
Straw is turned yellow, and that 
it hangs the Ear, and the Grain 
is hard. Tis not very apt. to 
eds and 2 it is ww 

y, you may let it lye upon the 
Ground 8 as Fr days before you 
bind it, if the Weeds are not dry 


ſooner; for if they give in the 


Barn, it may cauſe it not to 


Thraſh ſo well, and make it 


Muſty. But if it is without 


Weeds, you may Houſe it as 


ſoon as you' can. The general 
uſe of Rye is for Bread, either by 
it (elf, or mixt with Wheat. It 


makes Bread moiſt, and gives it 


a pleaſant Taſte 


drownsit. It is quick of Growth, 


for its ſoon up after it is ſown, | - 


agreeing with 
moſt Appetites. R 
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3, CY ACK POSSET: 
Take ten Eggs, beat the 

Volks and Whites to- 

gether, and ſtrain them 

into a quart of Cream, ſeaſon it 
with Nutmeg, Cinamon, and 
Sugar, put to them a pint of 
Canary, ftir them well together, 
ut them into your 'B:ſon, ſet 

It over a Chaffing-Diſh of Coals, 


8 A 
*. 4 . 
9 | . : 


half a pint of Sack, the like quan” 
tity of Ale, beat them very well 
together, and ſet them on a 
Chafing-Diſh of Coals, and ſtir 
them till they are ſcald ing hot; 
and begin to grow thick; have 2 
quart of Cream ready. boiled 
with what Spice you like beſt, 
and the Whites of your Eggs 
| whipt up to a Froth, and ſtir 


and ſtir it till it be indifferently 


thick, then ſcrape on Sugar __ 1 
4 4 


| 
| 


ſerye it. | 1 | 
* © 2. SACK FOSSET, Another 
Tue the Yo!ks of 12 Eggs, and 


them into the Cream, juſt as yon 
t boiling off the Fire, and 

pour it to the Sack and Eggs 
ſcalding hot, and ſtir it together, 


and let it Rand on à very ſoft 
SM „ 4 at . . & ue 
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| Fire, or in a Pan of ſcalding hot 


Water half an hour, and it will 
be enough, © 1 
3. SACK - POSSET without 
Milk Take a pint of Ale and 
boil it, put in a pint of Sack, 
take 12 or 13 Eggs Whites and 


Volks, beat them very well with 


Sugar, and put them to your 
Ale and Sack, on the Fire, till it 
begins to Curdle, then take it 
of and put it into your Baſon, 
ſtrew Sugar and Cinamon on it, 
and ſerve it up. 1 
4. SACK - POSSET: Take 
10 Eggs, Yolks and Whites 
which beat well and ſtrain: add 
half a pound of D. L. S. in pou- 


der, and a pint of Canary, put 
all into the Baſon you intend it 


in, and ſtir it over a gentle Fire, 
till 'tis almoſt ſcalding hot, ſtir- 
ring it all one way: have ready 
a Quart of Cream pretty warm, 
mix them, ſtirring ſtill all one 
way : take it off the Fire, cover 
it with a hot Plate for half an 
Hour; then ſift over it D. L. S. 
and Cinamon in pouder, and 
' 5. * SACK-POSSET, Another. 
Take 15 Eggs, Yolks and Whites, 
which beat my and ſtrain ; 
P. E. S. in pouder, 3 quarters 
of a Pound; Canary a pint and 
more; put altogether in a Ba- 


'* ſon, over a Charcoal Fire, ſtir- 


ring it continually, till almoſt 
fcalding hot ; have a Quart of 
Cream, with fome ſlic d Nutme 
ready boil'd, which put to the 
former gradually, ſtirring it all 
the while, adding Gelly of 
Harts - horn, and, ſome Grated 
White Bread; take it off the 
Fire, cover it down ;very cloſe, 
and ſet it by the Fire-fide, for 
half an Hour, after, which, you 


the Spirits. 


1 8 * n Excellent. 
ake 14 Yolks of Eggs, 8 
Whites, taking out the ; 5 
one Nutmeg finely grated,” and 
Cinamon in pouder, beat all 
well together; a pound of D. L. S. 
in 223 Gelly of Calves- Feet 
half a pint, choice Canary, a pint 
20d quarter; keep all ſtirring 
over a Chafing- Diſh of Coals, ſo 
faſt that it curdles not, till it is © 
boiling or ſcalding hot: Add to 
it a quart of Cream, and à pint 
of Milk boil'd together witn 
ſome Grated Bread, which mix 
with the former as hot, but as 
ſoitly as yon can, ſtirring it all 
the while till all is well mixt: 
take it off the Fire; cover it 
cloſe for a: quarter of an hour 
and then ſerve itup, Oe 
7- SADNESS to belp- 
Take Englith Saffron half an 


Cochinele in fine Pouder, five drams; 


choice Canary a Gallon, mix and di- 
ge for twelve days then decant 
the clear Wine from the Exces ; to 
this Wine, add of ſtrong Cinamon- - 
Water 3 quarts : mix and keep it for 
vſe, It is a famous thing to cure 
Sadneſs, Heavineſs, and Melan- 
choly, gives Lite and Spitit, and 
cauſes a ſettledneſs of Mind, and 
withal gives Pleaſantneſs and 
Chearfulneſs 


8. SAFFRON: The beſt 


Saffron is that which Tinctures 


your Hands upon a gentle touch, 
and ſmelling ſomewhat - ſharp, 


g and is not very brittle. In pro- 


perty, it is good for the weak 


neſs of the Stomach, and faint- 
.neſs of the Heart; and being ta- 


ken in a ſmall quantity of Wine, 
it preſeryeth from Druokenneſs, 
an NET, ths Bitings gf 4 
pents, and Stinging of Spiders: 
It is dei e but the taking 
too much of it, is troubleſome to 


9. * SAF- 


perfect Tillage 


ing and -Howing 


Fon may gather Saffron. 
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9. * SAFFRON. Our Engliſh 
Saffron is the beſt in the World, 


and therefore ought to be more 
Propagated. It is increaſed by 


the Roots, which Yearly multi- 


Ply in the Ground, like other 


Balbous Roots, or rather more. 
They are Planted about Mdſum- 


mer, but ſome ſay March is the 


time. It delights in good 
dry ſound Land, brought into 
by Manure and 
good Husbandry; the Lighter 
and Richer the Land is, the bet- 
ter Crop may be expected. They 


nate to be taken up, and New 
Planted once in 3 Years, and 


1 


then many of the Roots may be 
Obtained, which are commonly 


_ ſold by the Buſhel. The way of 


Setting them is in Rows, which 
they make with a large Hoe, 2 or 
3 Inches aſunder, and three Inch- 
es deep. But the Furrows or 


Rows may be five Inches diſtant, | 


for the more convenient Weed- 
ing them. About 
September the Flowers appear, in 
the midſt whereof, come up 3 or 
4. or more Chives, which grow 


_ - Upright together, and with no 
more ; you may gather between 


your Fingers, and that early in 
the Morning, or elſe they return 
into the Body of the Flower 
again, and ſo for a Months ſpace 
Then 
tis to be dryed, which is done 
in a ſmall Kiln, made of Clay, 
bat with very little Fire, which 
muſt be carefully attended; 3 
pounds of freſh gathered, uſu- 
ally making but one pound dry- 
ed; and an Acre of Land may 
yield from 7, to 15 Pounds; and 
they commonly compute the 


Charge at about 4 Pounds an 


— — 
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De. * SAFFLOWER, 


or Carthamss : It is a Noble Plant, 


tage to ſuch as are pleaſed to 
Plant it. It grows about Horton, 


Flowers of which the Dyers uſe, 


diſtance, for the conveniency of 
Howing it. It grows on a round 
Stalk about 3 or 4 Feet high, 


Stalky Head, out of which come 
| forth _ Gold Coloured 
Threads, of a moſt ſhining Co- 
lor, whieh they gather every 
day as they ripen and ſodry them, 
The Pouder of the Flowers given 


to a Dram in Mead, or Barly- 


* 


alſo two drams intuſed in Cana- 


Wine ſor a Doſe, do the ſame 
thing; open Obſtructiom of the 


tery and Womb; and being ſe- 
veral times repeated, it cures the 
Green-fickneſs in Virgins. For 


its Culture, Gathering, Dry ing, 
Uſes, and ſeveral Excellencies 


thereof, as alſo its other admi- 
rable Virtues, fee our Herbal, 
Lib. 1. Cap. 613, where you may 
ſee very ample ſatisfaction. 
11.$SAGE: This is a fin- 
gular Remedy againſt all cold and 
phlegmarick Diſeaſes in the Head, 
and againſt all Pains of the Joints, 
either being taken in Drink, or 
applied in Fomentation; where- 
fore it is very good for thoſe 


Phlegm ; 


of very great uſe, and vaſt advan- 


and Aſhton in Oxford ſpire. The 


and at the top bears a great open 


Water, prevails wonderfully a- 
gainſt the Yellow Janndice, 80 


Stomach, Liver, Spleen, Meſen- 


that have the Falling-ficknefs, or 
ſubject to Lethargies, or have at 
certain times their Members be- 
numb d, or ſenſleſs: It availeth 
much againſt the Defluxions of 
; Nw 125 


f 


for the Dying of Scarlet. They 
Plant it in Rows about a Foot 


ry, or White Lisbon, or Madera 
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phlegm, and Maladies, incident 
to the Breſt ; and is very advan- 
tageous for Women with Child 
to eat it often, eſpecially it they 
are ſubject to miſcarry beiore 


Child in the Womb, and does 
quicken it. If a Perſon ſubject 
to ſpit Blood, take three or tour 


ſpoonfuls ot Honey with the] 


Juice of Sage, double the quan- 
tity, in a Morning faſting, the 
Blood will be ſtay'd in twice or 
thrice ſo doing. The uſe of Sage 
in Pottage, and otherwiſe, ſerves 
to ſharpen the Appetite, and 
cleanſe the Stomach that's op- 
preſſed with ill Humours. When 
there is any occafion for heating, 
drying, or binding, uſe this Herb 
as a very good Medicine. 

12. SAGE CREAM. 
Take ſweet Cream a quart, bot} 
it well; add to it Juice of Sage 
a quarter of a pint, D. R. V. and 


Hartſhorn Gelly, of each half a] 


Qnatern; Canary half a pint, 
B. I. S. half a pound: mix and 
bou it, giying it a walm or two. 
There are ſeveral ſorts of Sage, 
as 1. The Red. 
3. The variegated. 
Virtue. The firſt and the laſt 
are the beſt, The Leaves of the 
red make a very Wholeſome and 
N Sallet in Spring - time, 
deing well waſh'd and dip'd in 
Vinegar and Salt, and ſo eaten 
with new Bread and Butter; and 
ts Leaves are a proper Ingredient 
in all other cold Sallets, provided 
it is not {upreamz All the kinds 
of Sage, :eipecially the red and 
that of Virtue, are hot and dry 
10 the third Degree, Cephalick, 
Neurotick, Stomatick, Cardiack, 
aud Uterine; good eſpecially for 
the Head, Brain, Memory and 
Dimneſs of Sight: they are An- 


| Courſes in Women; ard 


Blanchard ſays, make a good Me- 
their time; for it keepeth the 


tiſpaſmatick, and good againſt 
all Paralytical Affections of the 
whole Body, and provoke the 

2 


dicament againſt the French Pox. 
They are propagated by Slips, 


which are planted in April or 


13. 1 8 ALGUN D T. Take 


: boil'd or roaſt Chicken or Veal, 


minc'd very fine, a Layer of i 
and a Layer of Yolks of Eggs 


boil'd hard and chopt ſmall; a a 
Layer of the Whites, a Layer of 


Anchovies, and a Layer of Li- 


mons pared, and the Pulp ſhred 


ſmall; a Layer of Pickles, and 
a Layer of Sorrel, Spinage, and 


Chives, or rather Shalots ſhred 
ſmall: When your Diſh is full, 


garniſh with Horſe-Radiſh ſcra- 
ped, Limon ſliced and Barberries. 
Some mixes all this Hodg-Podge 
together, others do not; but let 
every one mix it on their Plates 


as they pleaſe, and then they eat 
it with Oil, Juice of Limons, a 


little Salt, and Muſtard, beat 


thick up together. 
2. The Green. 
4. Sige of 


14. SALLETS. By this 
name we here mean cold Sallets 
made of raw, Herbs: Some as the 
French make a Medly of all ſorts 
of Herbs; but we in England uſe 


only ſome few choice ones, as 


Let tices, Cabbage · Lettices, Lambs- 
Lettice, Sage, Sorrel, Parſley, Creſ- 
ſes, Tarragon , the white part of 
young Onions, or Shalots; which 
are mix'd in ſuch proportion as 
each one likes ; and being pick'd 

well waſh'd and prepared, juſt 
before eating, they make 4 mix- 
ture of choice Oil 3 parts, Wine Vine- 
gar 2 parts, Muſtard one part, and 
a little Salt, well beaten together, 
which is either poured over the 


whole Seller, or put in on one 


—— 
——_—— 


fide of the Diſh, in which every 
one may rowl their Sallet as they 
leaſe. InWinter Time they make 
it of the whiteſt, tendereſt, and 
' {weeteſt Cabbage they can get; 
which being ſhaved very fine, 
and chopt ſmall with ſome ſmall 
Onions or Shalots, they pour: 
over it the former mixture, and 
ſo eat it. 5 
15. SALLETS for inter. 
Take a _ hard Cabbage, and 
with 2 ſharp Knife ſhave it. 10 
thin as you may not diſcern what 
It is, then ſerve it with Oil, Mu- 


„ 18. * SALIVATION, It 
is an Tyacuation of the Univer- 
ſal Defilements of the whole Bo- 

y lodged in the fleſhy Subſtance, 
Blood, Lymph, Serum, and ot her 
Juices, by Spitting ; which is 
done by Salivating Medicaments, 
which are chiefly from Mercury, 


— 


moſtly uſed in the Cure of the 
French Diſeaſe, and the Symp- 
toms attending it. How this 
ought to be Artfully and Metho- 


dically done, See our Praxis Me. 


ſtard and Vinegar. Or take Cora (the ſecond edition) Lib. 3. Cap. 28. 


Fallet clean pick d, and alſo well Sect. 105, 113, 124. ad 


waſhed, clear 


155. 


from the Water, {where we have compleatly, and 
it into a Diſh in ſome hand- Fat large, handled the Matter 
4 form, with ſome Horſe-Rad- through all its Operations and 


diſh ſcraped, and ſome Oil and] Requiſites. 


Vinegar. | 5 
16. SALLAD- GRAND. 

It is made of minced Meats, | 

mince Capon, Veal, dried Neats- 
eongue in flices, Lettice ſhred, 
ſmall Olives and Capers, Muſh- 
rooms. pickled, Sampire, Broom- 
buds, Limons or Oranges, Raiſons, 
Almonds, Potato's, Currans , 
Pickled Oiſters, and Tarragon. 
To diſh this up, Take a little 
Tarragon and Lettice , mince 
them (mall, and put the ſeveral 
Things by themſelves, and gar- 


niſh the Diſh with Oranges and 


Limons fliced, or in quarters. 
17. SAINT FOIN, or 
Vol Hay, as the French call it, for 
they are very full of their Saints, 
and of their Holineſs, tho' the | 
, moſt prophane, of any People 
upon Earth. This, as 1t 15 one 
of the beſt Improvements of our 
Dry, Sandy, and Barren Land, 
ought to encourage all our Coun- 
try Gentlemen and Farmers to 
the Hubandry thereof. See more 


19. SALMON Fry d. Take 
the Rand, Chine, or Jole of Sal- 
mon, and fry it, cut in thin ſlices 
of ſweet Butter; and when you 
perceive it begins to grow criſp, 


ſweet Butter, grated Nutmeg, 
the Juice of Oranges, and the 
Liquor of pickled Oiſters, heat 
them over a gentle Fire with 
continual beating, and pour them 
on the Fiſh ; and for garniſh, lay 
Sage-Leaves and Parſley fried in 
Butter, but not too criſp» _ 
20. SALMON Boiled, Chine 
your Salmon, then take a fide or 
more thereof, and cut the pieces 
into reaſonable bignefles, wipe 
it only from the Blood, but do 
not waſh it; take no more Wine 
and Water ( of each an equal 
proportion) than will cover it: 
having made the Liquor, boil 
with a handful of Salt, put in 


quick, adding a quart of White. 


| 


of it at large in Le, N. Ne. 30. 


wine . ee a ſtiff 


Fire, it will be boiled in hall an 
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or Mercurial Preparations, and i 


dics, or Comment upon Sydenham, 


prepare your Sawce with Claret, 


your Salmon, make it boil up 


hour; 
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hour; then take it off, and let 
it cool, keeping it in a broad 
bottom d earthen Pan, with the 
Liquor; but if yon intend it 
ſhall be eaten hot, Diſh it up 
preſently, and Sawce it with But- 
ter beaten up thick with Water, 
adding thereto the Volks of three 
Eggs diflolyed- therein, ſome of 
the Liquor, grated Nutmeg, ſli- 
ced Limon, poured thereon , 
arniſhing the Diſh, with fine 
erſed Manchet, Barberries, ſliced 
Eimons, Spices, and ſome Greens 
fried. 

21. SALMON Stewed. 
Take a Rand or Jole, fry it, at- 
ter that ſtew it in a Diſh, on a 
Chaffing-Diſh of Charcoal, with 
ſome Claret - wine, large Mace, 
ſliced Nutmeg, Salt, Wine-Vine- 
ear, fliced Orange, and ſome 
ſweet Better; when enough, and 


the Sawce thick, Difh it on Sip-Jand 


pets, lay the Spices on it with 
ſome ſlices of Orange; garmſh 
the Diſh with ſome ſmall Man- 
Chet, grated and finely ſerced. 
22. SALMON to Pickle, 
Take the Salmon and cut it in 
fix round Pieces, boil it in Vine- 
ar and Water, two parts of the 
ormer and one of the latter , put 
not in your Salmon till the Li- 
quor has boiled half an hour; 
being boi#'d, take it up and drain 
it, then take Roſemary-Leaves, 
Bay- Leaves, Cloves, Mace, and 
Whole Pepper, a good quantity 
of each, and boil them in two 
quarts of White-wine, and as 


new your Pickle once a quarter, 
and your Salmon will keep a 
Year, fo 4 5 ; 

23. SALMON Fxricaſed. 
Take a piece of freſh Salmon, 
and cut it into the length or 
thickneſs of your Fore- finger; 
take ſome ſweet Herbs with 
Parſley, and a little Fennel, and 
mince them very ſmall; take 
ſome Salt, Mace, Nutmeg, Cloves, 
all beaten together, and >; them 
to your Salmon, with the Yolks 
of half a (core Eggs, and mix 
them very well together; in the 
mean time get your Pan in rea- 
dineſs full of clarified Staff and 


very hot, with all the quickneſs 


you can ſcatter your Fiſh with 
its Appurtenances; be ſure you 
keep it from frying in Lumps; 
when it is three quarters fried, 
pour away your Liquor from it, 
put in ſome Oiſter Liquor, 
ſome White - wine, ſome large 
Oiſters, two Anchovies, a large 
Onion, Nutmeg and minced 
Thyme; being ready, diſh it 

and pour thereon the Yolks of 
four Eggs, beaten with ſome of 
the aforeſaid Liquor and Butter; 
garniſh it with Oiſters, and ſerve 
it up on Sippets. | 

24. SALMON-PYE: 
Take a convenient piece of freſh _ 
Salmon, two quarts of Shrimps, 

or Prawns, and the like quantity 
of opened Oiſters, ſome Salt, a 
quarter of an ounce of whole 
Mace, the Jike of beaten Pepper, 
and four Anchovies: mix what 


much Vinegar, let theſe boil half|can be conveniently ſo order d, 


an hour, your Salmon being 
cold, rub it well with Pepper 
and Salt, aud put it up in a Bar- 
rel with a lay of Salmon, and 
another of Spice, that is boil'd 
in the Liquor; having filled your 
Veſſel, pour on the Liquor; re- 


ſpread the bottom of the Pye 
with Butter, lay in the Fiſh, and 
fcatter the ſeaſoning all over it, 
and uppermoſt another laying of 
Butter, ; 


25. SALMON to Reaft. 


Take a Jole en eee 
| a 
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- eucreaſed, and ſublime the vola- 
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and divide it into four Pieces, 
ſon it with Salt and grated 
Nutmeg, ſtick in it whole Cloves, 
wr put it on a convenient Spit, 
aying on it likewiſe a few Bay- 
leaves, and Sprigs of Roſemary: : 
baſt it with Butter, and ſave the 


Butter, to be ſerved up in Sawce, 
mixed with Verjuice, the Juice 
of Oranges, and garmſhed with 
the ſlices of Oranges. 


26. * SALT-DIURETICK.| 


Take the Urine of a healthful 
Man, and put it into as much 
Hungarian Vitriol poudered as it's 
capable 'to diſſolve; make the 


multiply it by Seed only, which 
being very delicate: by Nature, 
requires to be planted by the fide 
of Walls, expoſed to the South, 
South Eaſt or South-Weſt, the 
Open Air and great cold being 
pernicious to it. It is uſuall 
town, in ſome Pot or Tub, filled 
with Mould, or on ſome fide 
Bank towards the South, &c. and 
that in March or April, and af- 
terwards tranſplanted into thoſe 
Parts above-mentioned, . _ 
| 28. FSAMPIRE Pickled, 
Take that which is green and 
ſweet. ſmelling, lay it into Salt 
and Water for two Days; take it 


Diſſolution in a large Veſlel, that 
there may be room for Ebulliti- 
on, which being ceaſed, put the 
Liquor into a Glaſs Cucurbite 
covered with its Head, and di- 
Kil off the Flegm and Spirit in 
a Sand - Heat, firſt” with a flow 
Fire, then with a gradual Fire 


tile Salt at laſt, - 
his Salt compoſed of the volatile 
Salt of Urine, and ſeveral acid Par- 


ticles of the Vitriol, vigorouſly ex- | 


pels ſerous Humours by Urine, the 
Paſſages whereof it opens, It is to 
be taken in White-wine, Diuretick 
Waters, or Detections, from à ſcruple 
to a dram, It is very available in, 
Propſies, diſſolved in opening Deco- 
ctions; for which purpoſe you may 
mix the Spirit with your uſual ordi- 
nary Drink. The Phlegm applied to 
tbe Gout, aſſwages the Pain thereof. 


It is alſo good to allay the Inflamma- 


tions of the Eyes. 


1 


27. * SAMPIRE. It grows 
upon Rocks by the Sea-ſhore , 


and is one of our Sallet Furni- | 


ures ; ſome have endeavoured 
to bring it into Gardens, but 


how ſucceſsfully, their own Ex- 


out and put it infoanEarthen pot, 
and cover it with the beſt White- 
wine Vinegar very well; for it 
will waſte much : pur it over a 
ſoft or flow Fire, cover it very 
cloſe, and Jet it. hang till 'it is 
green and criſp, but not ſor or 
tender: Then put it up, and tye 


it down cloſe with Leather. It 


is in the height of its goodneſs in 
May, and then tis beft to be 
29. SAMPIRE to Pickle, 
Take two quarts of Water, to 2 
Gallon of Vinegar, two great 
handfuls of Salt, pick your Sam- 
pire and waſh it, and put it into 
a Pot, and the Liquor to it, and 
paſte it cloſe that no ſtrength 
may come out, and fet tt over 
Embers, not very hot, ſo let it 
ſtand two Days and two Nights, 
and be ſure it doth not boil, 
take it off, and open it, and let it 
ſtand till it be cold, and put it 
into another Pot with the ſame 
Liquor. | | 
30. * SAVORY. Satureia. 
It is of two kinds, viz. Summer 
and Winter - Sayory , both of 


pexience can beſt tell. Tht 


NG are delicate ſweet Herbs, 


{ )but the Winter kinds is preterred. 
3 They 
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They are hot and "ary in the 


third degree, acid and 'a little 
ſtyptick. They ſtrengthen and 
reſtore the Head, Brain, Nerves, 
Stomach, Womb, and other 
Viſcera when diſeaſed, or their 
Tone hurt; fortify the Stomach 
to a Miracle, cure the Pally, 
provoke Urine apd the Terms, 
and excite appetite, ſtrengthen 
the Digeſtion and ſtop vomiting. 
Phyſically they are uſed, either 
by @ ſtrong Infuſion in Sherry, 
White Lisbon, Canary, or Ma- 


dera Wine; or in their Tinclure, Tarts, 


being extracted by a good Dige- 
ſtion in good Brandy, or a choice 
Sugar Spirit; or in a Pouder, 
of which a dram may be taken 
at a time Morning and Night in 
a Glaſs of choice Wine. 


. 


* Oval Figure, and neatly Iod ; 


with Ponder Sugar, after having 
waſh'd them over with Whites 
— Eggs; afterwards you muſt 


on the Paper, and cauſe the 
| Biskets to be baked in an Oven 
that is not over heated, giving 


top; when they are done enough, 
they muſt be cut off ſrom the 
Paper with a very thin Knife, 
and may ſerve to ſet off Fruit, 


Same do not allow ſo many Mhites 
of Eggs, and of fix that have been 
weighed, only take two, to make the 
Rocky Snow; but this is an indif- 


likewiſe be diſpenſed with, as alſs the 


31. SAVOY, or FRENCH [baking of the Hower, and yet the 


Bickets, Take three or four, or | Biskets will prove good - However, 


more New Laid Eggs, according | for fix Eggs, it is requiſite to uſe 


to the quantity of Biskets you 


Sugar to the weight of Flower. 


would have made: Take a pair 32. SAVOY BISKETS, 


of Scales, put your Eggs into one Another way: Take three or four 


of them; as alſo ſome bak'd 5555 according to the quantity 
of | 


Flower into the other; ſo as 


B1skers defign'd to be made, 


there may be an equal weight | and beat the Whites a little 


Tn both; take alſo ſome Pouder- 


with 'the Yolks, adding as much 


Sugar of the ſame weight as | Ponder Sugar as can well be 
the Eggs, the Whites of Which, taken up between your Fingers 
are to be taken to make the fat four or five times, with Li- 
ſtrongeſt Snow that poſſible can 77 1 2 and four or five Spoon- 


be, by whipping them well with | fnls 


Baked Flower: When 


a Wijk. To this is to be added | this Confection is well tempered 


at firſt (ome Candied Limon-peel, wgcther, let it be turned with 
grated or beaten as it were to |a 


Pouder, and then the Flower Sugar, and after having likewiſe 


heet of Paper ſtrewed with 


chat was weighed before: All|ſtrew'd the Paſte on top with 
being thus mingled together, let | the ſame Sugar, let it be baked 
the Sugar be put in, and after in an Oven moderately heated; 
having beaten the whole Maſs] as ſoon as the Biskets are taken 
again a little while, add the out, they muſt be cut all at once, 

olks of the Eggs, ſo as the with the Paper underneath, ac- 


Paſte may be well tempered. ccrding to the Size and Figure 
The Biskers may be made upon | | ® 
Paper with a Spoon of a round | of, and then the Paper may be 


that you would have them to be 


geinty 


- 
- I 

4 ls. 
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blow off the Sugar that lies up- 


them an agreeable Colour on the. 


or for the Garniſhing of Pyes or 


ferent matter; the Limon-peel may 
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- a Leg of Pork, or Veal, and four 
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gently cut off with a Pen-knile, 
for fear of breaking any part of 
them, which is ſoon done, be- 
cauſe they ought to be very 


_ Ury.. „„ 
33. * SAUSAGES, Take 
choice Pork, Leg or Loin; skin 
and bone it: Break the Bones all 
to pieces, boil them in Water 
Enough to cover them ; ſcum it 
well, and ſeaſon the Liquor with 
Salt and Pepper, two or three 
Blades of Mace, an Onion, and 
Shalots, When all the Good- 
neſs is ont of the Bones, ſtrain it, 
and let it. be cold ; ſhred your 
Meat very fine, with Salt a 
Pepper, Cioves and Mace all 
beaten, à handful of Sage and 
Savory, and a little Spinage to 
make it look green: Add thereto 
the Tolks of ſome Eggs, and as 
much of the Liquor as will make 
it pretty moiſt. Row up one in 
Flower and fry it, to ſee if it 1s 
well ſeaſoned; if not ſeaſon it to 
Iiking. If they are to be pre- 
ſently ſpent, you may mix with 
them a few ſhred Oiſters. | - 
34. * SAUSAGES. Take 
Pork (freed from its Skin) Fat 
and Lean together, three Pounds. 
Beef Marrow one pound, and 
half, 12 Shalots : mince all very | 
well together; ſeaſon with Salt, | 
beaten Pepper, Cloves, Mace and 
Nutmeg,” and ſome {ſweet Herbs: 
make them ſufficiently moiſt 
with very ſtrong Gravey, ſo fill 
them, hang them up in a proper 
Place, and keep them for ule. 
35. SAUSAGES calld 
Oxtord Kates: Take the Lean of 


| 


ound of Beet-ſuet, or rather 
utter, and ſhred them together 
very fine ; ſeaſon it with three 


Mace ; one good handful of Sage 
chopt ſmall; Salt it ro your 
Palate, mingle this together, 
then take ten Eggs all but three 
Whites, and temper it together 
with your Hands, and as you 
uſe them, roul them cut, about 
the length and bigneſs of your 
Finger; you may roul them out 
with Flower if you pleaſe, 
When you fry them, the Butter 
muſt boil in the Pan, before 
_ put them in, and when they 
be pretty brown, take them up, 
their Sawce is Maſtard. - 
36. S AUS AGE S Another! 
The beſt way to, do this, is to 
take a Leg of Pork that has lain 
an Hour or two in Salt and Wa- 
ter: Take off the Fat, and mince. 
the Lean very ſmall, and ſhred into 
it Beei-ſuet 4 pounds, ſeaſon it 
with half an ounce of beaten 
Cloves, an ounce of Pepper, and the 
hke quantity of Mace beaten fine, 
ſhred ſmall, . a handful of Sage 
and Roſemary, and break in 
about a dozen of Eggs, and mix 
all well together; fill the Gut of 
a Hog, well waſhed, and boil 
them gently; dry them in a 
Chimney, and they will be excel- 
lent good for a very conſiderable 
. | . 
37. SAUSAGES Bolonia : 
Take of the beſt Buttock Beef, of 
a oy of Pork, of each 6 Tae 
Beef ſuet three pounds, Pork or 
Bacon Fat four pounds and halt, 
Cloves, Mace, Nutmegs, Cin- 
amon, all in groſs Pouder, of 
each three drams, White or Long 
Pepper in fine Pouder, half an 
ounce, red Sage, Penny-royal, 
Savory, Thyme, of each one 
ounce ; firſt parboil the Meat 
over a gentle Fire for an hour, 


| 


quarters of an ounce of Pepper, 
Aud halt ſo much Cloves and 


being cold, ſhred it ſmall by its 
(elf; after ſhred the Suet 10 
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Pork-Fat by themſelyes, ther 
the Herbs by themſelves z mix 
all together with the Spices, 
and Salt enough to ſeaſon them, 
or give them a good Reliſh, add- 
ing the Yolks of N four 
New Laid Eggs, and fine Wheat- 
Flower half a pound, made into 
à ſoft Paſte with Milk; mix, 
and beat alt together in a Mor- 
tar, and then put them up into 
prepared Ox-Guts ; after which, 
'moak or dry them three or four 
Days in à Tin Stove, over a Saw- 
Guſt Fire. The Ox-Guts are pre- 


P —— * 


2 firſt 8 the — 
and Strings; add two pou 
of Reel. ſuct finely e 
two handfuls ef red Sage, a 
little Pepper, Salt and Nutmeg, 
with 2 piece of an Onion: 
mingle them, being all. finely 
minced and beaten, having put 
in two or. three Volks of Eggs ; 
and ſo with a ſmall matter of 
lower, make it into a Paſte in 
lengths, or Balls + and when 


thick ſlices, 


te... oo. __ 


pared (being emptied of their 
ng) by putting them into fair 


Water and Salt, cutting them 


out into ſeveral pieces, and turn 
ing the inſide outward with a 
Stick, for three or four Days 
together, waſhing them till they 
become White, then turning 
them again, the Meat is to be 
put in, which is to he preſt hard 
and tied up. The Tin Stove or 
Frame, may be placed and uſed 
ina Chimney, it may be made 
in the Form of a Cupboard, but 
without a bottom, with two 
Doors, , the one below with a 
kind of Pigeon hole in it, to 
open and make a Saw - Duſt and 


Small- Coal Duſt Fire; to be Parſley, Sage, Clary, 


kindled with Straw, and to draw | 
in Air at the bole aforeſaid, 
which may have a little Door to 
prevent Cats-; the top of it 
may be firm Tin, with a Funnel 
in it, covered over. to prevent | 
Soot, ko which, on Ledges a- 
thwart divers Hooks may be 
placed to hang the Sauſages up- 
on; for, want of this, you may 
dry them in a Chimney where is 
uſually b pood Firs, .: 
+ 383 SAUSAGES without Skins: : 
To make tliefe,, Mince the Lean 


Palate, be 


SAW CES. 
7 .iĩr 
35. SAWCE for a Barbed, 


Take half a pound of freſh Bur- 
ter, with a little Verjuice, thick- 
en it with the Volks of one or 
two Eggs, | : 22 oO 
40. SBAWC ES for beef 
Stakes, (i.) Beat Butter with the 
Juice of Limons, and garniſh 
with flices and ſprigs of Parſſey. 
(2.) Gravey and Butter. (3.) 
Muſtard, Butter, and Vinegar. 
(4.) Butter, Vinegar ,. minced 
Capers, and grated Nurmes ; 
and if you defign to garni 
them ſundry ways, take -either 
Onions, 
Apples, Carrots, Parſnips, Skit- 
rets, Spinage, Artichoaks, Pears, 
Quinces ſliced, and fry them in 
Butter, and they indifferently 
ſerve for any ſort of fried Meats 
whatſoever,” according as your | 

W celiſhes, as Udders, 
Sweerbreads, Tongues, Kabbets, 
Chickens, and the like. 
41. SAWCE for 4 Capon, 
Take a_;pefiny, White Loaf and 
grate it, and boil it in a Jittle 
Water, with a whole, Onion, - 


of 4 Ith of Port very fmall, hit Little 


, 


and when you. take it off, put to 
reſh 2 and Sugar. 
e 


[yon Fry it, cut it out in pretty | 


* 
a 1 


Onions, boil it up in Gravey, 


Butter, and ſome of the Blood 


„. SAWCE S. for Chickens 


og * . 0 
> 
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Or 2 little White-Loaf fliced, 


and ſoaked in ſtrong Broth, with 


Nutmeg, Limon, cut like Dice 


and drawn Butter, put it unde: 
your Capon, this ſerves alſo for 


2 Turkey, Pheaſant, Heath- 
Pouts. 5 


42. SAW CE yr 4 Carp. | 
Cut ſome ſmall Oiſters with 3 


few Capers, Mace, Nutmeg, Salr, 
and Pepper, boil them ſoftly on 
the Fire ; then add a little freſh 


of the Carp to it, and rub the 
Diſh with a Clove ot Garlick, 
diſh it up with Bread ſoak'd in 
the Sawce, 
Reaſted + (1.) Gravey and the 
Juice, or ſlices of Oranges. 
(2.) Mutton-Gravey, the Gravey 
of the Chickens, Verjuice and 
Butter. 3) Bu: ter and Vinegar 
boil'd together with a little Su- 
gar. Make thin . Sippets of 
read, lay the Roaſt Chickens 
on them, and (ſerve them up hot. 


44. SAWCE for Boil'd Chicken / 


or Lamb, Take a quarter of 2 
pint of White-Wine, a Ladle 
tull of ffrong Broth, an Anchovy, 
two Shallots, a little Nutmeg 
ſliced, and a Blade of Mace, 
dee ſlices of Limon; in the time 
of Year, add Grapes, or Goog- 
berries, beat it up with Butter, 
a little Parſley boil'd green and 
ſhred, ſo pour it over your 
Chicken ; for Mutton, you may 
put a handfil of Capers. ; 
45. SAWCES for Duck, or 
Mallard - (1.) Vinegar and Sugar 
boiled to a Syrup with two or 
three Cloves, and a little Cine 
amon, or Clove only. (2.) Gravey 
of the Fowl, Oiſter-Liquor, 3 
whole Onion boiled in it, Nut- 
meg, Anchovy ; and if Lean, 
Farce and Lard them. .(3.) Onion 
fliced, Red Beets cut Dice faſni- 
on, boiled in ſtrong Broth, and 
White-Wine, or ſome Gravey, 
minced Parſl:y , Savory ſhr 

ſmall, Mace | and Butter wel! 
ſtewed together. This may in- 


855 Waſh a good handful of differently ſerve for divers kinds 


onel, ſtamp it, prepare thin 
flices of Mancher, and put them 
into the Diſh with, ſome Vine- 
gere and the Juice of the Sorrel, 

agar, Gravey, beaten Cina- 
mon, and beaten Butter, fore 
* of Limon and Orange, and 
new thereon Cinamon and Su- 
gar. (5.) Sliced Orange, White- 
Wine, Cinawon ,., Roſe-Water, 
and a few Blades ol Mace, Gin- 


of Wid Fowl, but more pa- 
ticularly for Water - Fow i. 

46. SAW CE for Felfares: 
| Taks a little Vinegar, with 2 
| little Orange-Peel, and a White- 
Bread Toaſt, with a whole Oni- 
on, theſe put in a Pan under 
them, and after ſerve them up 
together. This will ſerve tor 
divers other Birds. 
I. SAWCE for a Gooſe, 


Coal and Rew them ; then 


ere Sugar, and beaten Butter, 
et them on a Chaſing-Diſn of 


place ſome flices' af Manchet 
yowd the Diſhz, and the 
Chickens - being Roaſted and 
Carved, lay them into the Sawce, 
and ſerve them Garniſhed with. 


ot Butter, and put it into the 


Saw ce for young fat Ducks. 


Alices of Limon, Barberries, and | 
Paꝛrſley. 


Take an Onion and ſome Sage 
chopt, and row] it up in a piece 


Body of the Gooſe ; when the 
Goofe is ready, take it out of the 
Body, and mix it with melted 
Butter for Sawce ; the, ſame 


48. SAU 
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8. SAWCES for Green Geeſe - 
1.) Mince Sorrel and Sage, 
them with Bread, and 


ing, and grated or ſliced Nut- 
meg, Salt and Vinegar. (2.) $tzzp 
Sorrel, White-Bread, and the 
flices of Pippins, or other hard 


Apples, put Wine-Vinegar and 


Sugar to them, then preſs ont. 
the Liquid part through a five | 
Cloth, put it into Sawcers, and 
ſcraping Sugar into it, ſerve it 
up. (z.) The Joon of Limon, 
Sorrel, grated Bread and Sugar : 
Garviſh with Parſley, ſlices of 
Limons or Oranges; or for want 
of them with Barberries , and 
tops of Roſemary, and ſo ſetve 
them up, Theſe Sawces may 
ſerye likewiſe tor young Ducks, | 
Teal, or Widgeon. (4.) Take 
the Juice of Sorrel mixed with 
ſcalded Goosberries, and ſerved } 
on Sippets and Sugar with beat-; 
En Butter. oe 

429. SAWCES for Hares. 
If a Hare be koaſted, -take the 
following Sawces as your Palate 
beſt relſhe ä 
(..) Beaten Cinamon, Ginger, 
Nptmer, and Pepper, boiled Prunes 
in White-Wine, (2.) Currants ſtrain- 
ed, Mukefied Bisket-Bread beaten to 
Pouder, Sugar and (loves boiled in 
Water to the thickneſs of a Gruel. 
Having made theſe Sawces, or 
prepared them for making : Take 
the Hare, Tleg it, and Lard it over 
with ſmall Lard, ſtick it with 
Cloves, and put a Pudding into the 


Grated Nutmeg, beaten Cinamon, 
Salt, currants, Eggs, cream; make 
ic fiiff and good, fill- the Hare. 


and Roaſt it + and if you deſire to 


bave this Pudding Green, put to it 


7 


| 


ö 


and Salt boil'd together. 
Belly of it, made of Grated Bread, | 


1 Red . Turnſule , or "alkanes: 
zo. SAW CE for Hens] of 


of fix hard Eggs minced (mally 
= them in White - Wine, og 
Vine-Vinegar, with bearen But- 
cer and the Gravey. (2.) Juice 
of Oranges, Pepper, Salt, an 
Gravey oiled with the Neck, 
Liver, Heart and Gizzards, and 
add Muſtard if you pleaſe; 
(3.) Beer, Salt, the Volks of 3 
hazd - Eggs minced, or grated, 
Bread, three or four. ſpoontuls of 
Gravey ; and when theſe axe 
wel: beat up, put in two oz 
three llices of Orange, or Li- 
man, with Limon-Feel fhred 
ſwal!, (4) Beaten Butter, with 
the Juice of Ozange, or Limon, 
White, or Claret- Wine, well 
mingled and beat up with the 
Butter. (5.) Take Gravey and 


ſlices of Onion, Nutmeg, 

Salt, ſerve it up with flices of 
Orange and Limon; (s.) Oiſter- 
Liquor, an Anchovey or two; 
ſliced Numeg, Gravey, and tab 
the Diſh with Onion or Shalot;' 
(J.) The Yolks of Eggs hard 
boiled, and Limon-Peel; mince 


in White-Wine, -Salt, and the 
Gravey of the Fowl. 


Crumbs of White-Bread, Water 


52. SAWCE for Larks, Boil 
rated Bread and Water toge- 
ther, and ſeaſon it with Sugar; 
Butter, and a little Salt. 
52. SAW CE for Land- Toi: 
Take boiled Prnnes, and ftramn 


the Sw of Spinage or Parſley ;| the Pulp into a little of the Bl 
if elloys, Saff ton; r Turmericł ;þ of the Fowl. add 


Gg 2 
= 
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Pullets Reaſied * Take the Yolks - 


Claret-Wine, boil in it ſome 


them very ſmal}, and flew them 


51. SAWCE for Larks Roaſted © 
Lard them, and when they are 
Roaſted, make your Sawce with 


ood * 
chen Cina- 
mon 
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mon and Ginger finely beaten, {Garniſh your Diſh with Limon, 


boiF'd with a little Sugar to an 
indifferent thicknels, and ſerve 


Barberries and Parſley, (2.) Ca- 
pers heat in their Liquor with 


the Diſh, with the Gravey of| Vinegar and Sugar, poar'd out 


the Fowl. 


with > an of White Bread in 


54. SAWCE for 4 Lin of the Di Rp | 
Peat : Take Thyme, Pennyroyal] 58. SAWCES for Pig. 
Mint, Sage and Marjoram ; boil| When your Pig is drawn, fiuff 


two Eggs hard, and ſhred the 
Volks of them with a little Salt, 


up the Belly with a Cruſt, and 
a little chopt Sage in it, or a 


and grated Nutmeg ; then the] Pudding of grated Bread, Cur- 
Herbs being ſhred in, boil them] rans, and beaten Mace; lay it to 
together with a few Curranis, | the Fire, but not too near at firſt, 
beaten Cinamon, Sugar, and ſome] tor fear of ſcorching ; and then 
whole Cloves, diſh it on this] being Roaſted, draw it, and ſerve 
Sawce, and Garniſh it-with ſlic es] it whole with this Sawce, vi. 


of Oranges. 


White-Wine, Cinamon, whole 


\ 55. SAWCE for à Leg of Leal. Cloves and Sugar, boiled up to a 


Stuff it with Beef-ſuer, ſeaſoned 


Syrup, and the Gravey, with 


with Nutmeg, Salt, and the] what elſe from it. (z.) A little 
'Yolks of two or three raw Eggs | Grated Bread, the Pigs Brains, 
well mixed with the other; then Sngar and Barberries, with a lit- 
make Sawce with the Gravey | tle beaten Butter. 60 Vinegar, 
that drips from it, when the] Butter, the Yotks of hard Eggs 
Fat is blown off; and giving it} minced into the Gravey of the 
two or three walms on the Fire, | Pig; boil theſe up, and ſerve 
ſqueeze in the Juice of two orf them as a Sawce. (4.) White- 
thiee Or-nges: Garniſh it with} Wine, ſeme ſtrong Broth, or a 
Violet - Flowers, Parſley , and minc'd Onion, ſome ſtrip'd Thym 


Oranges ſliced. 
56. SAWCE for Mutton Roaſted. 


orated Nutmeg, and the grate 
hard Yolks of Eggs, fome Ancho- 


Gravey, Capers, Sampire, and] vies and Pepper beaten ſmall, 
Salt, ſtew them well together, Butter beaten up with Elder- 
in Water wih Onions, Claret-j Vinegar, and the Gravey that 


Wine; ſkced Nntmeg, and Gra- 


falls from the Pig. (J.) Twoor 


vey boiled up, with three whole] threee Yolks of raw Eggs beat 
__ "Onions, ſtewed in ſtrorg Broth{ up, grated Nutmeg, Sugar, Cur- 


or Gravey - | 


57. SAWCE for Mutton goil d. 


rants, Cteam, Salt and Pepper, 
| Sugar and Cinamon, 


Take the beſt Prunes, and flew| $9. SAW CE for Partridges : 
them well with White-Wine, | Take grated Bread, Water and 
or Clarer, and ſome whole Spice. | Salt, and a whole Onion, boiled 
ſtrain them into a Diſh, and ſet together; when it is well boiled, 

it over a Chifing-Diſh of Coals, take out the Onion, and put in 

put to it a little grated Bread, minced Limon, and a piece of 
Juice of Limon and a little Salt; Butter, and ferve them in. 

Jay ycur Leg, or other Joint off 60. SAW CES for Roafts 

Murton, into a Diſh ; being well Pigeoss (1.) Gravey and the 


boiled, pour your Sawce to it: | Juice of Oranges. (2.) Fill their 


Bellies 
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Butter and Gravey. 


Belles with minced Parſley, and 


hen Roaſted, beat up ſome But- 


ter and Vinegar thick, and put 
the Parſley to it. (3.) Onions 
ſtewed with Gravey, Claret- 
Wine, and a little Salt, Garniſh- 
ed with Parſley and Marigold- 
Flowers. (4+) Spsnage Roaſted 


in the Bellies of the Pigeons, | 


mineed, and put into Claret- 
Wine and Salt, beaten up with 


61. SAWCE for Quails - 


Take Spinage, Savory, Thyme, 


and ſome Claret-wine, a little 
Pepper and Salt, and a piece 
ot Futter, and ſerye them up. 
62. SAWCE for a Rabbet: 
Take the Liver of a Rabbet when 
it is raw, and fhred it ſmall 
with ſome Thyme ſtripped, and 
one Anchovey ; wrap it up with 
ſome Butter, and put it in the 
Belly of the Rabbet when you 


or half the Haunch, and ſo koaſt- 
ing it pretty well, ſerve it up 
with any of the forementioned 
Sawces,Garnifhing with Oranges, 
Limons, and Red Beet- Roots. 

64. SAWCE for Reaſt Mutten 2 
Gravey, Capers, Sampire, and 
Salt, ſtew them well together; 
Onions, Claret Wine, fliced 
Nutmeg and Gravey, boiled up 
with three whole Onions, ſtew- 


— 


led in ſtrong Broth or Gravey, 


White-Wine, pepper, Pickled 
Capers, Mace, and three or four 
ſlices of Limon, | | 
65. SAWCES for Roaſ# Pork . 
(I.) Gravey , minced Sage and 
Onions boiled together with 
ſome Pepper. ( 2.) Muſtard, 
Vinegar, and ſome ſmall Pepper, 
well beat rogether. (3.) Apples 
pared and quartered, and boiled 
in fair Water, with ſome Sugar 
beaten up with Butter. (4.) Gra- 


| Roaſtit ; when ready, take out | vey, Vinegar, ſliced Onion and 


the ſame, and mix it with the Pepper, boiled up together. 


Flap minced; put ſome Butter | The Sawces thus ordered, yon | 


into it, then ſend it up. 


may take a Chine of Pork, and 


63. SAW CE for Red Deer draw it with Sage on both fides, 
1.) Sweet Herbs ſmall minced and | when it is on the Spit, then roaſt 
ied with the Gravey only, or it; and fo you may do by any 


White Bread boiled with Water other Joint of Pork, viz, Loin, 
pretty thick, without Spices, } Kack, Breſt, Spare-Rib, or Harſlec 
putting to it ſome Butter, Vine- | of a Bacon-Hog, being faked a 


you will ſtuff or farce any part of 
the Deer convenient to be fo 


gar and Sugar. (2.) The juice Night or two. 


of Oranges, Limons, and Gravey 


65. SAWCES for an) Rind 


beat up well. (3.) A Sawce made | of Seq-Fow! Roaſted e Make a mix- 


with ſtrained Bread, Cinamon, 


Sugar, Vinegar, Claret-wine, an 

ſome beaten vgs finely ſtrain- 
ed, or you may add a few Cloves, 
and ſprigs of Roſemary. (4.) It 


uſed, ſtuff the piece choſen with 
Thyme, Roſemary, Savory, or 
Cloves. or elſe with all manner of 
ſweet Herbs, minced with Beef- 


mon and Ginger beaten, a quar- ' 
ter of a pound of Sugar, a pint 
of White-wine-Viaegar, and a 
quart of Claret, boil them up 
and ſtrain them, add a few . 
whole Cloyes, and boil them 
again with ſome ſprigs of Roſe - 
mary, and a little red Saunders, 
boil it as thick as Grewel ; and 
putting a ſufficient quantity into 


ſuet ; lay the Caul over the fide, 


2 Diſh, place the Fowl nts 
„ 


ture with Grated Bread, Cina- 
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And this eſpecially is an excel-| 70. Saw CES General for Wild 


lent Sawce tor Woopers, Swans 
Cranes,  Shovelers, Herns, an 
Bitterns. 


Fowl, and Water Fowl : For Wild, 
is Gravey boiled up with an O- 


4.) Sour Apples, or Pippins, Onions, boi'd up in ſtrong 
* to a 5 up and Aralded; Broth, with Gravey and a little 
add to them Sugar, Vinegar, | drawn Butter. 
Gravey, Barberries, grated Bread, 91.* SAWCE for Salmon boiled, 
Muſtard, beaten Cinamon, and} Take a pint of White-Wine, two 
boiled Onions cut ſmall. (2.) Slices Anchovies, a little Mace and 
of four Apples boiled in Beer, Pepper, and ſome Shalots: Boil 


math them, and put in Sugar, 


till the Anchovies are diſſolved; 


and beaten Butter; and for vari- put in a little of the Pickle of 


ety, add Barberries, and the Gra- 
vey of the Fowl. (3.) Take the ſweet Butter a pound, four Volks 
Sixards and Livers, minced ſmall} of Eggs, ſome Vinegar, and a 

Beets, ſweet Herbs, grated Nutmeg , a handful of 


With Sage 


Pickled Oiſters, and add to it 


and ſprinkled with Salt; add] Capers and ſome Limon- peel, 
minced Lard, and fill the Belly] both ſhred ſmall: Shake all to- 
of the Gooſe, ſow np the Rump, gether to be thick, and put in 
or Vent, tye the Neck with a] more Salt, if the Anchovies ſea- 


Packthread, and roaſt the Gooſe : 
being roafted, take ont the Far- Take 
eing, put it in a Diſh; and then] ſcraped Horſe - Radiſh, Limon- 


t to it the Gravey of the n r, Savory and | 
= Pepper, and Verjuice ;j Thyme, which boil in a little 


ſon it not high enough. | 
72. *SAWCE for Fiſh, Take 


ive it a walm on the Fire, and fair Water; add W] ? Anchovies, 
lerve it wp. (.) The French fix ſpoonfuls of White Port, boil 
Sawce for Geeſe, is only Butter a little and ſtrain ; Add to the 
Muſtard, Sugar, Vincgar, and | ſtrained Liquor a pound of ſweet 


Barberries. © 


-4 


> 


Butter, Which, when melted, 


68, * SAWCE for Turkey or] take off the Fire, and ſtir in the 


Peniſon; Take a pint of Claret, a Tolks of two or chrxe Eggs, well 
r 


 Ittle fair Water, and a littie 


beaten before with four ſpoonfuls 


Vinegar, one Onion, beaten Ci-| of White Port-wine. 1 all 
bamon, beaten Ginger, a few. ſtirring over the Fire, till as 


whole Cloves, and ſome grated] thick as Cream, which pour 
Bread, a little Roſemary and Su- 


Sar, as you think fitting, boil} 


” 


over your Fiſh very hot. 
73. SAWCE for Wild Duck, 


em well together, and it is} Take one large Onion and a hand- 


made. The ſecond Sawce in] ful of Sage, which ſhred very 


Capon ſerves alſo a Turkey. 


| ſmall ; ſeaſon them with a little 


' 69. SAWCES. for Woodcochs or] Salt, which rowl up with Butter 


pit zn Onion in the Eel 


Snite : When you fpit them, into Balls: Put them in the Ducks 
y: and roaſt them. Take half a 


when it is roaſted, take the Gra- Pint of Red-Port, in which diſ- 
vey: of it, ſome Claret, an An-] ſolve two Anchovies, a quarter 


Chovy with 2: te Pepper 2091 98 4 pound or mote pb Barter, 
1 R „„ . 


Kak, ſo %fye-rhem in- 
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- nion, a little Natmeg and But- 
' 67, SAWCES for Stubble-Geeſe.| ter; and for Water Fowl, ſliced 
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large Onions boiled tender, and 


in two Anchovies ſhred, and a 
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which thicken with two Yolks 
of Eggs: Put the Ducks into a 
Diſh, pour the Sawce through 
them, pull out the Balls, fo ferve 
them. | 1 

74. * SAWCE for capons and 
Turkies, Take half a pint of 
White Port, a quarter of a pint 
of Gravey, and ſome Oiſter Li- 
quor; a grated Nutmeg, 3 or 4 


cut or maſh'd ſmall; a little 
Pepper beaten, and 2 or 3 An- 
chovies minced ſmall: Boil a 
quarter of an hour, with ſome 
grated White-bread, and a quar- 
ter of a pound of Butter, which 
put upon the Fowls being roaft- 


ed. 
75. SAWCE for Wild Fowl. 
Take half a pint of Red Port, a 
quarter of a pint of Gravey, 
{ome Oiſter Liquor, and five or 
fix Shalots: Boil a quarter of an 
hour with grated Bread, two Au- 
chovies mixed, and a piece 0 
Butt-r: Shake all well together, 
and put it to the roiſted Fowls. 
76, * SAWCE for Veniſon, or 
4 Hare. Take half a pint of Red 
Port, almoſt as much Gravey, 
ſome Oiſter Liquor, and a large 
Onion luck with Cloves, a Nut- 
meg fliced, and ſome whole Ci- 
namon : Boil till the Onion is 
boiled tenders Take out the 
Onion and whole Spice, and put 


quarter of a pound of . ſweet 

Butter: Shake all up tog-ther, 

— put it to the roaſted Gooſe, 

c. | 

78. * SAWCE for Land Fowl, 
as BuSard, Partridge, Pheaſant , 

Peacoths, Turkey, &c. Tuners ate 
ſeveral ſorts for this purpoſe, as, 

f. Sliced Onions boiled, and 

ftew'd in Water with Salt, Pep- 
per, Gravey of Fowls, and gra- 

red Bread, II. Take two whole 
Onions, and flices of White- 

bread, which boil in fair Water, 
adding Salt, and a grated Nut- 
meg: Boil and ſtrain; add ſome 
Gravey, two Yoiks of Eggs bea- 
ten with juice of two Oranges, 
and bail to a good thickneſs, 
III. Take Gravey of the Fowl, 
{me ſweet Butter, thin flices of 
Manchet, Salt, a little Pepper, 
and grated Nutmeg, with a Li- 
mon minced. Stew all together. 
IV. Take Onions ſliced and boil- 
ed in ffir Water, a little Sit, 
ſome Crumbs ot Bread, beaten 
pepper, a grated Nutmeg, four 
r five ſpoonfuls of White Port 

Limon peel finely minced: Boil 
all together, and at length put 
in the Juice of an Orange, Gra- 
vey of Fow!; and beaten Butter. 
V. Beat Almonds or Haſle- Nuts 
to a Paſte with Bread, Juice of 
Oranzes, Cloves, Nutmeg, Pep- 
per, and a little Satfron, and 


piece of Butter, ſhaking all well 
together. 


ſtrong Broth ; ſtrain, and boil 


prunce, Quinces, Raiſons boiled, 


77. 8 AW CE fr Ducks,! Bisket beaten: Beat all together 


Green Geeſe, Take Juice of Sor- 
rel half a pint, White Port 2 


well, adding White Port, Da- 


them thick, VI. Take Currants, 


mask koſe Vinegar, Cinamon, 


quarter of a pint, a grated Nut- 
meg, and ſome grated Bread : 
B21 a quarter of an hour, put- 
ting to as much Sugar as will 
ſweeten it; add a few ſcalded 


SGoosberries, or Grapes, and a 


Cloves, Nutmegy, all in fine Pou- 
der: ſlrain, add Sugar to hxing, 
and boil it, but not too thick, 
VII. Take Manchet freed from 
its Cruſt, flice and boil it in fair 


Water prey thick, add White 
„ Port 
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Port half a pint, a little Wane | 
Vinegar, Sugar and Butter, VIII. 
Take Almond Paſte, Crumbs ol 
White bread, beat them toge- 
ther wich ſome D. L. S. Salt and 
Ginger; add Verjuice, and Juice 
of Oranges, and boil it pretty 


- 


thick 


ons. There are ſeveral Sawces 
Itkewiſe for theſe. I. Gravey 
and Juice of Oranges. II. Gra- 
vey of the Pizeons 'only, III. 
Gravey, Red Fort and an Onion, 
with a little Salt, ſtew'd toge- 
ther. IV. Sweet Butter and 
Juice of Oranges beit together, 
and made thick. V. Boiled Par- 
ly minced and mix d with But- 
ter and Vinegar thick, VI. Sor- 
rel roafted in the Pigeons, win- 
ced, and with a little Salt, boil'd 
in Red Port, adding at laſt. Gra- 
vey and Butter. VII. Shred O- 
nions boiled in Red Port, almoſt 
to dryneſs, adding a little Pep- 
per, Salt, Nutmeg, Sugar, and 
the Gravey of the Pigeons. 
380. 4 SAWCE or Pickle for 
Tainted Veniſon, Take ſirong Ale, 
and as much Wine Vinegar as 
will make it Tart. Boil it with 
ſome Salt, ſo as to make a Rirong 
Brine; ſcum it well. hen 
cold, put in the tainted Veniſon 
for 12 hours, then preſs it out, 
boil it, and ſeaſon it, and after 
bake it. This Pickle will pre- 
ſerve Veniſon not tainted. 
381. $SAWCE or Pickle for 
Tainted Veniſon. Boil Water, 
Beer, and Wine Vinegar with 
ſome Bay-Leaves, Savory, Thyme, 
Roſemary and Sage, of each a 
handful, together: When it boils, 
put in your Veniſon, parbail it 
well, preſs it, ſeaſon it, and fo 
bake it, to be eaten either hot 


14 


79. * SAWCE for Roaft Pige- | 


$2. SCABS. There is no- 
thing better to remove Scabs than 
this following Ointment : Take 
Oil Olive a_ pound and half 
Sheeps-ſuet a pound: melt an 
mix. To theſe add Flowers of 
Suſphur, Cinnabar in Subtil Pou- 
der, of each fix ounces, Mercy- 
rius Dulcis in fine Powder four 
ounces, White Prxcipitate one 
ounce : mix and ſtir them about 


an Ointment of ſpecial Uſe in all 


Blotches, or Blains; and it mix- 
ed with a little more Flowers of 
Sulphur, it is excellent for the 
Itch, and to hinder the biting of 
<> or cure thoſe that are 
if, | 55 
83. SC AL DS to Cure, Take 
of the White Ointment three 
ounces, Yolks ot two new-laid 
E2ps: mix them well and apply 
it. Or, Saccharum Saturni, mix'd 
with the Whites of Epgs, which 
may be applied with ſoft Flax, 
1 Rn 3 
84, S CAMMO NT. The 
beſt is ſaid to come from Antioch ; 
and that is the beſt which is moſt 
reſinous, and freeſt from Dirt 
and Filth. Given in Pouder 
alone without Correctives, it 1s 
very apt to gripe the Bowels ve- 
hemently; and therefore is for 
the tnoſt part given prepared an 
corrected either by Juice o 
Quinces, or the Fumes of Su]- 
p:inr, by which means that ter- 
rible griping Quality. is either 
taken away or much abated, and 
then it loſes the name of Scam- 
mon), and is called Diægredium. 
See the Preparation thereof in 
Let, D. Numb, 33. Where you 
have all the ways of doing it, 
together with its Virtues and 
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manner of Scabs, Breaking out, 
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J. SCIATICA, The fr In-| 4 pugil, Scurvigraſs fix Dandfult; 


tenrion of the Cure of the Sciati- 


cs is, 1. To cleanſe the Stomach Water three quarts, White- 


with ſome gentle Vomit, three 
or four times, as with an ounce 
of Infuſion of Crocus Metallorum, 
or Tartar Emetick, given from 
four to eight grains, at two or 
three days diſtance. 2. To purge 
the Patient well with our Family 


let theſe be infuſed in Fumitory 
Vater thre wine 
2 gallon: then ſtrain them by 
preſſing out the Liquor very har 
after diſtil it in an Aſh- heat, and 
take two ounces at a time for 
Pains in the Stomach, Vapours 
ariſing to the Brain, Breakings 
out, Scurfineſs of the Body 


CD -ts 4+ an US FT. SY 0. 4 TP rn OW >23Þ 


- anointed a Flannel, or rather a 


Pills four or five times, giving 
from three to ſix of them, early 
in the Morning. 3. To anoint 
the part afflicted with our Un- 

ntum Mirabile, Morning and 
B rubbing it in a pretty 
while at each time, and ſo con- 
tinue this Union for three or 
four Days, or more, as you ſee 
occaſion, applying over the place 


Flaiſter of Diachylon, 43. Toi 
take every Night, or every other 
Night (to keep the Belly of the 
Patient ſoluble) three, four, five 
or ſix grains of our Cathartick 
Laudanum, Which does indeed do 
Wonders in this caſe, How this 
our Balſum Mirabile is made, ſee 
in the following, under the Ti- 
tle of Sinews Weakned, a 
86. SCORBUTICK - SYRUP, 
Take the Juice of Garden Scnr- 
vigraſs three pints, fine whire 
Sugar five pound: make them 
into a Syrup over a gentle Sand 
Heat. 5 | 
The uſe of this Syrup is very ſuc- 
ceſsful.. taken in ſcorbutick Mala- 


dies. from one ſpoonful to two in any 


feorbutick Waters, Mint, or Penny- 
royal Waters, & c. ' 55 
87. SCORBUTICK-WATER. 


Take Water Creſſes, the Tops of 


Bawm, Agrimony, Germander, 
and Ground-pine, of each two 


handfuls; Fennel, and Aniſeeds, 


of each half an ounce: Centaury 


Nodes, or Knots in the Skin; a 
for carrying off all groſs and ill 
Humours, by ſweat, Stool, or 
Urine. LO. 
88. SCOTCH COLLOPS, of 
Mutton or Veal, Take your Meat 
and lice it very thin, beat it 
with a Rolling-Pin, - hack it all 
over, on both ſides with the 
back of a Knife, fry it with a 
little Gravey of any Meat, and 
lay your Collops into a Diſh, 
over a Chafing-diſh of Coals, diſ- 
folve two Anchovies in Claret- 
wine, and add to it ſome Butter, 
and the Yolks of three Eggs, 
well beaten, heat it together and 
pour it over them: Then lay in 
ſome thin Collops of Bacon fry- - 
ed, ſome Sauſage Meat fryed, 
and the Volks of hard Eggs fry- 
ed after they are boiled, becauſe 
they may look round and brown, 
ſo ſerve it to the Table. 
89. SCOTCH COLLOPS, a- 
ther, Take thin ſlices of a Leg 
of Veal, beat it with the back of 
your Knife, lard one half with 
Bacon, ſeaſon it with Sweet - 
Marjoram, Thyme, Nutmeg , 
Mace, Pepper and Salt, and a 
little grated Bread; fry them 
brown with freſh Butter; when 
it is brown, clear out all the 
Butter, put into the Frying a la- 
dle full of ſtrong Broth, two An- 
chovies, the Jnice of a Limon, 
half a pint of White-wine, 2 


the leſs, Wild Thyme, of cach 


| Quarter of a pound of freſn Bute 
En ter, 
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ter, two or three Yo.ks of Eggs; 
let it ſtand over the Fire till it is 


thick, ſo ſerve it up, with Li- 


mon ſli d. Forc'd Meat - Balls 
ow may, if you have them, put 
to the Pan, with the Artichoke 
Bottoms and Muſhrooms. 
go, SCOTCH COLLOPS. 


Take Veal, cut into thin ſlices, 
Seat it with the back of a Knife, 


Seaſon it with Nutmeg and Salt; 
dice two Onions into a Porringer 
of Water, let them ſteep theze- 


in half an hour; then take out 


the Onion, and put the Water 


into the Frying-pan, with apiece 
of Butter; when it is hot, put 
In the Veal and iry it, and take 
- For Sawce ſome Claret, 4 little 


Vinegar, and one Anchovy diſ- 
Jolv'd into it, with a Blade of 
Mace; beat the Volk of three 


Eggs, and put to the Wine; put 
altogether in the Pan with the 


Meat, ſtir it about a little; then 


Tiſh, and garniſh the Difh with 
Limon, and fry ſome thin flices | 


you have enough by ſuch Kepe- 
titions, or. by doing them in 
two or three Pans all at a time, 
take a Porringer full of Mutton- 
Gravey, and put into it 2 piece 
of Butter, the bigneſs of a Wal- 
{ ant, and a quarter of an Onion, 
H you will (or rub the Diſh af⸗ 
terwards with Garlick) and Pe 
r and Salt, and let this boil to 
e very hot: then throw away 
the Onion, and pour this into 
to the Diſh upon the ſlices, and 
et them ſtew a little together, 


lexve ix up. 


Scur yy. It is a Dilcate Epitome 
cal to the Dutch. Blanchard t3ys 
it is of two kinds, either Salino- 
Sul phureus, When the Sulphur is 
predominate to the Salt: Or Sal- 
phureo-Salinns, When the Salt 1s 
predominant co the Sulphur, and 
is either in the Blood or Nervous 
e But to ſpeak more intel- 
igibly, the Scurvy tis true is 


of Bacon and ſay upon it. i twofold, x. That in 4 cold (on- 


* 


91. SCOTCK COLLOPS 
ezather, Cut a Leg or two of 
Mutton into thin flices, which 
Heat very well, put them to fry 
over a very quick Fire, in a Pan 


Firſt glazed over, with no more 


Butter meited in it, than juſt to 
deſmear a little at the bottom of 
the Pan; turn them in due time; 
there muſt never be but one row 
in the Pan; nor any ſlice ly ing 


| 1 another, but every one to 
the Pa 


n: When they are tryed 


pour upon them the Gravey 


"that runs out of them into the 
Pan: Then * another row into 
F 


the Pan to fry as before, and 
when they are enough, put them 


* 


* 


 flitution, the Cure of which mult 
be performed wholly by hot An- 
tiſcorbuticks. 
conſtitution, and then the Cure 
muſt be performed by cold An- 


ing of which has been the Cauſe, 
that many great Fhyſicians have 
miſcarried in undertaking the 
Cure of this Diſeaſe, The Symp- 
{ toms of it generally are, Livid 
Spots On the Arms, Thighs and 
| Legs, Weakneſs of the Limbs, 


enough, lay them in a hot Diſh,} and of the whole Body; Stink- 


covered over a Chafing-d:th, and 


ing Breatn, Looſeneſs of the 
Teeth, with bleeding and ſore- 
neſs of the Gums, Convulſions, 
' Pains in the Limbs, Rheumatiſm, 
Colick, Sickneſs at Stomach , 
enge &c, | | 


v3. ®: 
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qucezs an Orange upon it, and 


92, * SCORBUTUS. The 


2. Tnat ina Hoe 


tiſcorbntick ; the pot underſtand- - 
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93. *. SCOTCH COLLOFS.; 96. * SCURVY-GRASS. 
Slice Veal, and lard it with} It is of two Sorts, vis. the Gar- 
Thyme and Bacon; fry it in a] den, and the Sea. They are hot 
Pan with Butter: take it out, and dry in the fourth degree, 
clean the Frying-· pan; put it in] good Cephalicks, Neuroricks , 
again, and take ſcme ſtrong Stomaticks and Hyſtericks, full of 
Broth or Gravey, an Onion and | a ſubtil and volatil Salt, which - 
grated Nutmeg ; ſhake it over | abſorb Acidities, diſſolves Con- 
the Fire, and thicken it with the | gelations of the Humors, and 
Yolks of Eggs. cure thoſe Diſeaſes which pro- 
94. * SCOTCH COLLOPS, | ceed from too great a quanti 


* 


Take as muchas you pleaſe of a of fix d Salts. They are — "OP 

Leg of Veal in ſlices ; beat them | ar in curing the Scuryy in a cold © 

with a Rowling-pin, lard it with | Habit of Body; but if given to 

fine cut Limon pee l, Bacon and | Scorbuticks of a hot Conſtituti- 

Thyme. Take ſweet Marjoram, | on, do much Miſchief, and ſer 

Parſly, Savory, Thyme, young the whole Body into a Flame. 

Onions, Salt, Pepper and Nut- | Of the two kinds, the Garden 

meg; with which rub the Meat | kind is moſt tranſcendent and va- 

very well; dip the Meat in|luable, and always to be choſen,  _. 

Volks of Eggs, and a little | where it may be had. Song” 

Flower; fry them in a little] 97. SCURVY-GRASS 

freſh Butter: When enough, take |Bath. Take Scurvigraſs and Fu- 

them out of the Pan, and having |mitory, of each a handful; Fe- 

a little ſtrong Gravy ready, add |ogreck-ſeeds three onnces and a 

a Glaſs or half a Pint of Red-Porr, | half; Flowers of Mellilot two 

two or three Shalots, and Juice | handfuls, and of Camomil one 

of a Limon, in which diflolve | handful; Mallow-roots, Brook- 

ſome Anchovies; ſtew between | lime, and Mugwort one handful 

two Diſhes ; beat a piece of But- and half; the Seeds of Water- 

ter with the Yolk of an Egg, Bettony, and Parſley, of each 

thicken it up, and pour it on three ounces and half; Bay-leayes  - 

your Meat, with criſpt Bacon, ja handful ; boil theſe in two gal- 

iried Oiſters, Muſhrooms, Veal | Ions of fair Water, to the Con- 

Sweet-breads pull'd in pieces, ſumption of a quart, | 2 

and forc'd Meat-Balls. This removes hard Swellings and. © 
95. * SCROTUM, The Cods, | Pains in the Joints, allays the Pains _ 

It is that Bag which continues | occaſioned by exceſſive heat, reſtores 

the Teſticles of the Male, and con- ſbrink'd Nerves or Sinews ; and is 

ſits of a Skin, a fleſhy Panniculus, good in eaſing Pains of the Gout, be- 

and two Twnics; of which the | ing applied to the grieved Part. 1 

outer-moſt is called E/ytroides or 98. SCURVY - GRASS - ALES | 

Paginalis; the inner-moſt is cal- | To tix gallons of Ale, take of Se- 

led Allugiuea. In the middle of na halt a pound, Rhubarb one 

it is a Line. extended in the length, ounce and half, Polypody ot Oak 

Which divides the Right Part three ounces, Winters Cinamon 


from the Left, and is called Sep- five ounces, Bay - berries” three 

tum. And for its more eaſy Di- ounces, Aniſeeds three ounces, | 

tention or Contraction, tis ſup- (weer Fennel ſeeds two * 
\- | u- 


poſed to be void of Fat. 
1 * 2 = 


„ e 


— * — ——Þ©©/ 
Juniper - berries two ounces, 
222 three ounces, Li- 

guorice three ounces, Sevil O- 
es one dozen: Cut them in 
ieces and put theſe Ingredients 
Into a thin Bag with a Stone in it 
to fink the Bag. Take one quart 
or three pints of the Juice of 
Garden Scurvigraſs, Clarifie it 
- ever the Fire, and when it is 
cold, put it in the Ale and tun 
chem, letting them work toge- 
thex twenty four hours; then 
Rop the Veſſel cloſe, and after 
Ex Days, drink one pint warm- 
ed faſting, as that works you 
may add or diminiſh. 
hen the firſt Veſſel is out you 
anay fill it again with Ale and 2 
Oranges, Scurvigraſs, ſo like- 
Giſe a third time. | 
99. SCURVY-GRASS, 
. Eſſence. Take Scurvigraſs, Fu- 
mitory, Germander, and Worm 
wood, of each three handfuls; 
of Orange- peel, fix drams : di- 
geſt them with Spirit of Scurvi- 

als, ſo much as ſuffices, to the 

action of their Tincture, and 
kt them be ſtrongly preſſed out 
and put of the former Herbs and 
| Pouder into the ſtraining; and 
do this three or four times: and 
when it is clarified by ſetting, 
add of the Spirit of Cinamon 
eight ounces ; Spirit of Tartar 
nine drams; mix them, and take 
it from twelve to twenty drops 

in Ale, Beer, Wine, or any o- 
ther convenient Liquor. 
This is good ayainſt Fits of the 
Mother, Falling ſetneſs, Oppreſſions 
. ff the Stomach, Affiitions of the 

Matrix, and cauſes Urine. _ 
ro. SCURVY-GRASS 


Phyſck-Wine, Take Water crefles, 
and Wall-rue, of each one hand- 
ul, Wild Radiſh-roots, and Roots 
of Polypody, of each two hand 


| 


fuls; Myrrh and Jalap, of each 
one Ounce z the Leaves of choice 
Sena one ounce, the inward or 
yelloweſt Rind of an Orange 
two ounces, beſt Cinamon one 
dram and a half, crude Tartar 
three drams, Theſe being cur, 
and grofly bruiſed, put them 
into a thin Bag, ſow them up, 
lay them by in a Stone Por 
and pour upon it two quarts of 
White-wine ; let it ſtand eleven 
Days, draw it off, and take 
three ounces, or more, accord» 
ing to the Strength of your 

Ody. ä 

This purges Cheler, and NMelancho- 
ty, cleanſes the Stomach, and eaſes 
Pains in the Bowels, cauſes gentle 
Sweats, and cleanſes the Blood. 

101. SCURVY-GRASS 
WINE: Take the Juice of 
Scurvigraſs, Water- creſſes, Brook- 
lime, Sorrel, all depurated; of 
each half a pint ; Rheniſh-wine 
two quarts, Roots of Horſe Ra- 
diſh, Elecampane, Flower de · 
luce, cut into thin ſlices, of each 
an ounce and half; two Nut- 
megs bruiſed: Put all into a 
Stone Bottle, ſtop it very cloſe, 
2 keep it in a cold place ſor 
uſe. Th 
Taking Morning and Night 4 
quarter of a pint, it cures the Scur- 
vy to 4 Wonder, and puri ſies the 
Blood, | 

102. SCURV Y-GRASS 
WINE, another. Take of freſh 
Scuryigra(s four handfuls, beat it 
very ſmall, pour upon it two 

uarts of Rheniſh Wine, let it 

tand in a cool place three or 
four Days; then ſtrain it, and 
let it ſettle, and ſo draw it off 
from the dregs. US Lg 

Drink of this balf a quarter of 
a pint faſting, and it will purifie 
the Blood, help Digeſtion, take a- 


wy 
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103. SE ASONIN G Geeſe, 


you pleaſe large Currants, Rai- 
ſons of the Sun; of each a 


you ſerve it hot, put in a pint of 


r 


Way pricking Pains, and Heats, or | 5 


Fluſhings in the Face or Body, pro- 
voke Urine, and evaporates noxious 
Humours by Sweat. | | 
Pigeons, Turkies, Bone them, or 
break their Bones very well, and 
ſeaſon them with Salt, Pepper 
and Nutmeg, both within and 
without: Stick ſome whole 
Cloves in their Breſts, fill them 
with Butter, and put them in 
Cruſts; lay Butter all over the 
top, put on their Covers, and ſo 
bake them, When baked, fill 
them up with clarified Butter 


| 


A coid Difh. 1 


104, * SEASONING LAMB 
er VEAL. Cut wt into ſmall 
pieces, ſeaſon it as the former; 
then fill the Pye, and put in if 


pound; lay ſome Eutter on the 
top, cloſe it up, and bake it. It 


Gravey ; but it you eat it cold, 
put in more, and fill it up with 
Clarified Butter, 

105. * SEASONING Mine d 
Pyes, Take a Neat-- Tongue, lit- 
tle more than half boii'd ; peel 
it, cut it into ſlices; and when 
cold, weigh it: Take of this 
Neats- Tongue, Beet- Marrow , 
Beef. ſuet, Veal, of each a pound; 
chop all very ſmall upon a Chop- 
ping-Block ; ſeaſon with a little 
Salt, Cloves, Mace, and Nut- 
meg beaten very fine, and add 
D. L. S. to your Palate; add 
large Currants four pounds, Rai- 
ſons of the Sun one pound, Pi 
pins hack'd half a pound, the 
y_ of two Limons, Canary and 
Red- Port; of each halt a pint, 
and ſome Dares fliced thin: mix 
all very well together, then fill 


Whooper, or any other Sea- 
Fowl, and parboil it, then bone 
it, and after lard it; take foue 
cunces of Salt, three of Nut- 
megs, two of as ox feafon 
your Fow] therewith, bake them 
in Rye-Paſte made up fliff with 
boiling Liquor, if you will eat 
it cold; it hot, uſe but half the 


— and bake them in ſine 


Paſte liquored with Claret, Gra- 
vey, Butter, an Onion, Ca 
or Oiſters. Thus you may bake 
Wild Geeſe, Tame Geeſe, Herm, 
Curlows, Gulls, Muſcovy-Ducks, 
| Shovellers, Cc. 

1c. S EA- FOWL e Bot, 
or Stew. Take a Swan and bone 
it. leaving only the Legs and 
Wings; making a farcing of 
ſome Beef ſuet, Mutton, or Ve- 
11101, minced with Sweet - Herbs, 
beaten Nutmeg, Pepper, Cloves, 
aud Mace, and have ſome Oiſters 
paiboiled in their own Liquor, 
and ſome raw Eggs mix d with 


| the minced Meat; fill the Body 


of the Fowl, and prick it upon 
the Back; boil 1 in the _ 
pan tiing thereto one 
Broth White - wine, Mace” 

Cloves , Oiſler Liquor, boiled 
Marrow; | boil theſe well toge- 
ther, and have Oiſters in the 
mean time ſtewed by themſelves 
with Onions, Mace, Pepper , 
Butter, and a little White-wine 2 
Next have the bottoms of Arti- 
choaks ready boiled, and put ta 
them ſome beaten Butter, and 
boiled Marrow ; diſh up your 
Fow1 on Sippets, and garniſh it 
with ſtewed Oiſters, Marrow, 
Artichoaks, Gooſeberries, fliced 
Limon, Barberries and Mace; let 


your Pyes, and ſo bake them, but 
not too much, | 


the - Diſh be 2 with 
grated Bread and Oiſters, Thus 
| you 
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you may boil or Stew, Duck, 


_  Mallard,- Widgeon , Bittern , 
Hern, Curlew, Whooper, Crain, 


Wild or Tame Gooſe, Tec], 
Gulls , Shoveller, Sheldrakes, 
Pewits, Barnacles, Puffns, &c. 
108. * SED U M, Houfleek : 
It is very Cooling, and Aftrin- 
gent, and uſed in Cholerick Fe- 
vers. The Juice being mixt with 
Sugar and drank, abates the Fe- 
veriſh heat, moiſtens the Throat, 
and quenches Thirſt. Rags dipt 


in the Juice, and applyed to any 


Inflammation, eſpecially in aFren- 
zy, give relief in a ſhort time. 
The Juice or Herb, conſtantly 
applyed for ſome time, cures 
Corn and Warts : Injected up 


the Womb, cures Ulcers thereof, 


as alſo in the Urinaty Paſlage. 
The Leaves applyedtothe Tongue 


In Fevers, when tis chapt and 


dry, being otten repeated, cools 
and moiſtens it. Take of the 
nice one ſpoonful, of White- 
ort, two ſpoonfuls, mix them, 
drop one or two drops into the 
Eyes, if ſore or inflamed, and ap- 
ply a double Linnen Rag dipt in 
the ſame over them: It will cool 


and eaſe them. Take of the Juice 


4 ounces, Yolks of two Eggs, 
Litharge in fine ponder, one 
ounce ; Grind them in a Leaden- 


Mortar, and make a Liniment, 


good againſt Inflammations,and to 
cure ol 
of the Privy Parts, 


109, SEED - CAKE : Take fix 
pounds of fine Flower, 5 pounds] dents of them: It openeth the 

i- Bowels, and delayeth the Inju- 
3 4 grow ing ol Age, N | 
one pound of white Sugar, two | Exhilaration, or Joy in the Mind. 
1 * The Leaves FA 2s with Ca- 


of Currants, one pound of Rai- 
{ons of the Sun ſton'd and minc d, 


pounds of Butter, a quarter of an 
ounce of large Mace, Nutme 
beaten very well in, a pint an 
balf of Cream boiled, half a 


pound ef fivert Almonds blanch d 


d Sores and Ulcers, yea, 


| let the Cream ſtand till it is al- 
moſt cold, put to it three quar- 
ters of a-pint of Sack, and ſo 
mingle it with the reſt : Into the 
Cream or Sack, put a Grain or 
two of Ambergrile, and diſſolve 
It; put in alſo a quarter of a 
pound of Carraway - Comfits, a 
little Citron ſliced, a quarter of 
a pound of Dates fliced and min- 


ced, a quart of the beſt Ale- | 
{ Yeſt , fix Eggs well -heaten, 


mingle ail together, as for an 
| ordinary Pudding ; when the 
Oven 1s pretty hot, put in the 
Cake, and let it ſtand two Hours 
and a half. Note, If you put in 
no Fruit, then mix the Comfits 
with the Cream, Sack and Yeſt, 
and fo work it up; the Sweet- 
Meats muſt be put into the Cake, 


juſt as you put it into the Oven; 


then you may put in any wet 
Sweet-Meats, as Cherries, Ras- 


| berries, or what yon think fit: 


Only let this be obſerved; that 
wet Sweet-Meats muſt be put 
into the Cake juſt as you pur it 
into the Oven, for fear they 
ſhouid diffolve before it is put 


110. ® SEN A: The beſt of 
it is that which is brought from 
Alezandria in Egypt. It purgeth 
Choler, Phlegm, and Melancho- 
ly; it cleanſeth the Heart, Liver, 
and Brain, alſo the Spleen and 
Lungs, and all parts of the Bo- 
dy.; it is profitable for all Acci- 


momile, are exceeding good to 
waſh the Head for the Fortifying 
the Brain and Sinews, Sight and 
Hearing; as allo, in * 
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into the Oven; thetefore put it 
in with all the ſpeed you can. 
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Piſeaſes as proceed from Melan- 


choly Humors: likewiſe from 
Ulcers, or Palſie, Head-ach, and 
Falling - Evil, It fortifieth the 
Heart, eſpecially when mixed 
with ſome Violets and Cloves, 
boiled in W hite-Wine ; and be- 
ing mixed with Infuſion of Ro- 
ſes, or Laxative Syrup of Roſes, 
It is an excellent Purge for all 
evil Humonrs. There is a Syrnp 
made of Sens, and an Univerſal 
Cathartick, which zz {aid to cure 
all Diſcaſes, which is thus made: 
Take one large Limon, which cut in- 
to very thin ſlices: (Peel and all ) 
Cinamon groſly poudered one dram; 
Alexandrian Sena, two drams < 
Salt of Tartar a ſcruple : Jnfuſe for 
one whole Night, in ons pint of Di- 
. filled Cinamow - Barley-Water, or 
Cinamon - Milk-W ater, and in the 
Morning ftrain through a Linnen- 
Cloth: in the ſtraining, diſſolve fine 

trained Manna two oauces : The 
whole quaatity take at twice in 
about two Hours ſpace. This 
Purge is equally pleaſant in any 


Cordial Water, and works gent- 


ly, yet effectually to all the In- 
tentions it is given for; and may 
be given to all Ages, Tempera- 
tures, and Sexes, proportioning 
the Doſe. It purges all Humours, 
and is an excellent Antiſcorbutick, 
Antiarthritick, and cures Hypo- 
cChondriack Melancholy. ; 
III. *#SEPTEMBER, 
Diſhes in Seaſon. I. The Firſt Courſe, 
1. A Pottage, Boiled Fiſh, Olive- 
Pudding, Mutton Roaft. 2. Or 
theſe 3 Cal 
mon boiled, Lamb in Joints, 
Marrow pudding. 3. Or theſe; 
Chickens and Bacon, Lamb Fri- 
gaſee d with Artichokes, &weet- 


Breads and Livers, Mutton Roaſt. |” 


4. Or theſe ; Lamb with Spinage 
and Gooꝛberries, Bread Pudding, 


ves Head Haſht, Sal- 


Griskins of Beef, Shoulder of Mut- 
ton, 5; Or theſe; Chickers and 
Rabbets roaſt, Calves Head haſht, 
Aſparagus, Potted Eels, Cheeſe» 
cakes, 6. Or theſe: Two Pullets 
ſtufft with Oiſters, Lamb in 
Joints, Clary in Cakes, Trotter- 
Pye, II. The Second Ceurſe. 1. 
Roaſt Chickens, Skirrets boiled, 
Tarts, Calves - Liver larded. 2. 
Or theſe; Roaſt Geeſe, Almond- 
Puffs, Rabbets roaſt, Aſparagus. - 
3. Or theſe; Woodcocks with 
Toaſts, Marrow Pudding, Spin- 
age and Sorrel, Tarts, Forced 
Touts, 4. Or theſe; Pullets with 
Eggs, Neats Tongues and U Iders, 
Potted Partridge. Almond Cheeſe- 
cakes. 3. Or theſe : Beef-ſtakes, 
Turkeys boiPd, Tarts and ao 
| Pyes, Mutton-Cutlet-, Cultards 
and Cheeſe-cakes. 6. Oy theſe . 
Calves-Head Haſh'd, Baked Pige- 
ons, Mutton 7 4 broiled, 
Roaſt Pig, Roaſt Beef. 
112. SHARPNESS of Urins 
Take the dried skin that peels off 
the Kernels of Wall-Nuts, beat 
them to a Pouder, and take about 
a Dram at à time in a draught. of 


i White-Wine or Poſſzt-Drink, os 


in icme other convenient Lis 
quor. n 
Thas which fully enſwers all 

this Intention, is our Pulvis Anti- 
febriticus, which net oply Ceols, 
and alleviates the Sharpneſs ; but _ 
alſo fully takes away the Pain, 
and withal cauſes a free Liberty of 
Piſſing, Doſs from half a dram to 
a dram, at Night es to Bed, 
in aGlaſs of Mhite· Mine, and if the 
Pain is vehement, the like quantity 
may be given in the Morning alſo 5 
continuing it for ſome days till the 
Cauſe is wholly remo vet. 
113. SHEEPS-TONGUE-PYE, 


* 


cut them into thin flices, ſeaſon 
e _ them 


Boil them tender, blanch and }. - 
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them with Cinamon, Ginger, and 
2 little Pepper ; put them into a 
Cruſt with fine Paſte, ſweet But- 
ter, and a few ſweet Herbs, min- 
ced ſmall ; whilſt it is a Baking, 
take a little Vinegar ., Butter, 
utmeg, Sngars the Volk of a 
New-Laid Egg,. one ſpoontul of 
. Back, and the Juice of Limon; 
oil all theſe together on a Cha- 
fing-Diſh of Coals, and put it in- 
to your Pye, ſhog it well toge- 
ther, and ſerve it up: 
114. ® SHEEPS - TONGUES 
with Oifters Boil'd : Take 6 Sheeps- 
Tongues, boil them in Water 
and ſalt, till they be tender; 
peel and flice them thin, put 
them into a Diſh with a quart of 
eat Oiſters, a little Claret- 
ine, and ſome whole Spice; 
let them ſtew together a While, 
pur in ſome Butter, and the 
olks of three Ex z well beaten, 
{ſhake them well together, lay 
ſome Sippets into a Diſh, and 
put your Tongues upon them 
Garniſh your Diſh with Oiſters, 
Barberries, and aw) Paiſley, and 
ſerve it in. | 5 
115, * SHIN Broken: Take 
» Tar, and lay it on the Sore, it 
will both dry and heal. It has 
ſometimes drawn many little 
Worms out of the Fleſh, which 
has been long Sore and Feſter d. 
It cures Seres not cafie to heal. 
116. SHOULDER of Mutton to 
Roaſt, Take ſome grated Bread, 
a few Oiſters, ſweet Herbs, a 
little Nutmeg and Salt, and ſome 
Beef-ſuet chop'd ſmall ;mix them 
with ſome Sheeps Blood, and 
Nuff the inſide of the Shoulder 
' therewith, then Roaſt it; for 
the Samce, take three Anchovies, 
ſome Gravey, an Onion cut in 
two, a little Claret, and a Cruſt 
of Bread, ſtew it together; 


ſtrain it, and put in a little 
piece of Butter: For a Leg of 
Roaſt Mutton, put to it ſome 
minc'd Capers.  _ 
117. * SIGHT-WEAK : Take 
inwardly every Morning, Noon, 
and Night, fifty or ſixty drops of 
Powers of Roſemary, in a Glaſs 
of White-Port-Wine, . or choice 
Canary ; and waſh three or four 
times a day, with our Aqua 
Regulata, or Eye-Water ; theſe 
being uſed to cne and the ſame 
Patient, wonderfully ſtrengthen 
2 Eyes, and reſtore' decayed 
1 5 1 : 5 
| ON. *SINAPI, Muſtard: 
The Seed comforts, warms, an 
ſtrengthens the He:d, Brain, 
Nerves, and Stomach, and ex- 
cite: Appetite. It is good to 
provoke the Courſes, reſiſt Vapors; 
and help Hyſterick Fits. It pre- 
vails againſt the Falling-fickneſs, 
Lethargy, Palſy, and other like 
Diſeaſes of the Head and Nerves; 
and is profitable in thoſe caſes, 
being uſed as an Errhine. In a 
Clyſter, it gives eaſe in the Co- 
lick and Stone, and provokes 
Urine. It ſtirs up Luſt, and 
quickens the Seed; is good 
againſt Colds, Coughs, and Ca- 
tarrhs. The Seed beat.in a 
Mortar, and infuſed in Whites, 
Wine, has Cured and Preſeryed 
the Lives of many hundred who 
were affected with a cold Scurvy, 
or a Scurvy in a cold Habit o 
Body, and ſuch as have lain a 
long time in a Languiſhing con- 
dition, or have fallen into a 
Dropſy. F 
119. * SINEWS Wealned! 
If theſe are any ways bruiſed, 
pained, or ſwelled, Take Layen- 
der, the Stalks, Leaves, and 
Flowers, cut them ſmall, put 


them imo White-Wine, and di- 
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fill them through an Alembick, | per, the middle or Pith being 
waſhing the Parts grieved with | firſt taken out. Cordw ſays, it it 
the ſaid Water, and drink about | the moſt wholeſome Root that is 


two ounces of it Morning and 
Evening, and waſh the Fore- 
head and Temples with it, in 
caſe of any Pains there, by rea- 
ſon of any Afflictions of the Brain, 
from which the Sinews and 


eaten, 1t is hot and moiſt, Con- 
cocts eaſily, and Nouriſhes well. 
They are very ſweet, and delight 


in a fat Mould, Planted in Ranges 


5 or 6 Inches aſunder,. which if 
Water'd in a dry ſeaſon, will 


Nerves originally proceed. | yield a plentiful Increaſe the ſuc- 
There z mo Medicine yet known | ceeding Winter, which they will 
in the World, equal to our Balſamum | endure very well. They may be 


Mirabile, which gives relief in theſe 


Caſes, in a quarter of an bours time, 


taken up at any time before the 
Spring is too forward, it not pre- 


er in ſomething more. It is thus | vented by Froſt; and when the 
made, Take choice Turpentine three | Roots are raiſed, the tops are ta 


ounces; Oil of Vitriol one ounce and 


be covered in Earth for a further 


half, mix and diſſolve, by ſtirring | increafe. 


them together till they are black, 
then add to them gradatim, thres 
ownces of Oil-Olive, mix well and de- 
cant to what remains, add Oil e 
Pitriol one ounce and half more, mix 


þ 


p 


121. SLEEP to Procure Take 
Warer - Lillies half a handful, 
Opium one dram ; ſteep theſe, 
the Lillies being bruiſed, in 
three pints of Malmſey, twenty 


again very well, adding gradatim, | four hours, then put in an ounce 
Oil-Olive three ounces ftir them | of Volatile Salt of Tartar, finely 
well togetber, till all is perfectly diſ- | beaten, Poppy-ſeed a Dram, Let- 
ſolved and incorporated, which then |tice-ſeed three drams, diftil them 
add to the firſt mixture, and keep in Balneo Marie, + .., 
them continually ſtirring till the mat- | 122. S NO W to male: Take 
ger is cold, Yais are only to rub this | one quart of Cream, fix Whites 


Balſam upon the place pained or of Eggs, put thereto as much 


Mm Chafing it well with your 
and, then lay over it a Diapalma | 
Plaiſter, to keep it from your Lin- 


D. L. S. and D. R.W. as you pleaſe, 
beat altogether very well, till a 
white Froth ariſeth; then take; 


nen; by anointing with this three fa Penny White - Loaf, cut off 


or four times, the Patient will be 
perfecly well, and it will give 


eaſe in leſs than half an hours time : 


the Cruſt of it, and put in a 
Platter, and ſtick a large Branch 
of Roſemary in the midſt of the 


Uſe it one, two, three or four Days, Loaf, and with a ſpoon lay on 


&s you ſee, occaſion, —_ | 
120. # SISER, SKIRRETS.| 


the Snow on the Roſemary. - 


123. SNUF F tcheBeft; Take 


They are ſown inGardens, but the | the bei? Virginia Tobacco, Roſe- 
nſual way of Propagating them, | mary Flowers, tops of Marjo- 


35 to Plant or ſer the leſſer Roots | 
n February or March, before they | 
ppring, The Greater being to be 
aten at that time, boil'd and 
dicht with Bu:ter, Salt, and Pep- 


4 
z 


ram equal parts, and Lilly of the, 
Valley half as much as of all the 
reſt, a little Caſtor; make all in- 
to Pouder, Keep it in 2 Fire- 
Room, 
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them in ſweet Suet, tried up wit 
Spice, Bay-Leaves, and Salt, lay 
them into a Diſh, and put to 
them ſome Butter, Claret-Wine, 
and two Anchovies, cover them 
with another Diſh, and ſet them 
over a Chiffing-Diſh of Coals, 
and let them ſtew a while; then 
ſerve them up to the Table, 
Garniſh your Diſh with Orange 
or Limon, and ſqueeze ſome over 
them. 7 
125. SO ALS to Marenate : 
Take the largeſt S>als, beat them 
with your Rowling: Pin; take as 
many Yolks of Eggs and Flower, 


as they may be dipt in on both 


ſides: put into the Frying-Pan 
as much Sweet Oil as will cover 
the Fiſh, and fry them yellow or 
brown: rake them up, lay them 
on a Fiſh-Plate to drain, and 
when cold make this Pickle : 
Take Sait, Pepper, Vinegar, 
White Port, Cloves, Mace and 


' Nutmeg; boil all well together; 


put the Liquor into a broad 
Earthen Pan, that the Fiſh may 
ye at full length in it, for. five 
days: Gamſh with Limon- peel, 
Fickles, Muſhrooms, Cc. 
126. SOA L S Roafted : Take 
and draw them, skin and dry 
them; take ſweet Marjoram , 
Thyme, Winter-ſayory, and a 
Sprig of Roſemary, mince theſe 
{mall. add to them ſome Salt and 
grared Nutmeg, and ſeaſon your 
Soals therewith moderately, lard 
them with a fat freſh Eel, and af- 
ter this ſteep them an hour in 
White - Wine, and Anchovies 
therein diſſolved; take them up, 
aud upon a ſmall Spit roaſt them, 
put the Diſh wherein they were 
iteeped under them, baſte them 


with Butter, and being enough 
boil up the Gravey. and What is 
dropt into; then diſn them, and 


ing on ſome ſlices of Limon. Vid. 
more in Flounders. 


There are ſeveral ſorts thereof, 
vi x. I, Hard Soaps. 2. Soft Soaps, 
Of the Hard ſorts there are theſe, 
I. Indian Soap. It is made of a 
Lixivium of Pot-Aſhes, ſo ſtrong 
that an Egg will ſwim thereon, 
of which they take 20 pounds; 


of Goats or Sheeps Tallow two 


pounds ;. theſe they boil together 
tor an hour, or ſo long till being 
cold, it comes to a due con 


ſtency, which is then ſtrained 
through a Linnen Cloth, into a 


broad Earthen or Pewter Veſlel, 
and being cold, is cut ont into 
Bricks. II. Venice, Naples, or 
Genona S02p. They take 16 
pounds of the ſame L'xivium, and 
two pounds of Deers-ſuet, which 


tore, then form it into Bricks 
when dry. There are other hard 
Soaps, as the Caftile, Marſelles, &. 
all made in the ſame manner, on- 
ly differing in the Proportion of 


the Ingredients, and time of 


boiling. 


I. Our Common Crown Soap, Firſt a 
a Liæivium is made of Oak or 
Beech Aſhes, or rather of Pot- 
Aſhes 3 parts; and of Quick- 
Lime one part, The Pot Aſhes 
are moiſtned a little, and then 
mixt with the Quick-Lime, Lay 
upon Lay, or rather the Quick- 
Lime is covered cver with them, 
which is left ſo long in a large 
Fat, till the Lime falls aſunder, 
and all is mixt together, ceaſing 
to make a Noiſe, Then more 


Water is put on, that the Mals 
may 
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pour this Saw ce upon them, lay- 


127. *.SO A P Hard to make + 


they boil to a Conſiſtency as be- 


129, * SOAP Soft to male 
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may become moiſter; and with 
a ſufficient quantity of boiling 
Water more, a ſtrong fiery Lixi- 
vium is made, which they call 
the Magiſtral or capital Lye or Lee, 
and is fo ſtrong that an Ezg wall 
ſwim on ir; this is drawn off. 
Then of the ſame mixture another 
Lye is made, (not quite ſo ſtrong) 
with boiling Water ; with which 
Oil, Lard, Fat, Kitchen-Stuff or 
T:llow is mixt, which. is boiled 
with a ſoft Fire till they wax 
White ; then the Capital Lye 1s 
added in treble proportion to the 
ſaid Oil, Lard, Far, &c. and the 
boiling is continued, till they are 
Coagulated, and all Compacted 
in one Body; then Tryal is made 
of it by the Tongue; it the Taſte 
is Sweet, you muſt add more of 
the Capital Lye; but if Biting, 
it muſt boil till it has ſwallowed 
up the Oil, Lard, Fat, Kitchen 

ſtuff, & e, but ik it is more than 
ordinary Pungent, more Oi!, 
Lard or Fat, Cc. muſt be lei- 
ſurely and at diſcretion added, 
an! ſo to be boiled till it begins 
to Roap, and run Tranſparent, or 
Clear trom the Ladle, and the 
boiling to be continued for the 
ſpace of three hours. II. Black 
Gap, It is made with ſtrong Lye 
as aforeſaid, ſaving that inſtcad 
of uſing Sweet Ol, Lard or Fat, 


ec. they only uſe Train Oil, 


a: d is brought to its due conſiſten- 
cy by convenient boiligg. 

129. 80 AP BALLS Per- 
jumed : T.ka white Venetian, ox 
Genoua Soap 4 pounds, impalpable 
Pouder ot Florentine Orrice-xoot, 
one pound; white Starch in fine 
Pouder 12 ounces; Salt of Tar- 
tar ſix ounces, Sperma Ceti {our 
ounces ; mix all well together, 


| by long beating in a S one Mor- 


ding D. R. V. a ſufficient quantity 
to diſſolve the Salt of Tartar, im- 
pregnated with Musk; and at 
the end add Oil of Rhodium, and 


| Chymical Oil of Sweet Marjoram, 


of each 6 ounces ; Musk and Ci- 
vet of each three Drams; jmix, 
and make it up into Balls. 
130. 580 O P BROWN: 
Take a large N ck of Veil, a 


Neck of Mutton chopt to bits, 


2 pound of midd/ing Bacon, four 
Blades of Mace, fx Cloves flir, 
ſome bruiſed Pepper, 2 or 3. 
Onions, and a Bunch of Sweet 


Herbs; boil all gently in a little 


more Water than will cover 
them; when all the Goodneſs is 
boiled out, ſtrain the Broth cur 
from the Meat; then cut three 
pounds of Bref in pieces, beat 
ard Flower it, put a piece of 
Butter into your Pan, let it boil, 
up in the Pan, Fry it brown, put 
in the Liquor ſtrained from the 
Meat, you may put in two Ducks, 
half Roaſted before they are put 
in, and when they are readv, put 
them in the middle of the Diſh, 
with a handful of Spinage and 
Sorrel cut, but not ſmail, let 
them Stew till they are enough, 
with Cocks - Combs, Palates, 
Sweet: Bieads pulled in pieces, 
Muſhrooms, Cc. {tr all in with 
a little Frred crisp Bread. 
131. 800% GOOD: Take 
a Leg of Be:f, a Knuckle of Veal, 
the far end of a Neck of Mutton, 
chop them to pieces, make ſtrong 
Broch of them with a Cruſt of 
Bread, ſtrain the Broth away in- 
to an Eaithen Pot, put to it 
pint of White- Port, with a 
Bunch of Sweet Herbs, good 
ſtore of Spinzge. Take a Pulier, 
Lard it with Bacon, boil it in the 


Broth, and when enough, beo 


tir with" a Wooden Pele, ad-ji into a Diſh, wich the Juice 


two or thiee 
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an Orange or two, and beat as. 
many Yoiks of Eggs as will 
thicken it, and keep it ſtirring 
about, for fear of Curdhing, then 
put your Fowl in the middle of 
the Diſh, with the Broth and 
ongets.” . 
132, * JOQOP. WHITE: 
Take 4 pounds of Neck, or courſe 
Beef, 3 pounds of Mutton, ſeven 
quarts of Water; boil very flow, 
tor two hours, and ſcum it very 
clean; take up the Meat in a 
Tray, with a little of the Broth, 
beat out all the Goodneſs of the 
Meat, and put in the Broth a- 
gain. Cut off a pound from each 
piece, to put in the middle of 
your . Diſh, take 2 ſpoonfuls of 
Oatmeal, ſome few) Corns' of 
White Pepper, and a little Salt, 
half a pound of Bacon, a Parſ- 
nep, a Turnep cut in pieces, and 
half your Soop Herbs, vis. Sor. 
rel, hei Lettice, white Beet, 
Cabbage, Savoys and Leeks, 
the quantity of two good hand- 
fals in all; cut them groſs; put 
in half of them at ten a Clock, 
with the Liquor, and about eleven 
put in the other half, to let it 
Coil till twelve, or till enough: 
pour it into your Soop-Diſh, with 
the pieces ot Meat in the middle. 
Let it ſtand over the Stove till one 
of the Clock, then ſlice in a Pen- 
ny Loaf, and 5 Yolks of Eggs 
| beaten with a little of the Li- 


quor ; ſtir all well into the Soop: 


Garniſh with Bread Toaſted 
Brown, and Grated round the, 
Brims. | 

133, SOOP, er PE AS E- 
Porridge to make: Take a Leg of 
Beef, or other freſh Meat, and 
make of it ſtrong Broth ; take 
uarts of Huli'd 
Peaſe, and boi] them by them- 


rel, Spear Mint and Parſley chopt 
put Lech the ſtron 8 
ſtew it over fome Coals, with a 
quarter of a d of Butter; 
thicken it with the Pulp of the 
Peaſe, and ſtir it: when you put 
them together, put in ſome 
French Bread with a little Salt, 
pepper and Butter when you 
eat it. 
134. 8 0 O P to Make: put 
a Loaf ot French Bread into two 
quarts of ſtrung Broth, put into 
it Balls of Forc d Meat, ſeaſon it 
with whole Pepper and Salt, 2 
handful of Spinage, and two of 
Sorrel; let it boil one quarter of 
an hour, then put in a quarter 
ol a pound of ſweet Butter, beat 
it up thick together, and ſo ferve 
it up. „ 
135. SOOT, Fuligo- It 
is exterſive and ſharp, not often 
uſed alone. Country Woman 
drink it to 8, 10, or 12 Grains or 
more in Water, againſt Fits of 


Wardly, mat with Lard and 
Bees-Wax to the Wriſts, binding 
it pretty hard on, for the Cure 
of Agues and Fevers. Its Spirit 
given to 30 drops, cures Vapors 
2nd Hyſterick Fits, mighti 

ſtrengthens and cheriſhes thoſe 
that are ill; ſo alſo the Oil, 
which is more effectual, and 
cures the Epilepſy; Doſe from 
2 to 4 Drops, dropt into Sugar, 
and drank in a Glaſs of Generons 
Wine, or other fit Liquor. The 
Salt, has the ſame Virtues, - cures 
exulcerated Cankers, if diſſolved 
per deliquium in à Cellar, out- 


| wardiy applyed, it often draws 


the Poiſon ont viſibly, and the 


Oil as Hartman ſays, conſolidates 


Elves to à Pulp with a little 


fs, 


a Wound in 5 or 6 day. & 
Tinctuie: Take Soor, Aſſa Fœtidz 
e 


— — 


piece of Bacon; then take Sor- 


the Mother, and apply it out- 
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_ _ ſmall bits, ff each equal 


parts 3 or an once < rub them well 
together in a Mortar ; put to them 4 


pint and half of cboice Brandy, diſ- | 


| ſolve them in it as much as may be 


with the Pete, or your Finger; put 
all into a Glaſs Bottle, in which let 
it digeſt 14 er 20 «days in a gentle 
heat, ſhaking the Bottle every day. 
Then let it fland upon the Faces, 
Where Note, that the S ot 
ought to be Ropey Soot if poſ- 
ſible. This Medicine is a Cure 
for the Falling · Sickneſi, and there - 
with 1 have Cured ſeveral, ſo 


= with his Decoction wan 
and gargle yone Mouth, and 
Throat if it be Sore. % US 
138. * SORE NOSE, This 
often happens through the El- 
fects of the French Diſeaſe, not 
perfectly cured, and many times 
in the Mouth, as well as the 
Noſe. For remedy then 
_Wafb the Sore or Part affected, with 
' the Sublimate Water aforegoing in the 
Title of Sores, Numb. 136. after 
which, you may anoint it with this 
Ointment, Take Mercurins dulcis 
Levigated two ounces ; White Precie 


perfectly, as the Firs never re- 


pitate one ounce, Sheeps Suet half a 


returned any more, It alſo cures . pound, Oil Olive one pound, Tur- 
Vapours, Fits of the Mother, | pentine four ounces ; mix, and make 


Convulſions and the like. Doſe 
o 40, or 60 drops in Wine, or 
ater, or any other fit Vehicle, 
every Morning and Night. 
136, * SORES: Take a 


an Ointment, 
. 139. SORES OLD: Take 
Ariſtolochia Longa,. Alves Epatica, 


| | of each an ounce; make them in- 


to a Ponder, and with Honey of 


' Roſes work it into a Paſte ; and 


ving made with Quick-Lime a | having cleanſed the Sore-with 


ſtrong Lime-Water that will bear 
an Egg, drop it gradually on the 


Oil of Tartar, or the Decoction 
of, Myrrh, ſpread ſome of the 


Sublimate, till it will precipate 
no more reddiſh ſtuff at all; and 


Paſte on a Leather, or plant 
Cloth, and lay it to the place 


hen you perceive the Liquors | grieved ; and in twice or thrice 


act no longer viſibly upon one 
another, pour the Mixture into 
a filter of Cap-Paper, which re- 
taining the Orange Colour pre- 


cipitated, will tranſmit an in- 
differently clear Liquor, which 


muſt be kept cloſe ſtopped in a 


Glaſi Viol, vis. to waſh the Part 


grieved. | 


This is exceeding good in old Sor es, 


Ulcers, Breaking-ogut, and other ſuch | 


like Diſeaſes. 

137. SORES of the MOUTH 
to Heal: Take Bramble Leaves, 
and boil them in Wiſſe, wherein 
Honey has been diſſolved, add 


renewing it, you will find won- 
derful ſucceſs in the Cure, 

þ 140. SORES Old to Cure, 4 
Rare Water : Take half an ounee 
of Camphire, beat it very ſmall 
with Brandy, and put it in an 
Earth:n Pot; then pound two 
ounces of white Vatriol , and 
put on the top of it; and put 
the Pot on ſome Coals, and let it 
boil together till it be hard, 
keeping it ſtirred ; then take it 
off, and let it cool; beat it ſmall 
to a Pouder, ard beat likewiſe 
two ounces of ordinary Bole- 
 Armoniack, and mix alrogether ; 


ſome Roch-Aium in Pouder, preſs take a pottle of running Water, 


out the Liquid part very hard, 


and ſet it over the Fire, and as 


ſo ſuffer it to ſtand and cool; 


ſoon as it boils np, take it off, 
2 "3 . 
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and put into it three ſpoonfuls 
ot yonr Ponder, putting it into a 
Glaſs Bottle until you uſe it; 
When you dreſs a Wound. warm 
à li tle of the Water in a Suwwcer 
on the Coals, and waſh the 
Wound with Linnen Cloth dipt 
in it; then tike a Linnen Cloth, 
and wet it in the Watec four 
times double, and 2Pply it to the 
1 ems and fo bind it up; this 

ath been highly commended, 

141. SORE THROAT : Take 
a piece of Linnen Cloth, ſo much 
as being dcuble, may make a Bag | 
in the form of a Stay, to reach 
from one fide of the Throat to 
the other, and contain as much 
Matter as may make it of the 
thickneſs of an Inch, or more: 
then filling it with common 
Salt, heat it throughly.: and ap- 

ply it to the Part affected as 
Warm as may be well endured 3 


and when it grows cold, apply | 


another like it well heated; and 
ſo continue to do for forty eight 
Hours, if the Remedy be ſo long 


needed. This, makes the Ker- lets, Soops, 


nels fallen down, retire to their 
1 1 places, and abates Swel- 
ES: Ys 
| if the Soreneſs of the Thraat pro 
ceed from the Foul Diſeaſe, fo 48 
that it is Raw or Ulcerated, you 
muſt Waſh or Gargle it, three or 
four times a Day, with the Subli- 
mate Water - aforementioned , which 
you may ſee under the Title of Sores, 
Numb. 136. F will be very Sharp 
and Severe at firſt; but afterwards 
it will ſeem Mild and Gentle, and 
will do that cure in a Fortnights 
time, which by moſt other Medicines 
meld ſcarcely be done in two or 
bret Months, or nu oo 
142. SORREL. - Acetoſa - 
There axe the Garden, the Wild, 


it is the Garden we here intend: 
It may be raiſed from Plants 
which ſhould not be ſet too near, 
being apt to grow large and 
ſpread abroad, But it is uſually 
Propagated by Seca, which 1s of 
a Triangular Form, and almoſt 
of a Cheſnut Color. It may be 
Sn in March, April, May, Fune, 
Fuly, and Auguſt, and September 
beginning, provided time enough 
is left for it to grow big, to 
reſiſt the Rigour of the Winter. 
It may be Sown either in Open 
Ground, or in Furrows, or in 
Beds, or Borders, in all which 
Caſes E mar be Sown very thick, 
becanſe many of the Plants may 
Perich. Its Seed is gathered in 
July. The juice taken to the 
quantity of 2, 3, or 4 ounces, or 
more, profligates the heat of the 
moſt vehement burning, and ma- 
650 Fevers, and refitts the Poiſon 
of the Plague it ſelf, It provckes 
| Apperite, quenches Thirſt, and 
ri pre ſſes the force of Choler. 
But it is chiefly uſed in raw Sal- 
and for making 
Green Sawce, | 

143. * SOLUBLE TARTAR, 
Take a pound, or 16 ounces ot 
Cream of Tartar, half a pound 
of the fix't Salt of Tartar; boil 
them in 3 quarts of Water, in an 
Eiithen-Port unglazed for half an 
Hour or more; being cdld, filter 
it, and then Evaporate to drynels. 
You will have remaining at bot- 
tom 23 Ounces and a half of Salt. 
It is a Noble Aperitive, and Pur- 
ges the Stomach and Bowels well: 
It Chalybs Præparattis be added in 
this Preparation, then it is cal- 
led Soluble Tartar Chalybeate, But 


if Crocus Metallorum be added, 


then it is Tartar Emetick, which 
Vomits andsPurges as well as the 


end the Wodd Sorrel, Of thefe, 
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common Emerick Tartar. 
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Boil the Pike in as much Water 
2s will cover it, with Cloves and 


fiſſt, that ſo the Broth may 
grow afterwards. to be neither 
too much nor too httle, nor 


Mace, and a handful of Bay- too thick. nor too thin; the 


Leaves, till it is as tender as a 
Straw Will run through it; take 
it up, put into its Broth White- 
Wine à Pint, Vinegar to your 
Palate, and an Anchovey or two: 


Meat mult be long in boiling, 
but the Fire not too fierce ; the 
Bacon, the Beef, the Peaſe, the 
Cheſnuts, the Hogs -, Ears may 
be put in at firſt; I am utterly 


when cold, put the Pike into [againſt thoſe e r 


the Souſe-Drink, which wall 
Gelly if kept too long. 
145. SPANISH OLEO 
to make: Take a piece of Bacon 
not very Fat, but ſweet, and 
ſafe from being Ruſty ; a piece 
of freſh Beef, a couple of Hogs- 
Ears, and four Feet if they can 
be had, and if not, ſoms quanti- 
ty of Sheeps-Feet, (Calves-Feet 
are not proper,) a Leg. or Loin 
of Mutton, a Hen, half a dozen 
Pigeons, a bundle of Parſley, 
Leeks, and Mint, a Clove of 
Garlick; if you will, a ſmali 
quantity of Pepper, Cloves and 
Saffron, ſo mingled, that not one 
over-rule the other; the Pepper 
and Cloves muſt be beaten as fine 
as poſſible ; and the Saffron muſt 
be firſt dried, and then beat in 
Ponder, and diſſolved apart, in 
two or three ſpoontuls of Broch; 
but both the Spices and Saffron 
may be kept apart, till immedi- 
ately before they be uſed; which 
muſt not be till within a quarter 
of an Hour before the Olio be 
taken off from the Fre; à Pottle 
of hard dry Peaſe, when they 


have been firſt ſteept in Water a 


few Days, a pint of boiled Cheſ- 
nuts ; particular care muſt be had 
that the Pot wherein the Olio is 
made be very ſweet ; Earthen 1 
think, is the beſt, and Judgment 
1s to be had carefully, bath in 
the ſize of the Por, and in the 


— 


into Which Men put almoſt al 


Kind of Meat and Raots, and eſ- 


pecially againſt putting of. Oil, 
for it Conupts the Broth, in- 
ſtead of adding Goodneſs to it: 
The Broth is rather to be 
drank out of a Porringer, 
than to be eaten with a Spoon; 
if you add ſome ſmall ſlices of. - 
Bread to it, you will not like it 
che worſe. , The Sawce for the 
Meat muſt be as much fine Su- 
gar beaten ſmall to Pouder, with 
as little Muſtard as can be made, 
to drink the Sugar up, and you 
will find it to be excellent; but 
if you make it not faithfully 
and juſt, according to this Pre- 
ſcription, but ſhall either put 
Mace or Roſemary, or Thyme. to 
the Herbs, as the manner is of 
ſome, it will prove very much 
the NW an > 9 tes 
146. *SPECKLES, or 
Shingles : For theſe, or Pumples, 
that aire not Fiery or Angry, 
Teke the Blood of a Hare warm, ' 
if you can get it, and the Oil 
of Tartar, and anoint the Face 
wRI It... on LS 
Put the moſt excellent thing in 
this caſe is to waſh the Face with 
Virgins - Milk + Morning, Noon, 
and Night, and after it is dried in 
at Night, to anoint the Face with 
this Ointment : Take Sheeps-Suet 4 
{ pound, Oil Olive 4 pound and half. 


— 


diſſolve and mix, to which add Oil 


quantity of the Water, at the! of Tartar per deſiquium Fre das, 
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Or one ounce + mix them till they 
are cold ; this done, diſſolve the whole 
in warm Water, and waſh the Oint- 
ment by beating till it is cold, which 
then you' are to take off, from the 
Water; and keep it for uſe, How 
the Virgins Milk 3s to be made, ſce 
hireafter, under the Title of Virgins 
1 _ : * L * 


14. * SPECIFICK PURGE : 
Take crude Antimotiy, and Sal 
Armoniack poudered and mixed 
together, of each fix ounces ; 
Sublime the Combuſtible Red 


Flowers according to Art, and of 


them take four ounces ; of the 
xelt Nitre take eight ounces; 
kr them Fulminate in Subliming 
Pots, and gather the Flowers 
without waſting ; dulciſie the 
Flowers with hot Water til] 
there be no more. Saltneſs re- 
maining; upon this Pouder dried 
over a very gentle Fire, pour 
Rectified Spirit of Wine four 
Fingeis breadth above the Mat- 
ker, put them all into an Alem- 
bick with a Receiver Luted to it, 
then Diſtill them at firſt with a 
entle Fire, increaſe it by de- 
89 that the Subſtance may 
come to a drinefs ;' expoſe the 
pouder, being perfectly dried, 
to the. Fire for the ſpace of an 
Hour; and keep it for uſe ina 
cloſe Box, or Gally- Pot. 


\ 


hit remarkable Preparation of 
Antimon) is Swdorifick, powerfully 


provoking Sweat, opens the Belly 

ntly, being taken at a diſtance 
rom Meals, from twenty to thirty 
Grains in ſome Conſerve, in a Bolus, 
er diſſolved in ſome agreeable Cor- 


dial Hater. OW ele ©. 
148. SPEED WELL: The 
Male ſort of this Herb is of ex- 


cellent Virtne for opening Ob- 


fhuctions of the Lungs, tor the 
Colick and Spleen, is an An- 
„ 13 
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tidote againſt the Plague, and is 
* in Wounds, curing th 
Itch. We have it from Go 
Hands, That a large Doſe of the 
Decoction of this Herb, taken 
for ſome time, expelled a Stone 
from the Kidney of a Woman, 
that had been Tormented with 
it for fifteen or ſixteen ' Years, 
Alſo a Woman that was account- 
ed Barren Seven Years, Concei- 
ved upon taking the Pouder 0 
it in the Diſtilled Water for a 
conſiderable time. The Syru 
is ot great uſe in the Diſeaſe o 
the Lungs ; and a Parſon who 
had a very Dangerous Ulcer in 
his Leg, found Eaſe, and in 2 
ſhort time a Remedy, by waſh- 
ing in the Water of it, and ap- 
plying wet Rags dipt in the ſaid 
Water, by taking away the In- 
fimmation, and all the Symp- 
toms that accompamied it. One 
who had a Fiſtula in the Breſt, 
and in vain had uſed divers Me- 
dicaments, it's ſaid was Cured 
with this Water, by inwardly 
taking it. Rags dipped in it, 
and applied hot, do make Scabz 
fall win 5 Children, then waſh- 
ing them ' over with Water 
of Fumitory and Whey. Bur 
for all theſe Experiments, the 
Reader may try them as occa- 
fion offers, and be more amply 
latisfied, The Virtues of this 
Ban. 
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149. SPERMA 
It is certainly taken out of the 
Heads of Whales in Greenland, and 
is an excellent Remedy for dil- 
ſolving coagulated Blood: It is 
[ uſed in Peripneumonias, Pleuriſiei, 
{ Quinfies, Contuſions or Bruiſes, and 
the hke. It is excellent to allay 
Inflanimations, diſcuſs Swellings 
in Womens Breaſts, heal Chaps 
in the Nipples, Lips, * 
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Gripes in Children, and the Co- 
lick in grown Feople, To help 
Suffocations,  Catarrhs, Wo heez- 


ings, Hoarſneſs, Aſthmas , and 
other Diſeaſes of the Thorax; 


and outwardly it ſoftens, ſmooths, 
and whites the Skin. 


150. 8PHACETL US, es 
Mortification, It is a perfect Mor- 
tification with extinction of Na- 
tive heat, and privation of Senſe, 
not only in the Skin, Fleſh, 


Nerve, Artery, but very Bones. 


[ 


It always ſucceed a Gangrene, 


and is diſtinguiſhed from it by 


the Part, it being inſenſible both 


152. * 8 PIN AGE. Itis 
an excellent Herb, raw or ſtew'd, 
and is multiplyed by ſeed only, 
horned and triangular, of a gree- - 
niſh Colour. It muſt be ſown in 
the beſt ground, or in Furrows 
in ſtraight rows, upon well pre- 
pared Beds, and this ſeveral 
times in the Year, beginning a- 
bout the middle of Auguſt, and 
ending about the end ot Septem- 
ber, The firſt will be fit to cut 
about the middle of October; the 
ſecond in Lent; and the laſt about 
Eaſter. Thoſe Plants which re- 
main after Winter, run up to Seed 
about the end of May, and are 
gathered about the end of June. 


a Mortification, you ought to 
confider well, that in Application 
of Medicaments, you do not 
in extinguiſhing one Gangrene, 
make another, by the too long 
uſe of ſharp and biting Medi- 
Cines, | 

151. * SPIKE-QIL. It 
3s made. of the Flowers of Spike 
or Lavender infuſed in Oil of Tur- 
pentine for two Months, or more, 
in a very gentle Sand-heat, or in 


A2 Warm Cloſet, ſhaking the Bot- 


tle twice every day; then the 


Its Juice cools the Stomach, Li- 
ver, and Bowels; it is uſed as a 
boiled Sallet, with Butter, Ver- 
juice, Lime-juice, or 5 of 
Limons, and a little Salt and 
Pepper; and otherwiſe for mak- 
ing of Soops, Green Sawce, S 
153. * SPINAGE - TARTYS. 
Take Spinage 3 handfals, Beef- 
Marrow half a pound, hard Eggs, 
fix; ſeaſon with Salt, Cloves, 
Mace, and Nutmeg beaten very 
fine: Add a 'pound of large Cur- 
rants, half 4 pound of Raiſons 


clear Oil is decanted, and the | ſtoned and Salt, candied Citr 


remainder is preſs'd ont in a 
Preſs to be kept by it (elf: which 
Infuſion, if you pleaſe, may be 
repeated with freſh Flowers 3 or 


4 times, till *ris very ſtrong, and 


ſmells ſtrong of the Lavender. 
It is good for the cure of the 
Palſie, Sinews ſtrained, Aches 


and Pains: in the Limbs, or in 


any part of the Body: Inwardly 
taken from 10 to 20 drops mix d 
with Sugar and Wine, it gives 


preſent eaſe in the Colick, re- 
moves the Gout out of the Sto- 


and Orange Peels thin ſliced a 
cut ſmaller, D. L. S. to your Pa- 
late, and ſo much Juice of Li- 
mons to give it a pleaſing Aci- 
dity, Put it into Puff Paſte, and 
make ſmall ones, which you may 
either bake or fry. | | 
154. SPINAGE and Sorret 
Tart, - Shred the Herbs ſmall 
put to a quart of ſhred Herbs 
tour ounces of Sugar, and four 
ounces of Currans mix d; fill the 
| Tart, Lid, and bake it; then put 
in half a pint of thick Cream, 


mach, provokes' the Terms in| boil it firſt, if it be new, dull 
Women, and facilitates Deliye-| on fine Sugar, and ſcxve it hor 


I in Child-birth. b 
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"255. SPINA G E ro Boll. the Actions of Senſe and Niotion. 


The Spinage being waſh'd and 
drain d, put it into a Pipkin, and 
cover it cloſe; ſet this Pipkin 
into a Kettle of Water, and 
boil itz the Pot or Pipkin muſt 
not ſtand ſo deep in the Water 
that any Water may get into it ; 


neither muſt you put any Water 


ith the Spinage, but dry by it 
If; and the Water boiling in 
he Kettle will make the Spinage 
oft and tender, for it ſtews in 
its own Juice; and you ſhall pre- 


ſerve its green Juice and Sub- 


11 it in Water. I think the 

t way of boiling it would be 
in a Tin Box, with a Cover that 
ſhutteth juſt ſo that no Water 
can get into it, then put this 
Box ſtuffed as full as you can 
into a Kettle, or into the Pot 


boil which you loſe when you 
1 


The Vital Spirits are the ſubtileſt 
part of the Blood, which actuate 
it and ferment it, and make it fit 
for Nouriſhment, They which 
hold with ehe Natural Spirits ſay 
they are generated ini the Sto- 
mach and Inteſtines, for the ma- 
king and perfecting of the Chylus 
Juice, without which the whole 
Body could not live and be nou- 
riſhed. b * 

157. * SPIRITUS CHYMICI 
are Spirits or Liquors;which Chy- 
miſts make to be threefold, vis. 
1. Sulphureous, which eaſily burn, 
and conſiſt of Oily and Watery 
| Particles, as Spirits of Wine, 

Sugar, Cider, Sc. 2. Acid, 
| which confiſt of acid Particles and 
Water, as Spirits of Alnm, Salt, 
Sulphur, Vitriol, &c. 3. Saline, 
as Spirits of Salarmbniack, Hartſ- 


wherein you boil your Beef, horn, Soot, Udine, &c. 3. There 


like a Pudding-Bag; green Peaſe 
might be boiled in the fame man- 
mer 


156, * SPIRITS of Animal 
Bodies, They have been account- 
ed threefold; vis. Animal, Vital 
.and Natural; but late Authors 
make but two, vis, 1. Animal, 
in the Head, Brain, and Nerves. 


a. Vital in Heart, Arteries and 


are Compound Spirits, as r. Spi- 
ritus Nitri, Salis, Vitrioli &c. dul- 
cified. 2. Saline Compound, as 
Sal Yolatile Oleoſum. 

158. SPIRIT EPILEPTICK. 
Take the Flowers of Lilly of the 
Valley, Lavender, Sage, Tiller, 
Primroſes, and Roſemary, of each 
two hand fuls: gather the Flow- 
ers in their ſeaſon, and macerate 


Arterial Blood: But whether | them all together in fix pints of 


there be not Natural Spirits di- ö 
| Rributed thro' the whole Body, them Miſleto of the Oak, Roots 


3s yet a queſtion. The Animal 


Fpirits are a very thin Liquor, ſe- 


parated from the Blood in the 


the Brain, and is by the proper 
ferment of the Brain exalted 1nto 


Animal Spirits, and thence thro! 


the Medullar Subſtance of the 


Brain, the Corpus Calloſum, and 


Medul1a Oblongara, are derived in- 
to the Nerves and Spinal Marrow, 


and thro! them are performed all 


of Valerian, and Male Peony, of 
each four ounces, being bruiſed 
and macerated eight Days in a 


* Cortical or outward Subſtance of | pint of Malmſey with Cinamon, 


Cloves, Mace, and Nutmegs, af 
each half an ounce; mix them 
| al] together, and diſtil them in 
a glaſs Cucurbit covered with its 


ſerve the Spirit as à very excel- 
lent thing. FR. 


1 


Spirit of Wine rectiſied; add to 


Head in a Sand-heat, and pre- 
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eure of Epileptick Diſeaſes, It is to 
be given from two drams to half an 
ounce, alone or mixed with Cepha- 
lick Liquors, It may be alſo pat up 
the Noll. applied to the Temples, 
and other Parts, for eaſing Pains 
and preventing the ariſing of Vapours 
to the Brain, which occaſion Fits and 
» ˙ LT 
139 SPIRIT of MINT. 
Take ſtrong Spirits two gallons, 
Water three gallons, Spear. Mint 
24 handfuls; mix and diſtil them, 
draw two gallons and two pints, 
and mix the Water with four 
pints of Damask Roſe-water, and 
tour pounds of Sugar, of Musk 
and Ambergriſe, each a dram ; 
ſet it one hour in BaJtieo, _ 

' 160. SPIKIT of SAFFRON. 
Take two gallons ct ftrong Spi- 
rits, thres gallons cf Water, Sat- 
fron three ounces; mix and di- 
ſtil them; draw two gallons and 
two pints, to which add Roſe- 


water two pints, D. L. S. four 


pound, Musk and Ambergriſe, 
each a dram; then let them ſtand 
one hour in Balneo. | 
161. SPIRIT of SALT. 
Take the fineſt white Salt, and 
dry it over a Fire, or elſe in the 
Sun, ſo pouder it finely to the 
quantity of two pcunds weight; 
mix it well with ſix pounds of 
Potters - earth finely poudered, 
make them up into a Maſs very 
hard with Rain-Water, as much 
as will conveniently do ir, form 
this Mats, by dividing 1t into 
Balls, in the Pines of a Hazle- 
nut, and let them dry in the Sun 
a conſiderable time; and when 
they are dried, put them into a 
large earthen Pot, or a Glaſs that 
may be luted, a third part of it 
being left empty, place the Re- 
ort in a reyerderatory Furnace 


3 


\ 


It ix very proper for the eaſe and | 


and fit to it a large Receiver. 
luteing the Joints. ud pave © 
moderate heat to warm it, ind 
ſo wake an infipid Water drop 
forth ; and when white Clonds 
ſucceed thoſe drops, pour ont 
that which is in the Receiver: 
and having, refitted it, lute the 
Joinrs cloſe, and by degrees en- 
creaſe the Fire to the laſt degree 
of all; and fo in this condition 
continue it twelve or fifteen 
Hours, when all that time the 
Receiver will be hot, and full of 
white Clouds; but when * 
grows cold, and they diſippear, 


unlute the Junctures, for. the 


operation is at an end; and then 


yon will haye the Spirit of Salt 
in the Receiver. So pour it into 
a Glaſs, andftop it with Wax. 
This ſingular Spirit has an aperi- 
tive quality, and therefore is uſed in 
Fuleps to an "agreeable Acidity for 
ſuch as are ſubjett to the Stone or 
Gravel; tis alſo uſed to cleanſe and 
whiten the Teeth, and to faſten 7 
Teeth, being tempered with à little 
Water, and to conſume the Yottenneſs 


of the Stumps. Ys 

162.57 SPIRIT FS AL T, 
another way. This is a better Way 
of making Spirit of Salt. Take 
White Salt a pound, Oil of Vi- 
triol rectified half a pound, Wa- 
ter a ſufficient quantity to diſ- 
ſolve the Salt in, put them into 
the Stillatory, and diſtil it; in 
the firſt place the Flegm comes 
forth, after that the Acid Spirit, 
which keep by its ſelf; 1 them 
into a ola Retort, and diſtil it 
in Sand to drineſs: This acid Spi- 
rit now drawn off, is very pene- 
rrating, and the true Spirit of the 
Salt. The Oil of Vitriol will be 
coagnlated in the Retort, with 


the Alcali of the common Salt. 
Take of this Acid Spirit four 
1 a . ounces, 
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ounces, new Salt two ounces ; 


mi and diſſolve in a ſufficient 
3 of Water, and diſtil in 
Sand as before, ſo will you have 
fix ounces of Spirit, and this 
you may repeat, ad infinitum, 
n the Spirit with all 
'2maginable eaſe, and without al- 
mol any charge. In the bottom 


ated Salt will remain, of 


2 8 4 | rem: 
which is made Sal Mirabile, as 


in other places we have declared. 
This Spirit has all the Virtues of 


the former Spirit, beſides which 
it extracts Tinctures, precipi- 
tates all Solutions in Aquafortis 


or Spirit of Nitre, and corrects 


Opium, and all ſœtid Oils. 
163, SPIRIT ff SALT, 


" Dulcifyd and Sweet, Mix equal | fi 


parts of Spirit of Salt, and Spi- 
zit of Wine, ſet them two or 
three Weeks in Digeſtion in a 
double Veſſel in a gentle Sand 
Heat, 
ward! than the former, becauſe 
It is 
given from four to twelve drop: 


mn ſome proper Liquid. 


164. * SPIRIT of Scurvigreſs. 
"Take proof Spirit, eight, twelve, or 
ſixteen pints, plus minus, infuſe or 
Peep in it ſo much Garden Scurvi- 
Fraſi as it can well contain, digeſt 
zit twelve Hours, then diſtil it off 
and ſave the firſs half of what 
comes off, which diſtil a ſecond time 
and ſave the firſt half as before, ſo 
have you Spirit of Scurvigraſs ; this 
5f you diftill over again with freſh 
S-urvigraſs, it will yet be ſtronger, 
' This is good againſt the Scurvy 
Surfeits, and Rheumatiſins in cold 
and moiſt Conſtitutions, but perfect. 
| ty deſtructive in ſuch as are of a hot 
dry, and cholerick Habit : Doſe from 
twenty to ſixty drops, in Ale or 
Wine, It cures ſhortneſs of Breath, 


4 


\ 


\ 
Pd 
- x ' ; 


This js taken more ſafely in- 


{s corroſive: It may be 


obſtruttion of the Lungs, yellowneſ? 
of the Teeth, decaying of the Gums, 
and the Belly-ach, and kills Worms 
in children. 

- 165. SPIRIT UTERINE, 
Take ohe "Roots of round and long 
Birthwort, Peony, and the leſſer Va- 
lerian, of each two ounces; Caſtor 
one ounce; dry Tops of Hormwood, 
Mug wort, Tanſte, Fetherfew, Son- 
thernwood, Camomil-flowers, of each 
an handful : ſhred and bruiſe all to- 
gether, Let them macerate three 
days in two quarts of the recliſied 
Spirit of Mine; then diſtil them ac- 
cording to Art, and keep the Spirit 
fe or J our uſe, | 2 
This is excellent, and moſt effectu- 
al to ſuppreſi the Vapours that ariſe 
rom the Matrix, and to open Ob- 
Aructions. It is to be given from 
one to two, or three drams at à time 
in Hyſterick Waters, or Decoctions 
It may likewiſe be put up the Noſtrils, 
or applied to the Temples, or Navel, 
wit h good Succeſs, 

166. SPIRIT of WINE 
to Diſtill, Take Wine and Lees 
of what ſort you think conveni- 
ent, put it into an Alembick, 
draw it off, and rectiſie it to 
what heighth you pleaſe. It is 
excellent, taken in cold Diſtem- 
pers, or to mix with any Cor- 
dial Water, to temper them 


f.| with heat, according to the de- 


grees the Diſtempers require, for 
which they are to * taken. 

The Joints afflicted with cold 
Pains being bathed with it, eaſe 
them: It is good in the Gout and 
Sciatica, the afflicted Parts ba- 
thed with it, and is uſed for 
Lacca to change Silver to a Gold 
colour, as alſo in Varniſh, and 
in making up ſundry Medicines. 
Bawm, Rue, and the Leaves of 
Walnuts being beaten and made 


up into a Conſerve with it, * 


* 
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the Plague and Peſtilential Fe- 


vers. 

167. SPIRIT f WINE, 
another. This Spirit, when made 
the beſt way, is drawn from 
Brandy chiefly; as well as from 
Wine. Four gallons then ofthe beſt 
Brardy muſt be mixed with four 
quarts of ordinary Salt, or Bay- 
alt dried and finely poudered, 
and put into an Alembick; lute 
the Head, and do it over à gen- 
tle Fire, left being too long a 
drawing it off, it waſte and con- 
ſume too much; that which is 
the higheſt or rectified part being 
fired, will burn all away, but 
_ ſecond Spirit will not do 
0. 


This makes curious Tinctures 
in chymical Operation, and be- 
ing upon other occaſions out- 
wardly applied, it diſcuſles Tu- 
mours, and cures Burns, it taken 
in time: It alſo eaſes the Pains of 
the Gout, and cold Pains in the 
Joints, | Ss 
168. SPIRIT f WINE 

and Roſemary - Flowers, You muſt 
have a Glaſs Alembick, and diſtil 
good Aqua- vitæ in Balneo Mariæ, 
and put a piece of filter well 
dipped in common Oil, between 
the Helm and the Alembick, and 
over it put in Flowers of Roſe- 
mary only once, you will ex- 
tract the pureſt Spirit in the 
World. 


Nature. Take Catechw four oun- 
ees, Feſuits Bark two ounces, Opi- 
um two drams, common Brandy 4 
qaart : make the two firſt Ingre- 
dients into fine Pouder by themſelves ; 
and make the Opium into Pouder 
by its ſelf : then digeſt all in the 


Nothing exceeds this Medicine in 


Brandy, ten, twenty, thirty, or 


according as you can permit it ts 
ſtay; ſhaking the Glaſs, once or 
twice a day: at the end of the 
time, decant off the Blood red Tin- 
cture and keep it ſor uſe: ef this 
the Patient may take Morning and 
Evening from twenty, to forty, 
fifty, or fit drops at a time in. 3 
Glaſs of Ale, or Alicant, | 
169. SPLEN, LIEN: 
the Spleen. It is ſaid to be a Re- 
ceptacle for the Salt and * 
Recrements of the Blood, hic 
there, by the aſſiſtance of the 
Animal Spirits, may be volati- 
Iiz'd, and returning into the 
Blood again, may concur to its 
farther Fermentation and Perfe- 
ction. It conſiſts of a great 
number of little Cells or Blad- 
ders, which being biown up, 
and dryed, very much reſemble 
E Sponge or Honey Comb, be- 
tween which many Glandules are 
ſcattered and ſupply the Place of 
Veins, It has alſo Arteries, and 
Nerves, and Lymphatick Veſſels, 
firſt diſcovered by Fr. Reiſch, 


the ſeveral uſes of the Part, 

170, * SPLEEN ALE, Take 
a good handiul of Red Dock 
Roots ſcraped or bruiſed ; Liver- 
wort, Tamarisk Bark, Worm» 
wood; of each a good handiul : 
Put all into 3 or 4 gallons of 
ſtrong Wort, juſt when you are 
puiting Yeſt to it, to work it: 
Let the Ingredients lye in it in a 
Net; of which after 3 Days, or 
when it is fine, you may drink. 

171. SPOTS of Pitch and 
Roſen are taken out by applying 
Oil of Turpentine, rubbing it 
in, and letting it lye, and it will 
crumble away; fo likewiſe Tar 
will rub out like a ſpeck of 
Dirt, | 


ferty Days, the longer the better, 


5 


272. SPOTS 
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which have given a great light to 
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172. 8 0 1TsS in the Skin to 
take away. Take Water of Talke 
and Limon-juice ; infuſe in them 
the Roors of Mandrakes, and let 
them ſtand five Days in the Sun, 


or ſome. warm place, and then 


ſtrain out the liquid part, and 
With it bath the Spots; and ia 
ſo doing they will diſappear. 
Or, for want of theſe, waſh 


them with the Water cf Ra- 


diſhes, drawn by an Alembick, 
and anoint the Skin with the 
Meal of Orobus mixed with 
Honey. 5 

173. SPRAINS to cure. 
Take raw Comirey Roots ; cut 
and beat them in a Mortar, till 
they will ſpread a: a Cataplaſm: 
ſpread it upon Leather pretty 
thick, and bind it round the 
part, letting it ſtick on till it 


falis off. 4 
174. SPRATS to Pickle\ 
like Anchovies. Take a peck of 


the largeſt Sprats, without Heads, 
and Salt them a little over Night; 
then take a Pot or Barrel, an 

lay it in a lay of refined Salt, 


: and then a lay of Sprats, and a 


few Bay - leaves with a little Li- 
mon-peel, then Salt again; thus 


do till you have filled the Veſſel, 


then cover and pitch it, that no 
Air get in; ſet it in a cool Seller, 
and once in a Week turn it up- 
fide down; in three Months you 


may eat them. 


175. SPRING PYE. 


Cut a hind Quarter of Lamb in 


pieces, take tour ounces of the 
Lean, and make it up to force 
Meat, as for a Lumber-Pye, make 
it into little Balls, as big a; 
Nutmegs, and ſome as big and 
the length of your little Finger, 
ſeaſon the Meat with Cloves, 
Mace and Cinamon, and a little 


Pepper and Salt; Eutter the bot- | 
tom of your Pye; and lay in the 


* 
* 


* 
* 


Meat and Balls with ſome pru- 
nelio's flit, and a little Spinage 


and Beet- Leaves, ſhred them 3; 
put over it a pound. or leſs of 


preſerv'd Citron, Limon - peel, 


and Eringo-Root, Letrice-Root 
Barberries, and a Limon _ 
and ſliced; then put eight oun- 
ces of Marrow, and eight ounces 


of freſh Butter on the top: Lid, 
and bake it, and put in a Lear as 


tor a Chicken, | | 

176* STANCHING Blood; 
Take round Muſhrooms, or Puff- 
balls, in Autumn, when they are 
full ripe ; break them warily, and 
fave carefully the Ponder that 
will fly out, and the reſt that re- 
mains in their Caviries, and 
ftrew. this Pouder all over the 
Part affected, binding it on with 
a Liniment, and the Bleeding 
will be immediately ſtayed, _ 

A'\ moſt excellent Stypt ick for 
Stanching of Blood in à green Wound , 
Tahe Hungarian Vitriol a pound, 
Salt of Tartar three ounces's mix 


and calcine gently in a naked Fire, 


This being applied preſently ſtops 
the Bleeding ; or being diſſolved in 
Water, and Cloths dipt in it laid 
over the bleeding part, But if it 
is calcin'd in the Sun by the help of 
4 good burning Glaſs, it adds much 
to its Vertue, as we have given 4 
Demonſtration of in the Solar (al- 
cination of Antimony, in our Phat- 
macop@ia Bateana, Lib. i, Chap. 
9, Sect. 14. ad 21. This alſo is 
excellent, | 
man Vitriol calcin'd to whiten»ſs by 
the Sun Beams, three ounces. Saccha- 
rum Saturn two ounces, Roch-Allom 
in fine Pouder one ounce : mix them 
to be uſed as the former, But if it is 
to bop, an inward Bleeding, or Flux 
of Blood, ſee Spitting B 0:4, where 
we have given you a b peci ſicł inferi- 
ar to no ether thing in the World. | 
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177. STAPHISA CRE. 
It is violently acrid, and Cauſtick. 
Therefore uſed as a Maſticatory, 
it purges the Head, Brain, and 
Parts adjacent of cold Phlegm, 


and eaſes the Tooth-ach: But 


not being a gentle Medicine, it 
1s not often uſed, The Pouder 
of the Seed given from 10 grains 
to 20 purges npwards and down- 
wards, and will alſo raiſe a Sali- 


vation; for which reaſon Si- 
us ſays it is good againſt the 
French-Pox ; but it inflames the 
Jaws, violently heats them, and 
brings danger of Suffocation, 
therefore ought not to be uſed 
inwardly. | 

178. STEAK - PYE. Take a 
Neck of Mutton, Joint it in e- 
very Joint ; ſeaſon it with ſweet 
Herbs, Mace, Pepper, Salt and 
forc'd Meat-balls; half a pound 
0 Butter, bake and ſerve it up 
0c. . 
179. *STEPHFNS'S WATER. 
Take Anis, Carraway-ſeed, Cinamon, 
Cloves, Fennel-ſeed, Galingal, Gin- 
ger, Grains, Mace, Nutmegs, all in 
well bruiſed ; of each an ounce : 
Bawm, Lavender, Marjoram, Mint, 
Damask Roſes, Roſemary, Sage, Sa- 
vory, Thyme ; of each a handful : 
Red Port Wine or Canary five or fix 
quarts + Bruiſe the Herbs, and digeſ} 
al. 24 Hours, or two days in the 
Wine, in an Alembick z then diftil 
| off the Water, It is a ſingular Cor- 
dial, good againſt Convulſions, 
Fainting and Swooning Fits, the 
Colick, Sickneſs at Heart and 
Stomach, expels Wind, and 
ſtrengthens the whole Man, com- 
forting all the Spirits Natural, 
Vital and Animal. It is ſaid to 
cure alſo Barrenneſs in Women, 
and help a Stinking Breath. _ 

180. STEWED VEAL. 


r 


5 


it in Water; put a little Butter 


to it, ſeaſon it with Salt, bruiſed 
Pepper, Mace, a little Limon- 


peel, and an Onion, or two or 


three She lots. 
quite cover it, ſo ſte it: When 
enough, beat two, three, or four, 
more or leſs, Yolks of Eggs, and 


Let the Liquor 


fiir them in, giving them a Walm 


or two; and if it is cold drefyg'd 
Veal, it may be heat this way. 

181. * STACHAS. It is Di- 
uretick, dries, heals, and is vul- 
nerary, chiefly uſed for Obſtruct- 


ions of the Urine, and Courſes, 


Liver, Spleen, Stomach and Me- 


ſentery. It kills Worms, dries 
up Catarrhs, and ſharp Deflaxi- 
ons, diſcufles Wind, and as Mar- 
thiolus ſays, cures all Diſeaſes of 
the Head, Brain and Nerves , 
proceeding from Cold and Moi- 
ſture, as Megrim, Vertigo, Le- 
thargy , Convulſions, Falling- 
ſickneſs, Palſy, and the like. 
Doſe of the Pouder from half a 
dram to a dram; of the Tin- 


| Cture in Spirit of Wine Morning, 


Noon, and Night, two drams. 
182. STYPTICK - WATER 
the New Way, Take Colcothar, 


or red Vitriol, which remains in 


the Retort after the Spirit is 


drawn out, Catechu in fine Pou- 


der, Sugar-candy, and Burnt- 
Allom, of each half a dram ; the 
Urine of a young Lad, and Roſe- 


water, of each halt an ounce 5 


Pjaintain Water two ounces: 
mix them well together for a con- 
ſiderable time, then pour the 
mixture into a Viol, and when 
you ſeparate it, do it by incli- 
nation {or uſe, by 

This is ſo excellent for ſtopping 
Bleeding, that a Bolſter dipped in it, 


and applied to an open Artery, and 


held there a while, it has ſtay d the 


Being cut into little pieces, ſtew | Bleeding of it. A Pledget thruſt 


up „ 
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27 the Neoſerils does the like for 2 
Bleeding there, Taken iniwardly, it 


cures the Spitting of Blood and 


Bloody. flux, 8c. The Doſe taken 


 Snwardly, is from half a diam to a 


dram, and it may be given in the 
Mater of Knot graſs, Nettles, or 
Wood-ſorrel. This Water is exvel- 
dent for any one to carry about them, 
and may upon any Accident , happen- 


ing ſave a Life, that the Effufton of | 


Blood, if not ſpeedily flopped, may 
away with it, 
183. STOMACH HOT. 


When you find any great Heat 


or Burning in your Stomach, 
take green Houfleek, bruiſe it 
and preſs out the Juice ; then 
over a gentle Fire make 1t into a 
Syrup with white Sugar. 

This is excellent good , an 
ounce taken at a time for the 


; Heart-burn. 


A much better Medicine than this, 
is aur Syrupus Antifebriti cus, taken 
three ſpoonfuls at a time in a Glaſs 
ef Ale ſweetned with Sugar, and 
talen at Night going to Bed; and if 
it is vehement, the Syrup may be ta- 
ten Morning and Evening. 

184. STOMACH ELIXIR. 
Take the diſtilled Oils of Cina- 
mon, Cloves, and Wormwood, 
Citron and Orange- peel, of each 
fix drops, refined Sugar, fine ly 
beaten, Spirit of Wine rectified, 
and Spirit of Mint and Orange- 
flower ; of each fix ounces: mix 
them well, and make an Elixir. 

This Elixir 1s exceeding good 
in all cold Infirmities of the Sto- 
mach, as alſo to fortifie the No- 
bler Parts. The Doſe is from 
two drams to half an ounce, in 
Wine, Ale, or the like. 

185, * STOMACH Pain d. 
If the pain is inveterate, or of 

ong ſtanding, and very extream, 
none of the ordinary Medicines will 


do; but you muſt come immelliately 
to the uſe of fixt Alcalies, ſuch as is 
this following Compoſition e Take the 
Orient part of Oiſter ſbells Leviga- 
ted, Crabs Eyes Levigated, of each 
one ounce, Coral Levigated one ounce 
and half, or Terra ſigillata in fink 
pouder four ounces : mix them; give 
the Patient of this Powder 25 4 
dram or two Scruples at a time 
Morning and Evening in a Glaſs of 
Ale, which is to be continued foi 
ſome few days; it never fails to do 
the Cure; 5 RS 
Take Spiritus Univerſalis a pint, 
Winter-Cinamon, Cloves, Nutmegs, 
Gentian , Tops of Wormmwoed an 
Cong, _ of Orange and Li. 
mon- peel s, Zedoary, all in groſs 
Poader — well fe, 0 py 
three drams * mix and digeſt twentj 
| four Hours; then decant the Liquor, 


ing in a Glaſs of Wine, : 
186. STONE. It is eithet 
in the Reins or Bladder: It fri- 
able, and not inveterate, there 
may be hopes of cure in either 
part; but if inveterate, and of a 
Flint like Subſtance in the Reins, 
It is totally incurable. It hard, 
large, and in the Bladder, it can 
on be cured by cutting; but 
if friable and ſmall, Phyſicians 
have inftituted Remedies for the 
ſame; A Decoftion in Wine of Par- 
ſley Roots and Saxifrage is commend- 
ed: So alſo Winter Cherries in Pou- 
der given from a Scruple to half 4 
dram, in a Glaſs of white Port. 
Two Cloves of Garlick Skind, bein 
ſwallow'd whole Morning an 
Night for two or thiee Months, 
has done Wonders, the Patient 
drinking Honied Water all the time, 
viz. .a {poontul of Honey diſſol- 


Spirit of Salt taken to a grateful 


| Acidity is commended above all 
| things? 


—_— 


Doſe one dram, Morning and Even- - 


ved in à pint or quart of Water. 
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187. STONES and CODS 
Swell d e Diſſolve halt an ounce 
of Camphir in a quarter of a pint 
of Brandy, and mix it with a pint 
and half of Vinegar ; with which 
Bath and Foment the Cods as hot 
as it can be well endured 3 which 
repeat Evening and Morning; 
and immediately after apply a 
Cataplaſm of Roaſted Turneps, 
mixt with Camphire, diſſolved 


in a very little Spirit of Wine, | 


applying it as hot as it can be 
conveniently endured, renewing 


| it every Evening and Morning: 


This Courſe continue till the Tu- 
mour or Swelling is gone; but 
withal, let the: Cods be bound 
up all the time, as high as can be 
to the Belly, with Croſs Nap- 
kKins tyed round the Waſte ; or 
otherwiſe let a Bag Truſs be 
made, to bind them up, that 
they may not ſwag and hang 
down, which will hinder the 
Care, If the Tumor is very 
great, tne Patient muſt keep his. 
ed for 5, 6, or ſeven Days. 
188. STONE, the Cauſe aid 
cure The Stone is ingendred of 
vicious and ſlimy Tartar in the 
Reins and Bladder, where, by a 
Petrifactive Spirit, it petre 


and nature of a Stone. 
Io Cure it, take a pint of Ale, 
and diſſolve in it an ounce of 
Eiſtile-Soap z boil it till a third 


*.. «SS & - 


part is conſumed, ſweeten it with 
Honey, and drink it as warm as 
the Sick Perſon can 
Or, Take a quart of ſtrong ' 
Ale, and fer it over the Fire, and 
when it is ſcummed, put into it 
2 good handful of Camomi!s , 
and let it boil a while, ſwecion 
it well with Honey, and drink 
it up, and it will give preſen 
eaſe. 0 nt” „ 
Another : Take of the Juice 
of Leeks, Onions and Radiſhes, 
of each two pound; Juices of 
Limons, Pelliiory and Mouſe- 
Ear, of each half a pound 3 
and Pigeon's - Dung, Falf FH 
pound; digeſt all for ten Days, 
then diſtill it. You inay give. 
it from one dram to half an 
ounce. at a time, in Rheniſh- 
Wine. EY _ 
Another: This is one of the great- 
eſt Secrets in Nature for this cure 
Take Goat's Blood dried and made 
into fine Pouder, St rasburgh or 
Venice - Turpentine boiled in fair 
Water, ſo long till (being Cold) it. 
may be reduced into fine Pouder, 
each an ounce, mine them, Doſe one 
dram Morning and Evening, drink-. 
ing this Fulep after it. Take 
Rheniſh or White-Wine, Parſley or bi- 
ting Arſmart- Hater, of each a quarter N 
of a pint or better, Syrup of . inter- 
Cherries an ounce and half, mix for. 
az Draught, © e ; 
| 189.5 TONE in the Kidney. 
Take five ſpoonfuls of the Juice, 
of Parſley, put into it as much 
* bite- Wine as you are able to 
drink at a draught; ſweeten it 
with D. L. S. or Honey; drink it 


4 


often, and ſlir after it. 


10. STOPP AG E in the 
Water for a Child + Take five ox 
ſeven Bees, and fot an Old Body - 
eleven or thirteen 5 Kill them in 


] 
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bruiſe them very well in the 
Wine, and let the Patient take 
2 and it will give 
c ve pmentate Yo K 
191. STRAIN: The Strain 


or Sprain being newly con- 
tracked; take a handful of Worm- 
wood, and bruiſe it well in a 
Stone Mortar, then put to it the 
Whites of two Eggs beaten ; 
make a Pultice of it, and lay it 
to the grieved place. 

Take green Comfrey Roots, cleanſe 
them, and beat them in a Mortar to 
a Cataplaſm, which ſpread upon Lea- 
ther and apply it, it is one of the 
beſt things in the World : Where 
Note, That ſome having cleanſed 
them, boil them in Water to ſoftneſs, 
then beat them in a Mortar to a 
Cataplaſm, | 

192. STRANGURY: 
This is cauſed either from the 
Urine being over ſharp, which 
provoke: the expulſive Faculty 
to expel it before any quantity be 

gathered together ; or that the 
Retentive Faculty of the Bladder 
is weakned through ſome Di 
temperature, eſpecially of Cold, 
or elſe through ſome Ulcer, or 
Inflammation of the Bladder, to 
Which the Urine coming, does 
ſhmulate the expulſive Faculty; 
or laſtly, when the Womb, or 
Bowels being inflamed, do trou- 
ble or diſtend the Bladder. To 
remedy this, 3 
Take Caſſia one Dram, Manna 
two ounces, Violets, Sorrel and 
Purflain, of each a Pugil, Li- 
quorice, Prunes; and the Leaves 
_ of Mallows, of each two ounces ; 
| bruiſe and boil thefe in two 
* quarts of Whey, till a fourth 
part be conſumed ; ſtrain out 
the Liquid part, and ſweeten it 
with Honey, anddrink a quarter 


| of 


| 


It 


cf a pint as hot as may be faſting, 


and an Hour after take a quarter 
an ounce of the Oil Vio- 
lets, and half an ounce of the 
Oil of ſweet Almonds mixed 

Ws is a famous and often expe- 
rienced Remedy, Take of our Aer 
Vite, Powers of Funiper, Powers of 
Anniſeeds, of each an ounce mix 
them, give one ſpoonful of this in 
a Glaſs of Ale or White-Port-Wine 
upon extremity, and at Night going 
to Bed, give two, three, or four 
Grains of my Volatile Laudanum, or 
this following: Take White-Port- 
Wine a Gallon, Winter Cherries in 
fine Pouder, eight or ten ounces : 
mix and digeſt cold for a Month, 
then give the clear Liquor half 4 
Pint at a time Morning and Night, 
or oftner if extremity and need re- 
quires it. See alſo our Preſcription 
of Goats Blood aforegoing. 

193. R STRANGURY: 
is a difficulty of making Urine, 
the Water coming away by drops 
only, accompanied with Heat 
and Scalding, and a conſtant In- 
clination to Piſs. It is cured by 
giving Sal Prunelle from a Scru- 
ple to two Scruples, in the Pap 
of an Applc „and waſhing it 
down with White - Wine Poſlet- 
Drink, well ſweetned with Ho- 
ney, drinking a Pint at a draught: 
alſo conſtantly to drink Water 
and Honey, or Milk and Honey 
is very good ; likewiſe to ſwal- 
low a Clove or two of Garlick 
whole, every Morning and 
Night. 55 

194. *STRAWBERRIES 
There are ſeveral kinds of them.. 
as 1. The Common Engliſh, brought 
from the Woods into Garden, 
2. The White Wood Strawberry, more 
delicate than the former, 3. The 
Long Red Strawberry, 4. The Poſo- 
nian. 3. The Green Strawberr), 
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which is ſweeteſt of all, and la- 


teſt ripe. 6. The New England 
Strawberry, brought from thence, 
which 1s the belſt of all, and the 
earlieſt ripe, being ripe the firſt 
Week in May; they are of the 
beſt Scarlet Dye, and Propagated 
by running, which is a kind of 
Thread or String, growing from 
the ſame, and taking Root at the 


Joints or Knobs, and in two or 


three Months time, are fit to 
Tranſplant, into either Beds or 
Borders, and ſhould be well Wa- 
ter d, they thriving beſt in a moiſt 
Soil, The time of Planting is in 
May and September, in moiſt Wea- 
ther. They will bear well the 
next Year after, It you would 
have Strawberries in Autumn, cut 
away their firſt Bloſſoms, which 
will hinder their firſt Bearing ; 
then they will afterwards Blow 
again in their latter Seaſon: To 
get thoſe of a larger ſize, as ſoon 


as they have done Bearing, cut 


them down to the Ground, and 
crop thera as often as they 
Spire, . till towards the Spring, 


and when you would have them 


proceed to Bearing, ſtrew over 
them now and then, groſs Pounder 
of dryed Cow - Dung, Sheeps- 
Dung, c. and Water them now 
and then, as you ſee occaſion. 
195. STRENGTHNING 
the Bowels : Take Cloves of Gar- 
lick, skin them, and ſwallow at 


convenient times, One or two 
without Chewing. 


Tow muſt pull off all the Skins, 


to the very innermoſt thin one, which 
den muſt by no means break, and 


then the (love or (loves ave to be 


ſwallowed whole; ſo will it be 


done wit hour any off ence to the Sto- 
mach or Breath, and be free from 


offending any Com or the By- 


196. STUMP-PYE to Seaſon + © 
Take Veal or Mutton, mince it 
raw, put half an ounce of Pep- 
per, half an ounce of Nutmegs, 
and half an ounce of Cloves and 
Mace; Marjoram, Thyme and 
Savory cut ſmall, add a pound of 
Currants; mix theſe well toge- 
ther, and pur to them two pound 
of the Meat ; work them up in- 
to Balls as big as Wall- Nuts, with 
fix Eggs, and at the cloſing up 
put a pound of Butter diſperſed 
among them in little Balls as 
big as Marbles. Then make a 
Sawce with a quarter of a pint 
of White-Wine, half a quartern 
of Verjuice, the Volks of three 
Eggs, and a little whole Mace; 
putting in about a quarter of a 
pound of Butter when they are 
well beaten np and thickned 
over a gentle Fire, put it into 
the Pye, and ſo clofing the Lid, 
bake it in an indifferently well 
heated Oven. | 

197. S TURGEON Stew'd. 
Take a Rand and cutit into ſquare 
pieces as big as a Crown Piece, 
ſtew them in a broad Mouth'd _ 
Pipkin, with three or four large 
Omons, ſome Jarge Mace, three 
or four Cloves, Pepper, Salt, 
ſome lliced —— , three or 
four Bay-Leaves, ſome White- 
Wine and D. R. V. Butter, and 
a race of ſliced Ginger, ſtew them 
well together, and ſerve them 
on Sippets, running them over 
with eaten Butter, ſliced Limon 
and Barberries ; let the Garnifh 
be the ſame. | 

198. $STURGEON # 
Pickle, Garbidge your Sturgeon, - 
it it be a Female, keep the Spawn 


| to make Caveer, ſplit it down 


equally on the Back, cut off the 
Jole to the Body - ward, then 


your firſt or ſecond Rand very 
n r 


— 
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te ir, let your Tail piece be leaſt, 
bind up theſe Pieces cloſe with 
Flag or Tape, ſeaſon them very 
well with Salt, let it boil an 
Hour and halt before you take 
it up, all the while it boils, 
ſcum off the Oil, and ſupply it 

2 Liquor, otherwiſe it will 


| 19% ST URGEON Souced 
to keep. Draw your Sturgeon, 
and cut it down the Back into 
equal Sides and Rands, waſh it 
from the Bluod with Water and 
Salt, boil it in warm Vinegar 
and Salt till it be tender, and put 
it in ſome warm place to cool; 
when cold, Barrel it up eboſe, 
with the Liquor it was boiled 
17, : FIT. $453 
200. STURGEON Pye 
Het. Take a Rand of Sturgeon, 
and cut it into Collops about the 
bigneſs. of a Gooſe Egg, ſeaſon 
them with Salt, Nutmeg; Gin- 
ger and Pepper; your Pye being 
made, pnt in the bottom fome 
Butter, then your Collops of 
Sturgeon, with two or three Bay- 
Leaves, ſome large Mace, whole 
Cloves, bl:nched Cheſnvrs, Goos- 
berries, or Barberries, and ſome 
Butter; being baked, pour in a 
Lair made of Butter, the Blood 
of the Sturgeon and Claret- Wine. 
boiled up and beaten all toge- 
ther. OY i 10 8 
201. * STYPTICK WATER. 
Take an ounce of Vitriol or Co 2 
peras made into fine Ponder 3 halt; 
an ounce of fine Bole in pouder, 
mix them well together; caſt 
this -pouder into, or upon any 
vehement Bleeding Wound, and 
it will immediately ſtop the 
Blood, 


20 f. * STYPTICK WATER 


Ounce; Urine of a Young Man, and 
Roſe -Water, of each 16 Onurces 
Plantane-Water two pounds; mix all 
in a Mortar, and let it ſtand on the 
Sediment in 4 Glaſs Bottle, and when 
you uſe it, pour off the clear Water 
by Ivclination ; it 1s of fingular uſe 
to ſtop Bleeding. Had Catechu 
an Ounce in Pouder, and Smiths- 
Forge - Water been added, inſtead 
of Plandane-Water, the Recipe 
had been much the better. 

203. 1 STY RAX. Storax. 
It is either Dry or Liquid; the 
Dry is called Styrax' Calamita; 
the Liquid, Styrax Liquida : But 
the Calimita is the beſt Scented, 
and the Nobleſt Perfume. It is 
Healing, Mollifying, and Con- 
cocting, helps againft a Cough, 
and a Flux of Humours into 
the Breſt, Wheezing, Hoarſeneſs, 
and hurt of Voice; it ceaſes 
Noiſe in the Ears, . cures the 
Kings-Eyil, diffolving Strumous 
Nodes, and hard Kernels or Swel- 
lings. It is an Antidote againſt 
all cold Poiſons, as Hemlock, 
&c, provokes the Courſes, and 
helps the Hardneſs of the Mo- 
ther. It is hot in the ſecond 
Degree, and dry in the firſt, and 
ſo eaſes Aches and Pains from a 
cold Cauſe. A Plaiſter thereof, 
is ſaid to faſten looſe Teeth. 
Schroder ſays, its Chymical Oil 
has the ſame Virtues, but is more 


| efficacious 3 one drop put into 


the. Ears, eaſes their Pain and 
Noiſe. Pilule e Styrace , helps 
Coughs, Defluxions of Rheum 
and Watchings. Doſe 10 Grains 
to one that 1s Weak, but more 
if Strong. | | 


204. * SUBLEMATE Cor- 
roſive. put a pound of good Run- 


ning Mercury, into a very huge 


of Lemery. Take Alum Burnt, 
Colcathar; Sugar-Caudy, of each an 


Matrafs or Glaſs, and pour there- 
on 18 Ounces of Spiit of my 1 
fer 
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ſet the Matraſs in warm Sand, 


till the Mercury is all diſſolved; 
Eyaporate the Diſſolution in a 
Glaſs or Earthen Pan, to dry- 
neſs ; the remaining dry matter, 
ponder in a Glaſs Mortar, with 
which mix a pound of Vitriol 
Caleined White, and ſo much 
Decripitated Salt. Put this mix- 
ture into a Matraſs, whoſe two 
thirds at leaſt may remain un- 
fill'd; ſet it in Sand, and begin 
with a ſmall Fire for 3 Hours, 
alter which, increaſe the Fue to 
a good ſtrength ; the Sublimate 
will adhere to the top of the 
Matraſs, and there will be a 
pound and three ounces of it. 
The Red Scories at bottom, are 
of no worth, Of this, by Sub- 
liming with Quick-filver , is 
made Mercurius Dulcis, 

205. * SUCCINUM. Amber: 
It is found in the Baltic Sea „ near 


in the Neck of the Bladder: doſe 
from 15 to 30 or 46 drops in 
Wine. 07⁰ 4 Amber Reflified, pre- 
vails againſt all the aforenamed 
Diſeaſes, and may be given mix- 


led with Sugar, and then with 


Wine, from 3 drops to 6. In. 
Hyſterick Diſtempers, it is ad- 
mirable. 5 
206.“ SUCCORY. When 
Whitened, it is eaten in Sallets; 
it cools a hot Stomach, and com- 
forts a weak one. Both Leaves 
and Roots are Aperitive, open 
Obſtructions of Stomach, Liver, 
Spleen, Reins and Womb; are 
good againſt a hot Scurvy and 
Gout, the Juice or Decoction 
being drank. It cools the heat 
of Urine, and outwardly apply- 
ed eaſes the Gout 3 but irs chief 
uſe is in Sallets, being that way. 
very Grateful to the Stomach⸗ 
207. SUGAR - CAKES, Take 


the Dutchy of Pruſſia, and is 
threefold, viz. White, Yellow 
and Black. The White is moſt 
eſteemed, but 1s no better than 
the Yellow. The Black is of 
the leaſt Virtue and account. 
Amber ſtops the Spitting of 
Blood, the Bloody - Flux, and 
Oveiflowing of the Terms and 
Hemorrhoids, and heals a Go- 


norrhœa. Doſe of the Levigated 


Ponder is from a Scruple to a 
Dram in Mithridate, or ſome 


proper Syrup. It ſtops violent 


Coughs and Catarrhs, its Fume 
being received by the Mouth 
and Noſe. Tincture of Amber 1s 
good againſt the Apoplexy, Ver- 
tigo, Lethargy, Convulfions , 
Pally, Falling-fickneſs, Faintings, 
Swoonings, and Hyſterick Fits: 


2 pound of tine Sugar, beaten 
and ſearced, with four onnces 
of the fineſt Flower, put to it one 
pound of Butter well waſhed 
with D. R. W. and work them 
well together, then take the 
Yolks of four Eggs, and beat 
them with ſome ſpoonfuls of 
D. R, V. in which hath been 
ſteeped three Days beſore, Nut- 
megs, Cinamon, put thereto ſo 
much Cream as will make it 
knead to a ſtiff Paſte, roul it in- 
to thin Cakes, and prick them, 
and lay them on Plates, and 
Bake them; you need not to 
butter your Plates, for they wall 
ſlip off of themſelves, when they 
are cold. 8 

208. SUGAR - PASTE fee 


| 


| 


| 


Doſe from 15 drops to 30, in 
Wine or Water. Spirit of Amber 
1s an exellent Aperitwe, good 
againſt the Jaundice, Scurvy, 
Loppage of Urine, and Uicers 


Tarts, or Cheeſecekes : To a pound 
and halſ of Flower, put a pound 
of Butter , three Yolks, one 
White of an Egg, and five or fix 
ounces of Sugar. 
E 
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209. * SUGAR-CAKES. 
Take D. L. S. in fine Pouder a 
pound ; fine Flower, ſweet freſh 
Butter, of each a pound, Cloves, 
Mace and Nutmegs in very fine 
pouder half an ounce; add ſweet 
thick Cream ſo much as will 
make it knead to a Paſte : Row! 
it out into thin Cakes, prick 
them, and lay them on Tin 
Plates, and bake them. 

210. *SUGAR-CAKES. 
Take of fine Flower dryed in an 
Oven 2 pounds, ſweet Butter a 
pound and half; D. IL. S. in fine 
Ponder a pound, Mace in fine 
Pcuder an ounce: Add a few 
grains of Musk and Ambergriſe 
in fine Ponder, if you fo pleaſe. 
Mix all well together, and make 
a Paſte, which rowl out into 
thin Cakes, and bake them on 
Tin Plates very white. 

211. * SULPHUR: Brimſtone. 
There is #he Natural which is 
greyiſh, and is called Sulphur 
Vive, and the Artificial, which is 
nothing but the Natural melted, 
and purified from its grofler 
Earth. There 3s a great deal of 
Sulphur in the Mineral of Vitri- 
ol; for the Spirits which are 
drawn from both are wholly 
_ alike, Oil of Sulphur taken in 


Ale, Beer, Wine or Water, o- | 


pens Obſtructions of the Breſt 
and Lungs, cauſes free Breath- 
ing, and creates a good Stomach, 
curing the Scurvy and Gout in 
hot habits of Body. The Magi- 
Fry or Lac Sulphuris is good for 
want of Appetite, and moſt Diſ- 
eaſes of the Lunge. The Balſam 
of ' Sulphur is famous for Coughs, 
Colds, Aſthma's,  Wheezings . 
Hoarſneſs, and Phthiſicks or Ul- 
vers of the Lungs, Cc. The Flow- 
ers of Sulthar ſtop 2 vehement 


rarrhs, eaſe Coughs, and are good 
in moſt Diſeaſes of the Thorax: 
ontwardly mixed with Hogs- 
Lard and anointed with, it cures 
Itch, Scabbineſs, Scald Heads, 
and an incipient Leproſy. 
212, * SURFEIT WATER, 
Take a Gallon of Brandy, or 
good Sugar Spirit, Corn Poppy- 
flowers two Gallons ; digeſt them 
a Week, take the Flowers out, 
ſqueezing them with your Hands, 
and put the clear Liquor after 
ſettling, or being filtred, into 
Glaſs Bottles, with a quarter of 
a pound of D. L. 8. and 8 Cloves 
ſlit, into each Bottle, which 
ſtop up cloſe. Doſe two or three 
ſpoonfuls to a Man. | 
213. SURFEIT WATER 
the beſt way. Take twelve gal- 
lons of Brandy, or Aniſeed-wa- 
ter; half a Buſhel of Cowſlip 

Flowers, 24 Bunches of Mint 
24 of Bawm, 24 of Purple Graſs, 
24 of Marygold - Flowers, one 
handful of Roſa Solis, one peck 
ot Adders Tongue, two Jarge 
bundles of Dragon, two large 
bundles of Angelica pickt clean, 
and cut pretty ſmall ; one pon 

of Liquorice flic'd thin; four 
ounces of Carraway - ſeeds, four 
ounces of Coriander-ſeeds bruiſ- 
ed a little, an ounce of Saffron, 
four Pecks of Poppy - leaves 
put all theſe Ingredients into the 
Brandy, and let them ſtand 3 
Weeks, keeping them ſtirr'd e- 
very Day, then ſtrain 3t out into 
an Earthen Stean, and ſweeten it 
wath good Lisbon Sugar, and co- 
ver it up cloſe, and let it ſtand 
W fine, and then bottle it up for 
ue. 80 A 

214. SURFEIT - WATER. 
Take + what quantity of Brandy 
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. Salivation, and tronbleſome Ca- 
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you pleaſe, and ſteep a Peres 
ouable quantity of red  Poppy- 
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flowers in it; and when the co- 
lour is extracted, preſs them out, 
and put in freſh, and ſo do till 
the Brandy is of a deep Tincture; 
then flice in Nutmeg, Ginger 
and Cinamon, of each two drams, 
to a quart of the Brandy, and 
add an ounce of fine Sugar like- 
wiſe to every quart, keep it 
cloſe ſtopt; it is excellent good 
for Surfeits, Wind, or Illneſs of 
the Stomach. | 
215. SWAN, When it is 
killed, is either boiled or ſcalded; 
if full of Hairs, then old, but if 
not full of Hairs, then young, 
and when young called Cygflets. 
216, S WAN- PT I. Pluck 
and skin your Swan, take out the 
Bones, parboil it and ſeaſon it 
with Salt aud Pepper; Lard it, 
and put it into a deep Cruſt, with 
a good quantity of Butter, let it 
ſoak very well in the Oven, and 
being baked, pour in at the Fun- 
nel ſome melted Butter. | 
217. SWEAT to provoke. 
Take of our Gutte Vite, from thir- 
ty, to ffty drops, Powers of Funiper 
ſexty drops, of aur Aqua Bezoartica 
one ounce : mix for a Doſe, which 
give in a Glaſs of Sack at Bed-time ; 
*Fis an excellent thing, 
218, SWEET-BREADS 
Baked. Take and boil them, ad- 
ding thereto ſome parboil'd Cur- 
rans, two or three minced Dates, 
the Yolks of two new-laid-Eggs, 
ſome grated White-bread, ſeaſon 
it lightly with Pepper, Salt, 
Nutmeg, and Sugar, wring in 
the Juice of an Orange or Li- 
mon, lay all theſe between two 
Sheets of Puff-Paſte, and bake it, 
or fry it well in good ſweet 
Butter. 
219. + SWEEEET- MEATS 
of Apples. Make a Gelly of theſe 
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fant, Cut other Apples round 
ways, put them into a Glaſs or 
Pot, and let them ſtand fix days ; 
then boil them with the Addi- 
tion of a pound of Sngar, to 2 
pound of the other; not break- 
ing, but qualifying them farther 
with the Juice of Limons , O- 
range, Cloves, Mace, and Nut- 
meg, and perfuming with 2 
grain of Musk. e 
220. SWEET-MEAT-PYE. 
Make Puff: paſte and lay at bot - 
tom and round your Diſh, then 
2 Layer of Bisker, and a Layer 
of Butter and Marrow; after 
them a Layer of all ſorts of wet 
Sweet-Meats : Thus do till the 
Diſh 1s full. Thicken a quart of 
boil'd Cream with four Eggs, 
and a ſpoonful of D. R. V. or 
Orange flower-water, ſweet it 
with D. IL. S. in Pouder, and ſo 
bake it. | | 3 

221. SWEET-MEATS 
Excellent. Take half a pound of 
blanched Almonds, beaten very 
fine with a little D. R. V two 
ounces of the Leaves of Red Ro- 
ſes beaten fine; then take half a 
pound of Sugar, or a little 
more, wet it with D. R. W. and 
boil it to a Candy height, then 
put in your Almonds and Roſes, 
and a grain of Musk, and ler 
them boil a little while together, 
and ſo put it into Glaſſes, it 
makes a fine ſort of Marma- 
lade. 

222. SWEET-MEATS 
of Grapes, Take and pluck them 
from their Stalks, and bruife 
them well, ſtrain them through 
a Strainer made of French Can- 
vas; ſet that Juice in a Gally- 
pot, into a Kettle of boiling 
Water for three Hours ; take the 
weight of it in tine Sugar, and 


Which are moſt ſott and Plea- 


boil it to a Candy height, put in 
114 your. 
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ſtoned and the black ends cut off) 


' Rubies in clear Jelly, You may 


bruiſe and mix theſe together, 


Tow may bath the Part affiifted with 


mix and diſſolve : bath the Place af 


. 1 „„ e4+ 5 3 
e. ; * { 244% » 3 * 
* 
- 


ww *. 1 
1 
5 v v * 
% 3 


THT 5m. 


— 


our Juice of Grapes, and boil it 
ill it be very clear, and {cum it 
well; ſo put it into Glaſſes, and 
ſet them into a Stove for a 
while, : a 5 2 *& 
223. SWEET-MEATS 
of Reſps, currant, or Cherries," Boil 
your ＋ a high Pot ſtopt 
cloſe) till they be all come to a 
Liquor; let the clear run thro a 


Strainer, and to a pinr whereof, | 


put a pound of Red Curyars (firſt 


and a pound of Sugar ; boil theſe 
till the Liquor be gellied, put it 
in Glaſſes, and it will look like 


do the ſame with Cherries, either 
ſtoned and the Stalkꝭ cut off, or 
three or four Caps upon one Stalk, 
and the Stones left in the firft, 
and boiled in Liquor of Raſps. | 
224. SWELLING to. 
Break; Take of Salt Butter half 
an ounce, Leayen one ounce, 
white Muſtard - ſeed two drams, 
Garlick one dram, Oil of Camo-| 
mil three quarters of an ounce : 


and apply them hot Palticewiſe. 
ſpread on a Colwort-leaf, ſuffer- 
ing it to lie on 4 or 5 Hours; 
and then if the Matter be ſoft, 
and the Skin not broke, open it 


gently with a Lancet, or poten- 


tial Cautery, 5 
It is admirable in any Tu- 
mours, or Swellings, and more 
particularly in Plague-Sores. 
227. 8 W. E. 1 1 N G when 
the Gout ceaſes, To remedy this. 
this following mixture : Take” Spirit 
of Wine.'a quart, Camphire an ounce - 


fecled well with this, two, three or 
four times a day, as you ſee occaſion 
and then apply Linnen Cloaths, eight 


4776. SWELLING of the 
Matrix, This is frequently cau- 


To remedy it, take Muſtard-ſeed, 
or Rape-ſeed, and boil them in 
W ater, makea Fomentation, and 
inject it. Fog © ; 


purpoſe is to bath the Region of the 
Womb, Morning and Evening very 


Medicine will give relief beyond all 
Imagination ; more efpecially if two 
drams of it be given inwardly in 4 
Glaſs of Sack; or White-wine, at 
Night going to Bed, © ; 

227. * SWALLOW-WATER. 


4 


caſt them whole into 4 Glaſs Alem- 
bick, add thereto tle Shavings of 4 
Man's Skull three ounces, Caſtor one 
ounce and a half, Ponder of Miſletoz 
of the Oak one ounce; Juice of the 
Roots and Leaves of Male-Peony ſiæ 
ounces, Water of the Flowers of Til- 
le-Tree, Lavender, and Lilly of the 
Valley, of each & pint and a half; ma- 
cerate them over a gentle Fire the 
ſpace of forty Hours; then difiil 
them in 4 moderate Sand- heat, and 
keep the Mater for uſe. 5 P 
It is an excellent corrected 
Anti-Epileptick-Water, and has 
particular Virtues againſt that 
Diſtemper. It is given about a 
ſpoonful or 3 in the Fit, and may 
be continued every Day, as occaſi- 
on requires, aſter the uſe of ge- 
neral Remedie. 
228. SWELLING of the 
YARD: 4 Cataplaſm of Baked 
Turneps applied as hot as they can well 
be endured; and renewed as need re- 
quire, is a moſt excellent thing in 
this Caſe : ] have known very great 


7 - 


times deulle, dipt into the Liquor, 
x j 8 — {8 ; 
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Swel ling of this Part totally Fakes 
; ontwt yp: #25: ee 
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upon the part, and ſo gently bind it | 
1 3 | ; , 1 


ſed by Ventoſities, or Windi- 
neſs after the Birth of Children. 
The moſt excellent thing for this 


well with Powers of Amber; this 


Take 12 Swallows out of * the Neft, | 
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away by this remedy, (through its 
diſcuſſi ve Vertwe ) in the ſpace of for- 
ty eight Hours. 5 

229. SYLLARUB, Take 
a pint of Cauary or White- wine. 
a pint of Rasberry Juice, a ſprig 

of Roſemary, a Nutmeg quarter. 

ed, the Juice of a Limon, and 

ſome of the Peel with Sugar, put 
theſe together in a Pot all Night, 
and cover them; in the Mornin 
take a pint and half of Cream, 
and a pint and half of New- 
Milk; then take out the Limon- 
peel, Roſemary and Nutmeg , 
and ſquirt your Milk and Cream 
into = Pot, with a wooden 
Cow, ſold at the Turners. 

230. SYLLABUB WHIPT, 
Take a pint of W hite-wine, and 
2 pint ot Black Cherry Juice, or 
Mulberry juice; put into a 
large wooden Bole, ſweeten it 
well with good white Sugar, put 
in alſo a great perfume Comfit, 
add to it a pint of Cream, make 
a rod of peel'd Willow. put to 
it a Branch or two of Roſemary 
ſtript from the Leaves, wind a- 
bout the rod a Limon- peel; at- 
ter you have ſtirr'd the Wine 
and Cream well together whip 
it till it froths; take off the 
troth with a ſpoon, and put it 
into your Glafles ; between every 

ayer of froth ſqueeze in ſome 
of the Spirit of Limon- peel; let 
it ſtand a Day after it is made 
before it is eaten. 

231, SYLLABUB WHIPT, 
Take half a pint ot Rieniſh or 
White- wine, as much Canary; 


put it into a quart of Cream 


with the Whites of fix Eggs, 
ſeaſon it with Sugar, and bear it 
as you do Snow Cream, with 
Birchin-Rods, and take off the 
Froth as it riſes and put it into 
your Fot; ſo do it till it be 
„ c 3 


beaten into a Froth, let it ſtand 
out two or three Hours till it 
does ſettle, and then it will eat 
finely. eee oe 

232. 8 T ELAB UB. 
Take a pint of Canary or White 
Lisbon, or Port-wine, a; few 
Leaves of Borage, and a Stalk of 
Burnet ; one Nutmeg grated, the 
Juice of a Limon, and half a 


g | pound of D. Z. S. Put them in 


a Pot all Night cloſe covered 
The next Morning take a pint 
and half of warm Milk from the 
Cow, a pint of Cream warmed, 
and ( taking out the Borage and 
Burnet) ſquirt the Milk and 
Cream into the Pot with a woo- 


den Syring ; ſtir them, and tis 
done, | 4 5 

233. SYLLABUB. WHIPT. 
Take Cream a pint, Canary a 
quarter of a pint, Whites of 
two Eggs, a quarter of a pound 
of D. L. S. and with Birch 
Twigs beat it till it froths well, 
which ſcum off, and put into 
your Syllabub Glaſſes. 

234. SYMPATHETICK 
INK. Take a little white or 
green Vitriol, diſſolve it in Wa- 
ter, with a new or clean Pen 
write any thing with it 3 and 
when dry, nothing will appear. 
2, Boil bruiſed Nut-Galls in Wa- 
ter, and in that Decoction dip a 
Rag of Linnen, and rub the 
Place before written, and it will 
appear black and legible. 3. But 
it you rub it over with a Fea- 
ther or a Rag dipt in Spirit of 
Vitriol, or its Oil a little dilated 
with Water, the Writing will 
diſappear again, 4. Dip another 
Rag in Oil of Tarrar per Deliqui- 
um, and rub on the Place, and 
the Writing will appear again, 
but of a yellowiſh Colour. 
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"235. *SYMPATHETICK INK, 
another, 1. Take Quick-lime 3 


Parts, yellow Orpiment in fine 
Pouder (beaten wrapt up in a 
thick Paper, to prevent the dan · 
gerons Particles which may fly 
and affect the Head) one part: 
fair Water, 15 or 16 times as 
much in weight as the Orpiment 
weighed: Stop the Viol well 
with a Cork and Bladder, digeſt 
in warm Embers or ſome ſuch 
Place five hours, ſhaking the Vi- 
al now and then. Warily de- 
cant the clear part, or rather fil- 
trate it, and keep it cloſe. 2. 
Burn a piece of Cork throughly, 
and when well inflam'd, quench 
it in Water, or rather in Brandy, 
or Sugar Spirit; grind it with a 


Fufficient quantity of fair Water 


in which a little Gum Arabick is 
diſſolved: So will it be as black 
as Ink, and will ſerve to write 
with. 3. Diſſolve a quantity of 


FZfinium, or Red Lead in 3 times as | 


much diſtilled or ſtrong Vinegar, 
over warm Embers: Or Saccha- 
cum Saturn, in 3 times as much 
fair Water, in 3 or 4 hours, and 
2 will have a Liquor, clear as 

ir Water, and of a ſweet 
Taſte, All this done, 1. Write 
what you will with this laſt Li- 
qnor with a clean or new Pen, 
and when dry, nothing will ap- 
pear. 2. Over that Place, write 
with that Ink yon made of Cork, 
and it will look juſt as if written 
with common Ink, which let 


dry. 3. Dip a ſmall Rag or| 


Sponge in the firſt Liquor, rub it 
on the Place written, and the 


black Writing will immediatel 


vaniſh: and that written with 
the third or inviſible Ink, will 
appear black and legible. Again, 


Take 2 Book four or five Inches 


Leaf with the laſt Liquor or in- 
viſtble Ink: turn to the other 
end of the Book, and rub that 
laſt blank Leaf with a Rag dipr 
in the firſt Liquor, as nearly op- 
ſite to the Writing on the firſt 
fas you can, and leave alſo 
the Rag there; and over it clap 
a folded Paper, nimbly ſhut the 
Book, and ſtrike four or five 
good Strokes or Blows on it 
with your Hand: then turning it 
the other ſide uppermoſt, clap it 
into a Preſs, or lay it between 
two Boards, with a good weight 
on it for a quarter of an hour; 
then take it out, and you'll find 
the Writing black and legible 
which was wrote with the laſt 
Liquor or inviſible Ink. - Boyle, 
236, * SYMPATHETICK 
POUDER. Lemery ſays, it is 
only. Green or Roman Vitriol 
opened by the Sun-Beams, that 
is, calcin d to a Ponder by the 
Sun, by the means of a Burning: 
Glaſs. It is ſaid to cure Wounds 
at many Miles diſtance, by put- 
ting the Ponder upon a Linnen- 


| Cloth, made bloody with the 


Wound, and keeping it warm ; 
or dreſling the bloody 12 
with the Water in which ſome 


keeping it in a moderate Hear. 


preternatural Diſpoſition of the 
Body, occaſioned by ſome Diſ- 
eaſe; and is either a Diſeaſe, 
cauſed by ſome other Diſeaſe, or 
elſe the cauſe of a Diſeaſe, pro- 
ceeding from another Diſeaſe, ot 
elſe ſimply a Symptom. This laſt 
is either {ome Action of the Bo- 
dy hindred, or diſturbed, or ſome 
fault of the Excrements, or 
change of the Natural Temper. 
238. SYRUP of Citron Juice. Take 


thick, write on its firſt blank 


three pints of Citron-Juice 1 
. 


„nn err 0 0 , 


of the Ponder is diſſolved, and 
237. * SYMPTOM. It is a2 
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ed, put it into a Glaſs or glazed! 
earthen Veſſel, diſſolye, therein fix 
pound of P. I. S. ſtir it till the 
Sugar be wholly incorporated 
with the Juice; continue ſtirring, 
as well when it is off, as when 
upon the Fire, and obſerve that 
you make uſe of no Veſſels for 
the preparation of this, or any 
other Syrup of acid Juices, but 
ſuch as axe made of Glaſs, or 
zlazed Earth ; for if they be of 
etal the Acids will take their 
Tincture and ſpoil the Syrup. 
This 1s a great cooler, 


: a . — FER: 
gether ber 4 moderate Heat + then 
with a gentle Heat draw off balf 
the Spirit of Wine, and preſerve it a 
part. The remainder being preſſed, 
clarified and filtered, bring it inte 
the conſiſtence of a Syrup, with eight 
ounces of the fineſt Sugar; then aro- 
matize it with two or three 
of diſtilled Oil of Cinamon, 

This Syrup is very highly commend- 
ed for the Prevention and Cure of the 
Epilepſie. It is to be taken alone, 
and faſting, from half an ounce ts 


an ounce Yow may Te-inforce the 


and | Doſe with a drm of the Spirit draws 
therefore given in Feyers and| off, and mix the S8 
ick 


hot Diſeaſes ; alſo to cut Flegm, 
and Gargarize ſore Mouths. 

239. $ Y RU Pof Coral. 
Take four ounces of red Coral well 
choſen, grind it into Pouder on 4 


mrup with Cepha- 
Waters, or Decoctions. 
241. SYRUP of Gilliflawers op 
Violets, Clip your Flowers and 
ſprinkle them. with fair Water, 
only to wet em; put them into 


Porphyry Stone; moiſten it with 
Reſe- water, and being dry, put it 
into 4 Glaſs Cucurbit, and pour on it 
three pints of the Fuice of Barberries 
well clarified ; put the Cucurbit in a 
Heat of Aſhes moderately hot forty 
Hours, ſtirring the Ingredients from 
time to time with a wooden Spatula ; 
then filter the Liquor through a bon 
Paper; weigh it, and return it into 
a glaſs Cucurbit, ſet in Balneo Ma- 
rie ; diſſolve in it the double weight 
of Sugar, it is excellent in peſtilen- 
tial Diſtempers. 

240. SYRUP EPILEPTICK. 
Take Miſletoe of the Oak, Roots of 
Peony, the Shavings of a dead Man's 
Skull that died a violent Death, of 
each half an ounce, Flowers of Lilly 
of the Valley; Roſemary, Lavender, 
Sage, and Marigolds, of each a lit- 
tle handful e bruiſe the Miſletoe and 
Roots, and put them together with 
the Shavings of the Skull and Flow- 
ers, into a Mortar, and pour on 
them one pint of recliſed Spirit of 
Wine; and having well cloſed the 


an Earthen Pot, ſtop it cloſe, 
that no Air can get in, ſet it in 
a Skillet of Water, and let it 
boil the ſpace of two hours, 
ſtrain out the Juice, to a pint of 
Juice put a pound and half of 
Sugar, ſet it on the Fire in 2 
Skillet, and tir it till the Sugar 
is melted, and not boil; let it 
cool and put it into Glaſſes. 
242. S Y RU P of Rhubarb; 
Take of the beſt Rimbarb, and the 


Leaves of Sena, of each two ounces 


and 4 half; a handful of Violet- 
Flowers, Cinamon one dram and 4 
half, Ginger half a dram, Suctory- 
Water two quarts : let theſe infuſe 
over warm Aſhes, or Embers, a 
Night, the liquid part being. well 
preſſed out through a cloſe Strainer 3 
and then boil it up with Sugar to a 


Syrup, adding to it four ounces of © 


the ſolutive Syrup of Roſes. 


This is a very good and gentle 


Purge, and may be ſafely given to 


Children and weak People p airy 
urgent occaſion, they being kept from 


Fj, let them macerate a Week to- 


taking Cold upon its reception. The 
les Od open he 


drops 


a. * 
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dren, and cauſes geut le Breathing 


y: Being Smoaked, it ſtops Ca- 


Gargariſm of it, or being chewed 
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Doſe is from one ounce to an ounce 
and a half. It expels evil Humours, 
Fort ies the Stomach, and cauſes 4 
good Digeſtion, kills N orms in Chil- 


Sweats, 8 | 

243. SYRUP. of TURNEPS, 
Firſt bake the Turneps in a Pot 
with Honſhold-Bread, then preſs 
out the Liquor between two 
plates ; put a pint of this Liquor 


as will ſweeten it; and boil it 
to the conſiſtence of a Syrup ; it 
1s very good for a Cold or Con- 
ſumption. * + " 

244. SYSTOLE. It is 
the Contraction of the Ventriclet 
of the Heart, where by the Blood 
is forcibly driven into the Aorta; 
or Great Axtery, in order to its 
Circulation, and replemfhing the 
whole Body in all its parts, Ex- 


to as much brown Sugar-Candy 


ternal as well as Internal. 
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1. * AB AC UM: 
| | Tobacco, It reſiſts 
| Putrefaction, pro- 
| yokes Sneezing, is 


Emetick, Anodyne and Vulnera- 


earrhs, and diſpoſes to Reſt, takes 
of Wearineſs, and helps Fits of 
the Mother, and is a good Pre- 
{ervative againſt the Plague. A 


in the Mouth, eaſes the Tooth- 
ach, diſſolves Tumours of the 
Uvula anda Bath of it, (eſpecial- 
ly in Un ine) cares the Itch. A 
Bath of it, or the Green Leaves 
appiyed, cures a Leproſy, Scald 
Head, Mange, and kills Lice, 
heals Green Wounds , cleanſes 


— 


TA 


which. are hollow, with dryed 
Tobacco, or Aſhes of Tobacco, 
The Infuſion of Green Tobacco 
in Canary, Madera, ox Sherry- 
Wine, cures the "ir , the Parts 
being bathed and rubbed with it, 
eſpecially after Sweating, It is 
accounted the beſt outward Re- 
medy for a Pally. A Noble Man 
who was extraordinary Fat, was 
reduced to an ordinary ſize by 
chewing Tobacco, which is alſo 
prevalent in an Aſthma. It is of 
great uſe in Colicks and Pains of 
the Stomach, and where there is 
a ſhortneſs of Food. The Fume 
given Clyſterwiſe, cures the Co- 
lick, and Hyſterick Fits and 


Ulcers, and cures Burns, The 


Faintings, being blown up the 
Womb. The Pouder of it ſtrew- 


Smoaking of it ſtrengthens the | ed upon Corrupt, Filthy, Putrid 
and Farid Ulcers, cleanſes and 
heals them, and therefore is to he 
preferred before Birthwort-Root, 
to be put into the Tobacco Oint- 


Stomach, helps Concoction, and 
gently moves the Belly, but is not 
good for ſuch as are of a hot and 


oy Conſtitution. The Tooth- 
ach is cured by {topping thoſe | 


ment. 
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2. * TABES: DORSALIS: , 4 
Conſumption of the Spinal Marrow. 
It is moſt incident to Lecher ous 


Perſons, and new Bridegrooms. | 


They are not Feveriſh, and eat 
well, yet melt or conſume away. 
If you ask one in this Diſeaſe how 
he is, he will tell you, that there 
ſeems ſo many Piſmires to run 
down from. his Head, upon the 
Marrow of the Back- Bone; when 
at Urine or Stool, there flows 
from him Liquid Seed plentifnl- 
ly. Nor can he Generate, but 


»% gz * 


lis Head is heavy, and his Ears 
tingle. Then in length of Time, 
being taken with a violent Fe- 
ver, he dyes. of that Fever gal- 
led Lypyria ; in which the. Exter- 
nal parts are cold, the Internal 
beg Inflamed and burning at 
the ſame time. Ta int 

3. TAFFETY-TARTS. 
Take fine Flower a quarter of a 
Peck, the Volks of twelve Eggs; 
ſweet, Butter two: pound, Yelt a 
quarter of a pint, D. I. S. nine 
ounces; mix theſe well with 
hot Liquor till they be made 
into a, ſtiff Paſte, rowl it up 
into ſmall Balls, and then into 
thin plates with your Roller: 

waſh round their Brims with 
New Milk; boil Pippins ſoft, 
take off the peel, and ſcrape 
off the Pulp from the Core, mix 
the Pulp with a little D. L. S. and 
D. R. V. the ſcrapings of Candied 
Orange-peel, and a little Mar- 
malade of Quinces; make them 
up, bake them in a gentle Oven, 
after you have dried them firſt in 


PT 


* 


ſcraped over with D. L. 8. ? 
ſprinkled with Tſſence of Viola. 
pe: Roleg {ii 71165 
4. TAEFETY TARTS: 
Take Puff-paſte, or Paſte made 
with Butter, D. R. . and D. 3 S. 
and Tggs, roul it out thin, put in 
ſlices of Pippins, and lay pieces 
of Candied Orange-peel in long 
ſlices, and D. L. S. then Pippins, 
then Orange, then D. L. S. fo do 
till you have laid in Rows as 
many as you will have, cloſe 
them, and take melted Butter, a 
| ne + R. V. ad waſh them 
with it, ſtrew D. Z. S. upon them, 
and ſo bake them. 1 4 
5 TALENTUM. A Talent. 
The Hebrew Talent of the San- 
ctuary was 218 J. 9. 04, Troy, 
which makes in Gold as it is nau 
valued, 10500 J. Sterling, aul in 
Silver 656 J. o. Sh Sterling. The 
Common Hebrew Talent was juſt 
the half of that of the Sanctuary. 
The Greek Great Talent, Wa 
80 J. Troy, which makes in 
Gold as it is now valued, 3840 1. 
and in Silver, 240 J. The Greek 
Small Talent was 60 4; Troy, 
which made in our Gold 28804. 
Sterling, and in Silver 180 J. o. s. 
The Roman. Talent conſiſted of 


1524, Troy, which makes in our | 


Gold 72964. 0-5. Sterling, and in 
our Silver 456 J. 0 


— - * * 


6. TAMARIN DS: 
They grow in the Eaſt- Indies, and 
in Arabia Felix, and very plenti- 
fully in our Heſt Indies, at Antegoa, 
Barbadoes, Jamaica, & c. The 
Arabians and Turks, when they 
go long Journeys in the Summer- 
time, carry Tamarinds with them 
to quench their Thirſt. They 
correct the Acrimony of the Hu- 
mours, purge Choler, and abate 
the heat of the Blood. They cure 
ſtop Vomiting, 


a warm place, and ſerye them up }the Jaundice, 


ſtrength- 


R 


— 


Aixengthen the Stomach , and 
ſharpen the Appetite, They 
the .Heat ot the Stomach, 
are Vevers, Futrid, or Non- 


in Water, and ſweetned- with 
cool 


"7: TANSLE: The Juice is 


Butter, put it into a Sawce-pan, 


or Stew-pan, ſetting it upon a 


It 1s good for -the Scurvy, and] Biskets, make theſe into a thin 


„ enlivenins the whole 
| Yi but roy i 
Dropſie, it is taken With go 
r 
8. TAN SIE, the Nm way : 
Take about twelve or thirteen 
New Lay'd Eggs to three pints 


of Cream, put in but ſeven of 
the Whites, and add a pint of 


the Juice of Spinage and Sorrel, 
and ſeven ſpoonfuk of the Juice 
of Tanſie, Nutmeg fliced ſmall, 
and half a pound of D. L. S. with 
ſome D. R. W. and a little Salt 
beat together; fry it in a clean 
an, that it be not black d in 
utter, ſerve it up with D. L. S. 


lower Water. 
9. TAN SIE, Another 


nary; add two ounces of the 
Juice of Garden · Tynſte, after it is 
well Clarified and ſettled, and an 


4 the whole Maſs of Batter, with D. R. W. and Ca- 
Bod 


Jones of the Juice of Clary, with 


2 little beaten Cinamon and 
D. E. S. Fry theſe in ſweet But- 
ter over a gentle Fire, till it be- 
comes fomewhat Brown, but be- 
Ware of Burning it, for then it 
is ſpoiled ; and ſerve it up ſprinł- 
led with D. R. V. wheren Saffton 
has been infuſed, and ſcrape over 
tome D. L. . 5 


or Boil over a Pot. Take a quart 
of Cream, the Volk; of eighteen 
Eggs; halt their Whites well 


oudered, D. R. V. and Oranges beat, mix them together, and 


pour in one Nutmeg grated ; 
colour it well with the Juice of 


Take fixteen Eggs, leaving out fix Spinage and Tanſie, and ſweeten 
Whites, beat them very well, ic with P. L. S. = it in the Pan, 


Whi 
\ Airain them into yonr Baſon, grate 
2 Nutmeg into a pint of the 


pour 1n your Butter, fry it on 
the one fide, then turn it on a 


Juice of Spinage, half a pint of | Pye-Plate, and ſlide it into the 


the Juice of Tanſie, halt a pound 
of D. L. S. three quarters of a 


pound of Naple Biskets grated ;| 


take almoſt a Quart of Milk, 


Pan again, and fry it, put it ona 
Pye-Plate, lay ſome thin ſlices 
of Limon upon it, and ſtrew on 
D. L. S. and ſerve it to the Ta- 


i 


and put in one ſlice of ſweeti ble. If you will not fry ir, then 


Butter 


„ ene? load Jud» bake fd 


11. TANSIE Green, to Fry, 


<0 


Ts ny TM 


Butter a Diſſi, and pour it there- | of grated Ginger, as much Cina- 
in, and ſet it upon a Pot of boil | mon beaten fine, a pound of 
ing Water till it be enough. grated white Bread, Juices « 
12, TANSIE of APPLES. | Tanſey, of —— e, and of 
Pare your Apples, and cut them | green Wheat, of each 2a quarte 
in thin round ſlices, fry them in| of a pint; add a little Salr, and 
good ſweet Butter; then take | mix all well together. Put all 
ten Eggs, Juice of Tanſey, and | into a clean Frying pan, with; 
of Spinage, of each a quarter of qe of 2 pound or more 8 
a pint, ſweet Cream a quart, ſweet Butter. Fry all together, 
Nutmeg, Cinamon, Ginger, Su- ſtirring it continyally with 2, 
ar, with a little Roſe-Water ;| ſlice, as it thickens: then being 
eat all theſe together, and pour | of a good Body, put it out of the 
it upon your Apples, and fry K. Pan. into a DIlh, chopping it ye- 
13. * TANSEY - ALMOND. | ry fine, put it again into the Frye. 
Take a pound of blanched Al- ing-pan, being made clean, and 
monds, ſteep them in 'a pint of 
ſweet Cream, 12 Yolks and fix 
Whites of Eggs. The Almonds 
being beaten m a Mortar, add 
Juice of Tanſey a quarter of a 
pint, of Spinage half a pant: 
Add Sugar to your liking, and 
Crums of white Bread, to a. due 
conſiſtency ; fry in freſh Butter, 
and keep ſtirring in the Frying: 
pan, till it is of a good thic 
neſs : then ſtrew over it D. I. S. 
and ſerve it. g 
| I44* TANSEY with Beef. 
Take 12 Yolks and eight Whites 
of Eggs, a full pint of ſweet 
Cream, half a pint of Spinage 
Juice, and a quarter of a pint 
of Juice of Tanſey, a grated 


in a ſufficient quantity of melted 
Butter; fry. it whole, * W 
ſpoonfuls : Being finely fried on. 
both Sides, diſh it up, ſprink-. | 
ling over it Grape Verjuice, | 
Lime-Juice, or Juice of Limons, N 
or Juice of Oranges, and = * 
uintity of P. L. S. or thus, Tale 
Tore of Tanſey, of Parſley 
and Spinage, of each 2 quarter 
of a Pint, a pint and half of 
ſweet Cream, 12 Eggs Yolks and 
Whites, one grated Nutmeg, and / 
5 little Salt: mix and fry them, 
CG, TEES 
16, * TANSEY Excellent. 
Take 25 Volks and 14 Whites of 
Eggs, beat them well with a 
quart of ſweet Cream; add juice 
Nutmeg, Parſley ſhred, Savory | of Tanſey and Spinage, ol each 
and Thyme , Buttock of Beef|2 quarter of a pint, a pound of 
parboil'd, and minced very ſmall, Naples Bisket grated, one grated 
Salt a little, and grated white | Nutmeg, and a little grated Gin- 
Bread enouzh to give it a Conſi-\ ger, adding a little Salt j [wee 
ſtency; and add D. L. S. if you ten with Sugar, and in 2 Skillet 
Pleaſe ro your Palate. Then be- With melted Butter, ſtit it over 
ing all well mix d, fry it as you] the Fire continually, till by a 
do other Tanfies, but not too | gentle boiling it thickens. Then 
brown. put into a Frying - pan a good 
15. T ANS E Y the beſt way.| quantity of freſh Butter, which 
Take 20 Volks and 16 Whites of let be melted and very hot, put 
Eggs, beat them well, mix within your Tanſey and fry it, keep- 
2 quart of choice Cream, a Race ing a Plate over it. Tum 
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it out without breaking, queer 
ing over it Juice of Oranges, and 
ſtrewing over it D. I. S. pretty 
r 
17. * TANSEY LENI. 
Take Juices of Tanſey, of Par- 
and Spinage, of each a like; 
Almonds beaten with the Rows, 
of Carps or Pikes, grated White 
Re and D. 1 a ear 
antity, a grated Nutmeg, an 

a little Cie: ur well Wicker, 
and fry in ſweet Butter. 
19. 1 ANS 2 Lovin 
Frying, Take Juice of Spinage 
half : pint, Tice of Tanſey a 
2 of a pint, thick ſweet 
team a pint and half, 18 Volks 
and 9 Whites of Eggs, D. I. S. 
to your Taſte, adding a little 
Salt, and one grated Nutmeg : 
Butter a Skillet a little, put it 


over 4 gentle Fire, till it he] It is an UHent E 
to Allay Inflammations in Swel- 
lings, eaſe Pains in the Belly, by 


fomewhat thicker than-.butter'd 
Eggs: then lay it upon a warm. 
Plate, ſet it upon a few Coals, 
and with a Spoon make it of 
what thickneſs you pleaſe, let it 
ſtand and harden a while on that 
Side: Add juice of Limon, or 
Verjuice, Butter and fine Sugar, 
and ſo ſerve it. ET 
19. TARRAG ON. It 
is one of the hot, Spicy Mate- 
rials of our Sallets, propagated 
both by Seed and rooted Slips, 
and ſprings again ſeveral times 
after it is cut. It lives all Win- 
ter, and requires but little wa- 
tering in the dryeſt Summer, If 
planted in Beds, let 8 or 9 Inches 
between each Plant; and the 
beſt time-for planting it, 1s in 
March or April, which hinders 
not, but that it may be tran(- 
planted again in the Summer Sea- 
ſon. Gather for Sallets that which 
is freſh, bright and tender, and 


which are almoſt blackiſh, tough, 
and old, or lye near the ground, 
or grow near the bottom of the 


Lettice, Purſlane Endive and 
Succory, inſtead b Rocker, &c, 
It . comforts. and ſtrengthens a 
cold, raw, and weak Stomach, 
invigorates the Blood, and is 
good for old People. 
20. TARRAG ON Pickled, 
Strip it, from the Stalk, put it 


* 
* 


Cloſe and keep it for uſe. 


tops half a handful, Briony- 
leaves five or fix; bruiſe them 
well, and mix them with two 
ounces of the Oil of W 
—S ne bebe 
It is an excellent Pultice, 


being applied to the Navel pret- 


ternal Corruption. 


They are a great Advantage to 
Land, and are rather to be pre- 


propagated after the manner of 
Peaſe. The Grain is extraordi- 


require a dry ground. They need 


other Manure, but the ploughing 
in of the laſt Stubble, becauſe 
they enrich the Land. Sow not 
more than you can cover the 


tops of the Stalks, not the Leaves 


| ſame Day, becanfe' the Dew - 
apt 
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Stalks. It is generally eaten with 


into a Veſſel with half White 
Wine, and half Vinegar, ſtop it 


21. TARRAGON PULTICE. 
Take of Tarragon a hand ful, kue- 


ater- 


ty warm; ſuddenly draws to a. 
Head, and breaks Pl:gue-ſores, 
or other Swellings cauſed-by in- 


'22. * TARES or VETCHES. 


ferred to feed Cattle with, than 
any other Food; for the Plant is 
good, ſtrong and nouriſhing for. 
Cattle, as alſo the Straw, but. 
chiefly the Grain it (elf, and are 


nary Food for Pigeons : They are 
commonly ſown in February, and 


bur one ploughing, and want no 
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pt to ſpoil them. Some ſow 
Horſe-Beanes and Tares together. 
which is a very good way of or- 
dering them; and they may ea- 
ſily be parted with a Riddle. 
23. TAR-WATER: Take 
of the beſt Sweeds Tar, refined 
from its droſs, or ſettling, fix 
pound; put it into a thin ear- 
then Veſſel, and ſet that Veſſel 
in a cold Still; make under it a 
gentle Fire, and when there 
comes a thorough Heat, a thin 
Vapour will aſcend and diſtil in- 
to your Receiver; or for fear 
of injuring the bottom of our 
Still, you may have ſuch an ear- 
then Veſſel as will ſhut cloſe 
with the head of your Still. 
This is an excellent and ap- 
proved Water for all dry or old 
Sores, Scurfs, Scabs or Ulcers, 
being waſhed or bathed with it. 
It likewiſe ceaſes the Pains of 
the Gout, or any Pains occa- 
honed by coldneſs in the Joints, 
Lint dipt in it, and applied, caſes 
the Pains in the Teeth; the Tem- 
ples bathed with it eafes the 
Pains in the Head. : 
24. TART of APRICOCKS: 
Take ſome Apricocks three quar- 
ters ripe, ſcrape the out- ſidè off 
and put them into Water as you 
ſcrape them; having raiſed your 
Tart, dry them and fill it there- 


with, ftrow good ſtore of Sugar 


on the top, cloſe it, bake it an 
hour, and ſcrape on Sugar. 
25. TART of CHERRIES: 
Stone your Chetries, and lay| 
them in the bottom of your Pye, | 
with beaten Cinamon, Ginger 
and Sugar, then cloſe it up, bake 
it and ice it, When. it is baked, 
pour into it Muskadine and 
H. R. H. well mingled together, 


| 


26, TART in PATTIPANS: 
Take a pound of Flower, three 


quarters of à pound of Butter, 
and four Eggs, leaving out the 
Whites, and fifteen large Pip- 


pins, one pound of Sugar, cut 
your Pippins round, cutting out 
the Cores, waſh your Paſte when 
they are in the Pans with melt- 
ed Butter, and on the top put 
ſome ſhred Orange or Limon- 
peel, they muſt be rolled out 
CV 
27. TARTS of Pears, War- 
dens, Pippins and Quinces : Take 
tour Wardens, five Quinces, fix 
Pears, eight Pippins, pare then 
and flice them into thin ſlices, 
then ſeaſon them with beaten, - 
Dinamon, Orange, and Citron can- 
died and minced, or for want of 
that you may ule the raw Peels 
of Limon or Orange minced 
ſmall; lay on the top of all; 
two pound of Sugar, then cloſe. 
up your Paſte, Paſty - pan, or 

Diſh; bake it and Ice it, fcra- , 
PIPPINS: 


ping on Sugar. 

28, TART of, | FS 
Having ſome Puff-paſte ready in 
a Diſh or Pan, lay in ſome pre- 
ſerved Pippins, which have 
Orange-peel in. them, and the 
Jaice of Orange or Limon to 
* them, and bake them a lit- 
r. > 
55. TARt of BRUNES: 
Stew two pounds of Prunes in as 


much Claret-wine as will cover 


them; being tender ſtrain them, 
maſh and rub them all together, 
and pour in ſome of the Liquor 


they, were ſtewed in, to Wall 


the Prunes from the Stones; ſer 
what you have ſtrained over 
a Chafing- diſn of Coals with 
a little whole Cinamon, large 


Mace, a little Orangado and 


and ſcrape on Su gar. 


Þitfon minced; ſeaſon i 


t with 
Sugar, 
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Sugar, D. R. V. and beaten Cina- draw it, ice it, and ſcrape on 


mon; let it boil up till it be 
thick; aſter this take out your 
whole Spice; let not the Walls 
of your Tart be above an Inch 
and a half high, and dry it firſt 
in an Oven; you may make it 
cCorner'd Faſhion either in fix. 
or eight; then put in your Stuff, 
and let no corner be empty, but 
with your Spoon plant it every 
where, put it into the Oven, 


and let it ſland a little, when 


yon draw it, ſcrape on Sugar. 
30. TART of ORANGES: 
Boil Rice, when clean pick'd, 
in Cream, or Milk; and when it 
is tender, put it into a Diſh, and 
ſeaſon it with Nutmeg, Ginger, 
and Cinamon, a little Pepper, 
Salt and Sugar, the Volks of fix 
Eggs, and the juice of Oranges: 
bake it in a gentle Oven; and 
being enough, draw it: then 
ſcrape on the Lid of it, and fo 
ſerve it up. A | 
31. TART of ſeveral Sweet 
Heats ; Take ſome Puft-paſte, and 
rowl it very thin, and lay it in 
the bottom of your baking-pan ; 
lay in a Lay of Preſerved Bar- 
Tries, then ſome more Paſte 
very thin to cover them, then 
fome Currans preſerved; and 
then a Sheet of Paſte to cover 
them ; then any white Sweet- 
Meas, as Pippins, white Plumbs 
or Grapes, ſo lid it with Putt- 
Paſte, cnt in ſome pretty fanfie 
to ſhew the Fruit, bake it, and 
| ſick it full of Candied - Peels, 
and ſerve it cold. | 
332. TART of Strawberr)s. 
Take middle ſized Srraw berries, 
and waſh them, put them into 
your Paſte, ſeaſon them with 
Cinamon, and a little Ked-wine ; 
on the top lay Svgar, let it ſtand 
in the Oven about half an hour 5 


D. I. 8. | 

33- TARTS to Tre: After 
the Tarts are filled and lidded, 
take Orange flower, or Roſe- 
water, and with a Feather wet 
the Lids of your Tarts = well; 
have ready double refin'd beaten 
Sugar in a Sieve, and fift it thick 
all over, and put them preſently 
into the Oven; let them ſtand 
till they are baked. 

34, * TARTAR. It is the 
Mother ſticking to the ſides of 
Wine-Veſſels, ſeparated from 
the Wine by Fermentation. But 
that ſort of Tartar which is uſed 
in Phyſick, is the white Rheniſh 
Wine Tartar, ſticking to the 
Casks like a very hard Stone, 
There is a red Tartar from red 
Winez but the white 1s the beſt 
becauſe tis purer, and has leſs 
earthy Parts 1n it: The Lees of 
Wine are alſo a liquid Tartar, 
The Cryſtals of Tartar or Cream 
of Tartar, is apexitive and cathars 
tick , purges well and gently, 
cools the Bowels, opens Ob- 
ſtructions, and is good for Aſth 
matical and Hydropical Perſons; 
Fix'd Salt of Tartar 1s aperitive, 
ſtrongly diuretick, and cleanſes 
the U:inary Parts of Stones, 
Gravel, and all other Fecnlen- 
cies, opening Obſtructions of the 
| Bowels. It is of uſe for the 
drawing forth the Tinctures of 
Vegetables. Oil of Tartar per Deli- 
quium is uſed in the Cure of Ring- 
worms, Tettars, to diſcuſs Tu- 
mours, and to make Coſmericks 
of, to clear the Skin in Ladies 
Faces, Hands, &c. Tindlure of 
Salt of Tartar is an Aperitwe, 
a Purifyer of the Blood, a Refi- 
ſter of Malignity. an Antiſcorbu. 
tick, and Anticolick, &. 
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38. * TART AR. /itriolate, 
It is made by affuſing Oil of Vi- 
triol on Oil of Tartar per Deli- 
quium, by littſe and httle, till 
the Efferyeſcence ceaſes, then 
evaporating the humidity in a 
Sand Hear, ſo will a very white 
Salt remain at bottom. III a 
good Aperitive, and alſo Cathar- 
tick, and it will work likewiſe 
by Urine. Doſe one or two 
— diſſolved in hot Water- 
Sruel. It is given in Hypochon- 
up Caſes, for the King's 
vil, and all Diſeaſes proceed- 
ing from Gbſtructions. x 
36. * TARTAR CREAM 
Soluble. .. To make this Soluble, 
Take Cream of Tartar, . diſſolve it in 
4 ſufficient quantity, of bot Mater; 
then rently drop into it Liquor of 
Salt of Tartar till the . Ebullition 
ceaſes, evaporate the ſuperfluous. Moi- 
Pure, and the ſoluble Cream of Tar- 
tar will remain; for the quantity of 
the fired Salt ſurmounting the. Aci- 


 dity of the Cream. of Tartar, breaks 


the Union of its Parts, and infinua- 
ting into its Pores, makes it diſſaluble 
in cold Water, or cold Liquors; whereas 
etherways it. could not be diſſolved, 
but in thoſe that are boiling hot. _ 
» For Soluble Emetiek Cream of 
Tartar, Take Crocus Metallorum , 
mixed with Salt and Cream of Tar- 
tar, of each two ounces, pul verixe 
them very finely, and let them mace- 
rate for Fhees Hours in three pints 


of cold Spring- water? then digeſt 


them as long in a moderate Sand- 
beat, and at length encreaſe the Fire, 
and let them boil gently ; filter the 
Liquor, and evaporate it vill a thin 
Film cover it, ſex it in a cool place 
to cryſtaline, 5 

The Parts of the Tartar being diſ- 
united by the fixed Salt remaining 
in the Crocus of Metals, is tafily 


vey, Anchovey - 1a 


to purge upwards and downwatds, 
N it from two to three, four, 

ve, or fix grains, in Broth, or Wine, 
or ſome other convenient Liquor. 

37. * TEAL, Tis delicate 
Food; only care muſt be had in 
the choice, if it be bought: 
And to diſtinguiſh whether it be 
fat or not: If it feels thick and. 
hard upon the Belly, tis fat; if 
thin upon the Belly, *tis lean ; if 
dry footed, then it is ſtale kitf'd ; 
but if limber footed, tis new 
kill'd. 3 
38. TERMS to Provoke; 
Take for 3 Mornings together, 
about the expected time, a Dram, 
or Dram and halt of the Gali: and 
Livers of Eels dryed, and reduced 
to Pouder, in a Glaſs of White- 
Wine, or Canary. _. | 

39. TEAL Boiled. Take the 
largeſt ſort of Teal, draw them 
and pick them clean 5 take 
about a dozen ſtewing Oiſters; 
Thyme ,. Sage, Winter-ſayory 
and Parſley clean ſtript and cut 
ſmall ; make them with a little 
Butter and Pepper into a Ball 
ſtiffned with Flower; and the 
Fowl being truſſed, put this into 


% 


_ | the Belly, tying the Neck and 


Vent very cloſe; then pur the 
Fowl into the Water when it be- 
gins to boil: Being boiled render; 
diſh them on 1 with Gra- 
- fawce, and the 
Herbs; laying the Oiſters, witli 
ſome Limon - peel and Parſley, 
about the Diſh for garniſh. 


J. * TEETH LOOSE; 
It is moſt commonly gotten by 


vehement Cold taken, by Which 
means a Defluxion of cold Rheum 
falls upon them: Waſh them ye- 
ry well twice ot thrice a da 


aifelved. in cold Witter, avid fitted 


| with good Brandy, holding it in 
Miciith for ſotne time; this 
KR 2 40 
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do for three or four Days. Then Teeth with a Sage Eeaf, and waſn 
aſterwards if the Gums be very your Teeth after Meat with fair 
much {woln, let them be lanced. Water mixd with Brandy. 
or made to bleed, and wafſi 43. TEMPLES. They 
them two, three, ur four times are lateral Parts of the Skull in 
75507 with Tincture of Myrrh, the middle, between the Eyes 
or 10, pr 12 days together; af. and the Ears, where Cephalick 
ter which waſn them with Tin--| Emplaſters are applied for the 
cture of Catechu in Brandy for | Megrim, Head-ich,”-and Tooth- 
two or three Weeks; the Pati- | ach. The Offa Temporarum, or 
ent during all this while keeping | Temple Bones, are ſituated on 
brwſed Scurvy-graſs, all Night | the lower parts of the fides of 
from Bed-time to Riſing berween | the Cranium; their upper part 
the Gums, and the Lips or| which is thin, conſiſting only of 
Checks, .. * 1 45. * 3. JoneTable, is of a circular Fi- 
41. * TEE TH to faſten . gure, and is joined to the 6/0 
Tale a pint of Red or _Claret+wine, | Parietalia, by the Suture Squamo- 
and about half an ounce of Fapan|ſe; their lower part, which is 
earth, diſſolve it as much as may be; | thick, hard and unequal, is join- 
pour off the (lear, and waſh the ed to the 0s Occipitis, and to the 
Mouth with it often. r. Take Sage, | Os Sphænoides, which part is cal- 
and Winter * ſavory.; boil them in led the 0s Petroſum. In- theſe 
Spring-water till the Water is ſtrong Temporal Bones there are two 
of the Herbs; then put into a pint an | Internal, and four External Holes, 
ounce of Honey. and half an ounce of | 44 TENCH. It has but 
 Alem, boil it @ little till the latter ſmall Scales, but yet ſmooth; 
is diſſol ved and being ſtrained, | large Fins, with a red Circle 
waſh your Mouth with it at conveni- | about its Eyes, and a little Barb 
TTT hanging at each corner of its 
Bat there is nothing, better than to | Mouth. It loves Ponds rather 
rub the Teeth and Gums with Green] than clear Rivers, and delights 
Scurvigraſs, ſix. eight, or ten times among Weeds, loving to feed in 
a day, er to hald the Herb between |very foul Water; yet its Fleſh 
the Teeth and Lips all Day, between | is pleaſant and nouriſhing. The 
Meals; but eſpecially to les it Lye devouring Pike will not hurt 
there all Nght, and this to be con-|this Fiſh, tho' it will ſeize on 
anti done, for twelve, or fourteen any other of its ſize, which 
Days together, more or leſs, as you comes in its way. F 
ſee occaſion 5 this Method clears and 45. TENCH-PYE. Io 
cleanſes the Teeth, | abſolutely cures order this, and ſeaſon it well, 
the Scuryy in the Gums, fills chews! take about ſix Tenches ;-and ha- 
vp with Hleſh, and faſtens the Feeth| ving made the Cruſt,” lay a lay- 
if they be looſe, beyond all other ing of Butter, and ſome Nutmeg, 
things what ſoe ver.. Cinamon, and Mace lightly ſcat- 
ter'd over it; then lay in the 


* 


— 
—— 


42. TEETH. to keep from Rotting 
er Aching. Waſh your Mouth] Tench ,- Pnt over them ſome 
every Morning with Juice of Li- more Butter and Spire, with a 
ms, mx'd Wich little Bran-] few blue Currans clean waſhed, 
By and afterwards. zub yourfand\pour in about a quarter 4 
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a pint of Claret, and bake it 
well; when enough, take it out, 
and püt in more Ruttet at the 
Spont, and ſetve it wp with {orge-! 
D. L. S. dulted.over it. 
Alfter this manner you may ſea- 
ſon a Carp: Pye, but chree of 


— 


lem if an thing large, are ſuf 


ficient for, r N zes 
Take the '4 


greg Plantane, Eye- 
brig . aud impernel, and Oi! 
of Roles; beat them up together, 
and Ih or anoim the Eyes with 
them, add the Sight will b. much 


DC 
ſir: 12: hntd, 1 Yom wt: arr 
to be Aﬀl:Ched ; 


If they, are apt 
with a violent Flux of Rheum, either. 
from Weakneſs. or takin 2 cold, Jeu, 
may waſh the Eye wjth Simple, Brandy, 
cold, three, four 1 or ſex. times, 
at due Jntervals x It is à remed) be- 
ond moſt. ot her things; nor will it 
make the F.ye ſmart ſo much as ſome 


| 


—— — 


allo cuied- by waſhiog with this 
Water: Take Roch-Alum, white 


ix and: idiſſolve, with Which 
ath the. P arts affected lor halt 
an Hour; twice a day, as hat as 
can be well, endured; H theſe; 


nas 3 fair Water Wo Quarts, 


| things fail, while vſing them, you 


put apply this, Take Tobacco- 
Ointment 4 ounces, Turpethum: 
Minerale an ounce; mix and. ap- 


* 


ply it Plaiſterwiſe. 294 2% 
0. TE TT AR: To cure 
this, take, hlack Soap a quarter 
qt an, ounce, Bole-' Armoniack> 
Wo drams, Oil ot Turpemine 
three drams, Bees-W ix half an 
ounce ,. and Bears-Greaſe one 
gaunce; make. theſe up into an 
Ointment, or thin Plaiſtex, and 
apply it to the place, renewing, 
it every day; and a ſpecdy Cure 
Will cenſus. It alſo breaks the 


* 


i 


things which ſeem to be much more, 
mile.” | a 

47. TEN a 
Similar Nervous Part, annexed to 
Muſcles and Bones, whereby the 
Voluntary Motion of the Mem- 
bers is chi:fly performed; the 
Generality of Chirurgeons ſcarce 


© 
0 
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Whitloe, and is excellent againſt 
Scalds or Burns. 71103405 
Or, Take fair Water 4 Quart, 
V bite Vitriol, Rech- Alum, of each 
an ounce,, mix. and diſſolve, and 
| with this Water waſh the Tettar, 
two, three, or four times 4 day, 
for 4 quarter of am Hour at a time, 


ever diſtinguiſh between a Ten- 
don and a Nerve. 5 

48. TENESMUS: Mix 
Balſam of Sulphur made With Oil 


of Turpentine, with Linſred-Oil, 


or ſome other ſuch like convent 
ent drying Oil, till the Balſam be 
thereby ſo well allayed, that it 
may be well endured ; then let 
the. Party dip a Finger in it, and 
ule it as a Suppolitory once or 
twice a day. | 


as hot as can be endured: In ten 


| | days time it will perfetily cure it, 


though it has been of Twenty Years 
anding. Aa 41450; 43: 13 00 

51. TETTERS to Kill: 
Take of burnt Alam, Ginger, and 
Flowers of Sulphur, of each a 
like quantity; mixthem well and 
incorporate them with f:cſh But- 
ter, fo much as when melted, 
wil bring them to the conſiſtence 
of an Unguent; and with it a- 


49. * TETTAR, ard RING 
WORM. They are kild by 
wathing with the Water of the 
Grin; the moſt ſtubborn, ſcarce- 
ly reſiſt this Medicine. They are 


3 


noint the; Part afflicted, as hot 
as can be well endured, when 
you are going to Bed, and let it 
continue on all Night; and when 
you riſe, waſh it off with Celan- 
5 1 K K 3 dine 


FTreacle- Water. 
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dine Water; but upon going to 
Bed, take a "little eee Pou- 
der in a ſpoonful or two of 


Fz. F THEE, TEA. It 
grows in china, Fapan, and other 
Indian Countries. It has a 

pi Fragrant Smell, and is ot 
—7 bre, viz, The Green, and the 
. Bohee, both of them growing on 


therein twelve or fourteen hours, 
and put it into ycur Butt o 
Beer, ſtir it well with a lon 


Stick, ſtop it very well clols 


and after one Da u may 
_ YL 

54 THRUSH: This is 
rſually incident among Children, 
and frequently proves very dan- 
gerous 3 Wherefore to remedy 


4 Thorney Shrub in rhoſe Coun-} it, Take Juice of Red Sage two 


ries, They cool, refreſh, and 
are vehemently Diuretick, where- 
by it is ſaid to be good againſt 

ies, Gout and Stone, be- 


cauſe it clears the Reins and] be 


Urinary parts of all the Mnctla- 
ginous and Tartarous matter 
which breeds it. - Our Engliſh Tea, 
which is only Slee Leaves gathe- 
red in May, whilſt they are 
young, anſwer all the ends of the 
Þdian Tea, having the ſame co- 
lor, taſte and ſmell; nor can the 
Wiſeſt Man diſtinguiſh between 
the Form of the Leaves when 
both are (calded, ſo as to know 
the Eafi-India Tea from Our Eng 
i; the ſhape, magnitude. edg- 
ing, and color of each Leaf being 
exactly the ſame, and therefore 1 
commend Our Engliſh Sdoe Leaves 
in the place of the Ipdias Tea, 
fince the Wiſeſt of Mortals can't 
diſtinguiſh them when ſcalded, 
nor yet: diſcern any difference in 
the Liquors, either in color, 
taſte or {mell : But if any is to be 
preferrd, it is the Erg/iſh, be- 
cauſe it is a perfect Cure for the 
Colick, which the other is not, 
but is ſaid rather to cauſe it in 
many Conſtitutions or Habits of 
/ Body, l 6 


„ 3. THICK BEE R to 


make Clear ; Take two ounces of 
Iſinglaſs, and ſhred it very ſmall, 
put it into one Gallon of Stale- 


ounces, as much Alam beaten 
as the bigneſs of a ſmall Hazle- 
Nut, and half a ſpoontul of 
Honey, which when the 1 
begins to waſte, put in, ſo let 
it boil à little; and havin 
cooled it, rub the Party's Mouth 
with a litttle of it, waſhing it 
-—— wavy with the Juice of 
age. - e - g 1 
2 1 TH MUS: It 32 
Glandule in the Throat, which as 
Blanchard ſays, is for ſeparating 
the Lympha from the Blood, to 
empty it into the Lymphatick 
Veſſels. It is a Conglobate Glan - 
dule in the Throat, growing to 
the upper part of the Mediaſti- 
num, and ſeared between the di- 
viſions of the Subclavian Veins 
and Arteries, It 'is whitiſh, ſofc 
and ſpongy, and larger in Chil- 
dren. and Women, then in Men. 
The Fuguler Veins and Arteries, 
paſs thro the Gland, as they go 
up the Neck; but this don't ſend 
any conſpicuous Branches to it, 
Its uſe ſeems moſtly to be to prop, 


and to ſtrengthen the diviſions of | 


the Aorta and Cava, and to de- 
fend them from being compreſſed 
by the Clavicula, when we ſtoop 
forwards; and perhaps in Infants, 
in whom it is large, and conſiſts 
of three Glands, it may contri- 
bute towards the Refining and de- 
purating the chylas; and poſſibly 


Beer, and let it ſtand and ſteep 
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the too haſty mixture of the 
chli with the Blood in Chil- 
dren. Thymus alſo ſignifies a 
Flechy Tumour upon the Body 
like a Wart, of a Colour like 
the Flower of Thyme, whence 
it has its Name. I 

56. THYME GARDEN, its 
Virtues + It provoketh Urine, 
heats, and being taken in Drink, 
purges the Internals, and expecto-- 


rates all Nauſeous and ill Humors 


of the Lungs by Spitting; a 
Dram of Thyme dried, and redu- 
ced to Pouder, being taken ſaſt- 
ing in a Glaſs of Canary, by often 
repeating, eaſes the Pains of the 
Gour ; for it gently purges Cho- 
ler. and other ſharp Hamours : 
It is good alſo for Diſeaſcs in the 
Bladder ; and a dram being taken 
in an ounce of Honey and Water, 
is good for ſuch as have their 
Bellies begin to ſwell, for the 
Sciatica, and Pains in the Reins, 
Sides, and Breſt ; for Stitches 
about the fore-part of the Belly, 
for Melancholy Perſons, and 
thoſe that-are troubled in Mind, 
and much given to Frights and 
Fears upon flight occaſions, if a 
dram be taken in an ounce of 
Honey and Vinegar well tem- 
pered together: It is alſo pro- 
firable againſt the Weakneſs of 
the Eyes, and the vehement Pains 
thereof, and acuates- the Sight. 
There is an Oil cxtracted from it 
of the Colour -of Gold, which 
cometh forth with the Water, 


when the erb being freſh and 
| illed in a Bath of 


reen i: 
ot Water. This Oil ſmells like 
a Citron, and 1s very tart in 
Taſte: Its uſe is to heat all 
Cold Parts. 
57. THYROIDE@ZX 
Glandule; Throat Sweet - Breads : 


Solid, Bloody Subſtance, won- 
derfully adorned with Veſſels of 
all ſorts, and hard Membranes ;_ 
almoſt of the bigneſs and ſhipe of | 
a Hens Egg; ſcituate above the 
lower part of the Larynx, or head 
or top of the Wind-Pipe, at the 
fides of the Cartilages called Su- 
tiformis, and ſome firſt Rings of 
the Wind-Pipe upon which they - 
lye, yet ſo as they may be eaſily 
ſeparated, except where they 
ſtick ſomewhat faſt about their 
beginnings and ends. They are 
placed in thoſe parts, to warm 
them when cold, receive ſuper- 
fluous moiſture, and contribute 
to the Ornament of the Neck, by 
filling up the empty ſpaces about 
the Tarynæ. They ſeem to ſepa- 
rate a Liquor for the Lubrication 
of the Larynx, whereby the Voice 
is rendred firm, ſmooth, and 
ſweet, | | | 

58. * THORN WHITE: It 
is eſteemed the belt for Fencing, 
and is raiſed either from the 
Hawes or Seed, or from Plants, 
which latter is the ſpeedieſt way, 
but the other is much the leſs 
Charge, tho? it requires a longer 
time. The Root of an old Thorn 
is excellent for Boxes and Combs, 
and is Curiouſly and Naturally 
wrought, Formerly they made 
Ribs to ſome {mill Boats of 
the White Thorn Timber, and 
if they were Planted Single, and 
in Standarts, they would riſe in 
time, to be Jarge Bodied Trees, 
and be ofexcellent uſe to Turners, 
not inferiour to Bor. The whole 
ſubſtance of Haws, (Stones and 
all) being reduced to a pouder, 
is (aid to be a gocd Remedy for 
the Stone and Gravel. 

59. THOR AX, or mid- 
dle Ventricle, or Bzeſt, it 18 all 


They are two, of a Viſcous, 


the Cavity, which is circumſcri- 
K K 4 bed 


— 


a 
Wan ©. 
—_ 


\ 2 A 4 5 — dy. - * 4 „ ae - - * "4 o 33 * 
* 8 . . N 1 0 a 
- * * „ . N * 
3 . 7 4 9 3 f » wr Y 
0 8 
* 
* 8 1 . — * ” © : 


- bed above, by the Neck Bones; 


: 


below by the Diaphragma, before, 
by the Breſt-Bone * behind by 
the Back-Bones; and on che ſides 
y the Ribs. It is of an Oval 
igure, contains the Heart and 
Lungs, and is covered on the in- 
ſide with a Membrane called 
r 
o. TICKLINGRHEUM: 
This is cauſed by Defluxidns, and 
1s often very troubleſome. To 
remove it, Take Olibanum and Ve 
nice Treacle, of each a like quantity; 
zncorporate them well, and make them 
up inte little Pills, and let the 


deeper ; then letting it reſt to be 


Fine, the ' Pure Fine and Clear 


Tincture is decanted and kept in 


a Glaſs cloſe ſtopt for uſe. 
62, * TINCTURE of Am- 
ber, Reduce 5 or 6 ounces of yellow 
Amber into an impalpable Pouder, 
put it into 4 Bolt Head, and on it 
pour Spirit of Wine the beighth of 
four Fingers; flop the Head with 
another to make a double Veſſel; and 
when yon have exatlly Luted the 
Junctures with a Skin or wetted 
Bladder, place it in Digeſtion in hot 
Sand, and leave it 5 or 6 days, till 


Party take a dram at a time, and | the Spirit of Wine is ſufficiently tin- 


it need require it, a ſcruple or 
two once or twice a day. 
3 Every Night going to Bed, let 
the Sick take from two to ſix Grains, 
of my Volatile Laũdanum, and 
every Morning faſting this mixture : 
Take choice Tent or Alicant fix 
ounces, Tincture of Catechs made 
with Brandy, a Nr and half : 
nix for a draught; if theſe things 
be continued for ſome time, they will 
wot fail of doing the Cure. | 
© 61.* TINCTURE: This 
in Chymiſtry is a Diſſolution, or 
rather a Separation of the more 
fine and Volatile Parts of a mixt 
Body, by the help of Spirit f 
Wine, or ſome other proper 
Menſfiruum. The Matter is beaten 
or bruiſed in a Mortar, then put 
into a Matraſs, and Spirit of 
Wine, or other Menſtruum, is af. 


fuſed upon it to ſupernate 3, 4 


or 5 Inches, the Glaſs is cloſe 
Nopr, and ſer in Digeſtion, in a 
gentle Sand heat, (and ſometimes! 
not in heat) for 10, 20, 30 or 45 
days, more or leit, 3ccording to 
the nature and diſpoſicion of the 
Ingredients, ſhaking the Veſſe! 
"Once or twice, every day. The 


ged with the Amber Colour ; then de- 


| cant the Tincture, and put more Spirit 
of Wine to the Matter, and ſo digeſt 


it as before ; and having ſeparated 
the. Impregnation, mix it with the 
other, and filter them, and ſo put 
them into an Alembick, and Diftil 
them with a ſoft Fire; about half the 
Spirit | of Wine, which might before 
| ſerve, may do in this laſt.” Keep the 
Tinclure which you pnd remaining at 
the bottom of the Atembick, -cloſe ſtopt 
up for uſe, Kr 4 . RT TIT 
Dos may take ten Drops of this, 
in ſome” convenient Liquor for the 
Apoplexy, Palſie, or Epilepſie; 
nd it « much commended for hel ping 
Women in moſt Diſtempers of the 
Head. or Affliction of the Brain, 

63. IIN CTURA SACRA: Take 
of the Species of Hiera Picra, one 


mer in the latter, in ſome cool place, 
the ſpace of ſeven Days, ſhaking it 
two or three times a Day, and then let 
it ſtand till the Wine looks clear. 
| This wonderfully cleanſes and 
| ftrengthens the Stomach,» is good for 
che Faundice, Dropſie, ill Habit of 
Body, an for opening Obſtructions 
in the Liver and Spleen, Three 


Pigeſtion 3s to be continued till 
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the Color will be no higher or 


ounce, Canary a pint”; infuſe the for- 


66 4 ,, 


— . the. oo i di. alt Koo 


FAY 3 1 
——— a — = 3 ere TIT 2” Tn ET WOE OOO — oY od r 
* © 4 T * $ 
» * * 22 
33 1 ; 
| 3505 J 
' » : , | \ 


— 


more or leſs, according to the Age 


— 


and Strength of the Party Afi ed. 
64.* TINCTURE of Saffron :| 


Digeſs in two Quarts of aur Aqua 
Bezoartica, two Ounces of Saffron 


for the ſpace of ſix days; then the 
Fe Ns ; 15 ſtrained out, keep it 


cl e Popped for uſe, Tow may take of 
this two drams at a time in 4 
Claſs of Wiae, or other convenient 
Liquor. vo SC rent 

It is wonderfully Efficacious...n 
cConcocl ing the Crude  Humours of the 
Breſt, helps the Faundice, is good, 
«gainft the Infeffion of the Plagne; 
and is of ſingular Yalidity in driving 
cut the Small Pox ; but in that caſe, | 


and Sugar; beat them with the 
Cream, then take your F rying- 
Pan, and melt ſome Butter in it, 
and wet one ſide of your Toaſts, 
and lay them in on the wet fide, 


| e TOASTS, 
Chearing and Comſorting the Heart, 


Fried : Take a boiled Or” raw” 
{ome Old Fat Cheeſe grated, ſea- 
lon it with Cinamon, Sugar, and 
boiled Currants, add the Yolks 


yon muſt, be wary in taking too much 
of is, for fear of Inflamiug the Bleod. 

65. 5 
Seald Head, If running Sores in 
the Head, full of little holes, 
called Acheres, continue long, or 
be too ſlowly or ill Cured, they 
grow into _Tinea's, cruſty, ſtink- 
ing Ulcers. of the Head, which 
gnaw and conſume its. Skin. 
They are reckoned among Chil- 
| frens Diſcaſes, even when they 


are but a little grown up: For 


tho' Adult Perſons are ſametimes 
troubled wich this Diſcaſe, yet 
they Contracted the u 
and Seeds of it in their Infancy, 
It is called Tinea, which ſignifics 
2 Mob, from thoſe little Inſects, 
which eat and conſume Cloths, 
+ becauſe thoſe Ulcers prey upon 
the Hair and Skin of the Head, as 
thoſe Moths upon Cloths, The Cure 
is by Bliſtering all over the part 
affected; or waſhing it daily 
with the Water of the Cres and 
applying over it Tobacco Ointment, 
mixed with Turpethum Minerale, 
66. TOASTS-to make : 
.Cut two Penny Loaves in round 


Blaod, yo% may make them up into 
* TINEA: 4 kind ef Foaſts, Balls, Paſtils, or any ſuch 


ices, and dip them in halt a 


pint of Cream or Canary ; lay 
them abroad in a Diſh, and beat 
three Eggs and grated Nutmeg, 


pour in the reſt upon them, and 
ſo fry them, ſend them in with 
D. R. W, Butter, and P. I. S. 
ar BALLS, &. 


Pike, mince it, and ſtamp it with 


of hard Eggs grated; and theſe 
being all well mingled together, 


little things as you pleaſe ; and 
trying them with ſweet Butter, 
and Grated Nutmeg, they will 
taſte wonderful pleaſant; but 
the chief uſe they were deviſed 
and intended for, was to lay 
abb ut Diſhes of Fried Meats, 
the better to ſet them off, though 
they eat very Curiouſly, _ 
68. TONGUE Sof DEER, 
Calves, or Sheep, Fryed : Boil your 
Tongues, and peel them, then 
cut them into thin ſlices, and 
put them into the Yolks of ſix 
Eggs beaten with Nutmeg, Su- 
gar, Salt and Cinamon, wih 
a handful of Currants, a little 
Candied Limon, cut in thin 
ſquare pieces; let your Pan be 
juſt ready, put the Ingredients _ 
into the Pan by ſpoonfuls; be- 
ing fryed (but have a Care of 
Burning) ſerve them with Sawce 
made of D. R, W. Sweet Butter, 
ant DES 

69, TONGUE - PYE : Take a 
Neats-Tongue well boiled, blanch 
it, and cut it in thin ſlices, * 2M 
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fo ſome Bacon, and lay a Lay ing 
of the Bacon between every 
Laying of the Tongue; but let 
the Bacon be cut much thinner, 
and leſſer in quantity; they 
muſt be ſeaſ with half an 
ounce of Pepper, two large 
Nutmegs, and three Anchovies 3 
forbear to rune any Salt ; 
then take half a pint of Claret- 
Wine, and ſome Gravey, the 
Yolks of three Eggs, a' piece of 
Butter, and grated Nutmeg, boil 
them up to a conſiderable thick- 
neſs: When the Pye is Baked, 
it in with a Funnel at the 
Ba place left for that purpoſe. 
And by this method you may or- 
der and ſeaſona Hare-pye. 
70. TONGUES - NEATS 
- Roaſted: Let it be tender boiled 
and skin d; when cold, cut a hole 
wee Bur end of it ; mince the 
eat you take out, putting to it 
Savory and Thyme ſhred with a 
eninced Pippin or two ; the Yolks 
of Eggs ſliced, minced Beef: ſuet, 
or 'minc'd Bacon, beaten Ginger, 
and ſome Salt ; fill the Tongue, 
and ſtop the end with a Cawl of 
Veal ; then Lard it and Roaſt it: 
Make Sawce with Butter, Juice 
of Oranges, and grated Nutmeg, 
Garmfh with fliced Limons and 
Barberries. | 
71. * TONGUE and UDDER 
Roafted : Being boil'd and skin'd, 
Lard it with pretty large Bacon 
all the length of the Tongue, as 
alſo the Udder. Seaſon with Nut- 
meg, Cinamon, Ginger, and ſome 
Salt; then Spit and Roaſt them; 
baſte with ſweet Butter, and 
when Roaſted, dreſs them with 
Grated Bread and Flower, and 
Tome ofthe Spices aforeſaid, with 
ſome D. T. S. then ſerve it up 
with Juice of Oranges, Gravey, 
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72. TON GUES to Dry: 


Put them into Brine two or three 
days, take them out, and Salt 
them with Refined Salt for 2 or 
days more ; then hang them up 


'near the Air of the Chimney, and 


after Houſhold-Bread is drawn 
forth, put them on alittle Board, 
and dry them inthe Oven; which 
(being dryed) keep for boiling 
upon occaſion. - 

73. * TONSILLA: The 
Almonds of the Ears: They are 


two Glands ſeated at the Root of 


the Tongue, on each fide of the 
Uvula, and at top of the Larynæ, 
covered with the common Mem- 
brane which inveſts all the whole 
Mouth. Wharton ſays, that tho“ 
they ſeem to be two, yet they 
are but one, being continued to 
one another by a thin and broad 
production, which is of the ſame 
Glandulous Subſtance with them. 
He ſays they are of a airy 
Color, and compares their Sub- 
ſtance to Concreted Honey, only 
of a more firm Conſiſtency, but 
look Sandy like it. They have 
ſmall Veſſels from the jugular 
Arteries and Veins, and Nerves 
from the Fifth Pair. 
has a large Oval common Ductus 
or Sinus, into which many lefler 
open, and by it diſcharge the Li- 


quor which is ſeparated from 


them, into the Mouth. Fallopius 
has obſerved this Sinus to look 
like a ſmall Ulcer, when the 
Gland has been ſwell'd, and 


ſometimes by Unskilful Surgeons 


has been treated as ſuch, when it 
was forced only to Gape through 
the too much Defluxion of Hu- 
mours. The Ancients thought 
the uſe of theſe Glands to be, on- 
ly to ſeparate a Pituitous ſubſtance 


D. L. S. and fliced Limon. 
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from the Blood, for the Lubrica. 
ting and moiſtning the Fances 
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Gullet, Larynz, and Tongue ; but 
Dr. Wharton attributes to this 
Saliva a Ferinentative Quality, ard 


that it makes a Ferment, to further 
the Concoction of the Stomach. 
74. * TOOTH - ACH: To caſe: 


the violent Pain of the Teeth ; 
If the Tooth is not hollow, you muſt 
take two, three, or four Grains of our 
_ Volatile Laudanum, every Night 
going to Bed; and in the Day time. 
(if the Pain is extream) you muſs 
hold this mixture in your Month. 
Take of our Guttz Vitz two. Drams, 
Sherry-Sack four ſpoonfuls, mix them, 
which uſe at ſeveral times; but if the 
Tooth is hollow, take of our Volatile: 
Laudanum ten Grains, Scio Turpen- 
tine four Grains 3 mix, and incorfc= 
rate it with Lint, which thruſt into 
the Hollowneſs of the Tooth to the 
bottom; but the beſt and moſt infal- 


Tible way, is to kurn the Nerve at the 


Root of the Tooth, with a red hot 
Knitting Needle; after this Operation, 
I never obſerved the Pain te return 
any more. 5 
But if there be no Hollowneſs in 
the Tooth, er viſible Defect, and yet 
it is painful, Take the Root of Black 
Hellebore, commonly called Bears- 
Foot, ſcrape off the Rind, and cut 4 
pretty ſlice, and lay it to the Tooth 
between your Gums, and the inſede of 
our Cheek, avoiding the Rhewm that 
it will eccafton ; and ſo renew it 
with a freſh piece, : 
75. TORRIFIE. That 
7s to Roaſt as it were. It was 
formerly the uſual way to Tor- 
rifie Opium againſt the Fire, be- 
fore any Medicinal Preparation 
was made with it; in order to 
Evaporate ſome of its dangerous 
Particles, (which cauſe Sickneſs 
at Stomach;) and ſome fay 
a great part of the Virtues of the 
Opium, 18 loſt by this means: Yet 
1513 certain, that the Pouder of 
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Opium thus dryed, has all itg 
nodyn and Narcotick Qualities 
ſtill remaining, and never makes 
the Stomach Sick, like thoſe 
Tinctures, Electuaries and Pills 
made thereof, without this Tor- 
rification. But other things are 
Torrified or well dryed, only in 
order to their more eaſy redu- 
cing them into Pouders, & 
76. *TORMINA Hyſerica: 
The Hyſterick Colick e It happens 
chiefly to Women of a Lax and 
Crude Habit of Body, and ſuch 
as have been a long while before 
ſeized with ſome other Hyſterick 
Diſeaſe, or which lately have 


had a very hard and difficult La- 


bor, A violent Pain ſeizes firſt 
the Region of the Thorax, and 
ſometimes a little below it, which 
is followed by a violent Vomiti 

of Green, and ſometimes a Yel- 
low Matter, with a greater De- 
jection of Mind, than is uſnal in 
any other Diſeaſe, After a day 
or two, the Pain ceaſes, but re- 
turns again in a few Weeks after, 
as fierce as befoze, and has ſome- 
times the Jaundice accompany- 
ing it, which vaniſhes in a few 
days, when the Symptoms ave 
all quiet, and the Woman ſeems 
very well ; but any ſmall Occa- 
ſion, or Commotion of Mind, 
either Walking, or inordinate 
Exerciſe, &c. may recall the 
Pain and Affliction again. 

77. TREACLE - WATER: 
This is the moſt Excellent ſort of 
all. To make it, Take the Roots of 
Gentian, Angelica, Maſter-Wort, 


Valerian, and Contrayerva, of each 


two ounces, Citron-Rinds, and Orange- 
Peels, Cinamon, (loves and Funiper- 
Berries, of each an ounce ; Tops of 
Water-Germauder, Rue, and Saint 
Fobns-Wort, of each bne bandful : In- 


foſe them "three Days in Spirit of 


F Wine, 


—— 
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ine, Water of Nuts, and Carduus 
Benedictus, of each a quart ; then 
ald four ounces of Venice Treacle ; 
Diſeul the whole in a Sand-Heat, 
Aud keep the Water cloſe flopped for 
. 1 | 


- This is an excellent Water to re- 


l Poiſon, and 10 Fortifie all the 


: Noble Parts, being taken yu one 
Dram to half an ounce. Some male 
FTreacle · Mater, by diſſolving the 
Treacli in equal parts of Sir of 
Mine and Vinegar, uſing it without 
any Diſtillation; but Reaſon and 
4 Experience tells us- this 5 far more 
Excellent. SEES {0 229 OG ; 
78. TREMBLING, a Remedy. 
A the Members tremble and ſhake, 
- that i' yow cannot at certain times 


bold them fill, though ns canſe of | 
Fear, Danger, or Defect, is evident 


to cauſe it, anoint the Crown of the 
Head, the Hair being Shaven off, and 
he other Parts, eſpecially where 
- gow find | the Trepidation , with 
Powers of Lavender, and Drink 
two Drams of the Water that is made 
of Mans, or Swines Blood, brought 
to Put refaction, digeſted with Aqua 
Vre, oy Spirit -of Wine, and after 
- wards  Diftilled, This mußt be 
frequently repeated for 4 Month's 
time. | 


75. TROTTERS, (Sheep) 


Farced the French way: Let them 


be well fcalded, and afrerwards | 
New in good (Broth, with a 


_ Htcle Parſley and Chibböls, ta- 
king care that they be not over 


done; as ſoon as they are taken 


out, let the Feet be cut ofl, lea- 
v.-vg the Legs, the Bones of which 
mult be taken away, and the 
. Skins ſpread upon the Table or 
. Dreſſer, in order to be ſtuffed 
with a little of the Fatce of 
Chickens Fleſh, or ſome other, 
and rolFd up one by one: After 
Having laid them in a Diſh, and 


Ragoo upon them, or a Muſhroom 
Cullis, before they are ſerved up 
2777 

0. „ TROUT. It is a 
Fiſh which comes in, and goes 
out of Seaſon with the Stag and 
Buck: It Spawns about October 


and November, in cold Weather, 


whereas moſt other. Fiſh, Spawn 
in a warm Seaſon, There are 
ſeveral kinds of them, but the 
Red and Yellow Tronts are the 
beſt ; and as to the Sex, the Fe- 
male is to be preferr d, having a 
leſs Head and deeper Body than 
the Male. By their large Back, 
you may know when they are in 
Seaſop, which is obſeryable in 


all other Fiſn. All Winter it 1s 


Sick, Lean, and unwholeſome, 
and is often found to be Louſy, 
which Tront-Lice, are a ſmall 


Worm with a big Head, ſticking 


cloſe to the ſides, and (ſucking its 
"Moiſture from it; from which, 
'ris not freed till Spring, or begin- 
ning of Summer; at what time its 
Strength increaſes, and deſerting 
the ſtill deep Waters, beta kes ir 
ſelt to Gravelly places, againſt 
which, it never ow rubbing, 
till it has cleared it ſelf of its 
Lice ; afrer which, it then de- 
lights to be in a ſharp and ſwift 
Stream, Where it lyes 1n wait 
for Minnows, and at the latter 
end of May, is in its Pdme, be- 
ing then beſt and fatteft. 

'$1i. TROUTS te Stew: 
Take three or four of them, or 
more, according to their big- 

N | nes, 


with a Shalot, pouring a little 
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Teſs, and put them in à Diſh} 85. TUMOUR in the Eee. 


with ſomewhat more than a quar- 
ter of a pint of White-wihe, and 
a quarter of a pound of Butter, 
a little whole Mace, ſome Par- 
ſley, a little Winter-ſavory, and 
Thyme , minced all together; 
which done, put them to the 
Trouts; let theſe ſtew about a 
quarter of an hour; take the 
Yolk of a hard Egg, and mince 
it ſmall, ſtewing your Trouts 
therewith, and diſh it N 
the Herbs and Liquor all over 
them, and ſerve them very hot 
to the Table. 5 
3 TROUT foe Boil, Take 
Vinegar, Water, and Claret- 
wine; a handful of Salt, a few 
ſweet Herbs; ſo boil it, and let 
it lye in the Pickle till you be 
minded to eat it. . 
33, TRO UTS and Jacks to 
Pickle, Take as much Water 
and Vinegar as will cover them, 
and put to it all ſorts of Spice, 
and a bunch of ſweet Herbs; 
boil the Fiſh in it till it is enough, 
then take it out of the Liquor, 
and when it is cold, put it in the 
Pickle again. ee 
84. * TUB FALLOPIAN Ä. 


They are two ſlender Paſſages, 


proceeding from the Womb; 
which when they are a little re- 
moved from it, grow gradually 
wider: They hau large holes or 
Orifices, which almoſt lye ſhut, 
the extream Edges falling flat; 
yet if they be diligently opened 
and dilated, they repreſent the 
extream Orrtice of a Brazen Trum- 
per, Their uſe is to receive the 
Eggs from the Teſticles, and con- 
vey them into the Womb, ac- 
cording to the Opinion of De 
wy, 7 3 0 of 1 

dent from the Inſpection o 
Aabbets diſſected. e 


/ 


two ounces of Bean- Flower, 


This is otherways called a Phly-. 
ctena, or a little Tumour 1 44 
carneous Tunicle of it. To re- 
move it, Take the Ointment of 
Mucilages, and dreſs the Eye 
with it for ſome time to ripen 
the Tumour ; then with a ſteady 
Hand open it with a Lancet, on, 
Needle, and preſs out the offen- 
five Matter: Cleanſe and heal 
the Part with Honey diſſolved in 
a little Sage- Water. 
86. TUMOUR of the Knee: 
Take a green Colwort-leaf,, with 
red Veins, or Streaks ; pare off 
the Ribs flat and almoft level to 
the reſt of the Leaf, and with 
the haft of your Knife bruiſe it, 
and apply it to the Part affected, 
renew ing it three or four times 
a Day: This alſo allays any Heat 
or Pain by other Cauſes, and 
draws gently , evacuating. the 
Humour by Sweat. ” 
87. TUMOUR to Ries. 
Take eight ounces of fat Figs, 
two ounces of white Lilly-roots, 


(or Meal: } boil them, the Figs 
and Roots being bruiſed, in as 
much Water as will reduce them 
to the conſiſtence of a good pul- 
tice, which ſpread to a good 
thickneſs, and lay warm upon 
the Part, and ſhiit it often till it 
becomes ripe. _ 2 
88. TUM OURS Sharp. 
Take Spring-water a gallon, put 
into it a good handful, of dried 
Sage, let it boil till it be ſtrong 
of it, at what time put in about 
two ounces of Spaniſh Cake- 
ſoap; and when it is diflolved, 
the Decoction is compleat: and 
with this, agd Stuphes, foment 
the Part grieved warm for a con- 
ſiderable time together. This is 


| excellent good to allay and diſj- 


perſe 
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perſe all Tumours accompany'd 
with ſharp and afflicting Hu- 


mours. * 1 INT. 
89. TURBUT Bid. Draw 
the Fiſh, and waſh it clean from 
the Blood and Slime, put it into 
bailing Water and Salt, and 
ſaffer it to boil very leiſurely, 
beeping it ſcumming, and add 
more Salt in the boiling; and 
the Water begins to 
ſhrink add a little White - wine 
and 3 Mace, Ginger, and 
two or three Cloves, with ſome 
Limon- peel; and when it is 
boiled and cold, put in a fliced 
Limon, or two, and take up 
the Fiſh, and keep it in an ear- 
then Pan, with the Liquor it 
was boiled in, cloſe covered. 
Your Liquor you boil it in maſt 
never be but little more than 
will cover it; and the Fire mult 
be gentle, over which it is boil- 
ed, for fear of breaking. 
90. TURBUT to Fy: Slice 
the Fiſh, hack it with your 


it with Butter .till it 1s near 
brown; drain the Butter from it, 
and the Pan being made clean, 
put it in again with Claret, and 
tmeg, ſliced Anchovy, and ſo 
fry it till half the Liquor be con- 
ſumed; then : 
Butter, mix it well with the reſt, 
and mince a Limon into it; ha- 
ving, rubbed the Diſh with Oni- 
on, or Shalot, ſerve it up in what 
you laſt fryed it in. | 
91. TURBUT Baked. Waſh 
and draw it, barb the Fins 
round, ſcatch it on both fides, 


ſeaſon it well with ſweet Herbs, 


Cloves, Mace, Nutmeg, Pepper | ed. . 
EE 1 : — FE If you would eat it hot when 
boiled, put on it ſome ſtewed 
Oiſters, lay flices ot Limon, and 
run it over with beateun Butter, 
n Place 


and Salt on the under ſide, 


ſon it in the Scatches (in the 
Ae ſide) only with Cloves, 
Mace 
28 


; Nutmeg and Salt; then 


put in a piece of 


make your Cruſt in the manner 


and form of a Turbut; dry it 
in your Oven, take it forth and 
vaſh it in the inſide with the 

olks of Eggs, and ſtrow the 
bottom over with a minced Oni- 
on, and fix Anchovies; put 


in your Turbut, with the back- 


fide downwards, and having ſome 
ſmall forced Meat-Balls. of Fiſh, 
put round about the ſides, and 
put Oiſters and the Liver all over 


it on the top, and the Volks of 


ſix hard Eggs, with good ſtore 


of Butter, ſo ſer it in the 
Oven: let the bottom of your 


Oven be very hot, that it may 
boil up to the top; when it 1s 
baked, take White - wine and 
Oiſter Liquor; let it be hot, and 
beat it up with the Yolks of 


three or four Eggs, and put it 
in your Pye, ſhaking it together 


that it mingle with your Butter; 
put it in the Oven again for 
littly while, and then ſerve it 


up, garniſh it with tried Oiſters, 
Knife, and it will be ribbed ; fry 


92. TURBUT Bad. Your 
Turbut being fin d, and prepared, 
flaſh it on the white {de with 
your Knife, ſeaſon it with ſmall 
Pepper and Salt, Nutmegs , 


Cloves, and Mace; your Cru 


being made according to the pro- 
portion of the Turbut, put it in, 
lay on Batter, cloſe and bake it. 

93, TURBUT 0 Soce; 
Having boiled it, put it into Vi- 
negar, Salt, and Whare- wine, 
with ſome of the Water it was 
boiled in; then add ſome Spices, 
as Cloves, Nutmeg, and 
ſome tops of Fennel, and Bay- 
leaves, keeping it cloſe cover- 


10ger, 


11 


TT 


place Sippets conveniently in the 
Fiſh. Or ſerve it up with bea- 


they are of a ſtraying Nature, and 
the Dam is ſo negligent, that 
ten Butter, ſliced Limon, ſweet | whillt but one follows her, ſhe 
Herbs boiled and minced, Oni- | never cares for the reſt : So that 
ons and Barberries cut (mall. a Keeper mult attend them, tilt 
94. TURBUT to Stew, To they are able to ſhift for t 
do this the beſt way, Cur it in| ſelves; and then they will flock 
ſlices, and fry it; and being haif| together, and ſeldom ſtray. 3. 
tried, put it into a Stew - pan, From this time forward you need 
with Claret, grated Nutmeg, and | take no care for Food for them, 
three or four ſlices of an Orange, they will care for themſelv 
a little Verjuice, or Vinegar, | and rooſt abroad on Trees, and 
and ſome ſweet Butter; and] other high Places. 4. For Breed- 
when it is ſufficiently ſtewed, ing, let not the Cock be above 
diſh it up, and run it over with| two years old at moſt, loving to 
beaten Batter, ſliced Limon, or| the Chickens, large, ſtout, proud, 
Orange and Limon peel, and ſo | majeſtical; for if he walks de- 
ſerve it up. EN jected, he never proves a good 
95, * TURBETH MINERAL, |-Treader, 5. For the Hen, let 
_ Yellow Precipitate, Put a pound | her be large and fair; ſhe will 
of Quickſilver into a Glaſs Retort, lay till five years old and up- 
and affuſe thereon four pounds of | wards; but if not prevented, the | 
Oil of Vitriol rectified ; ſet it | will lay her Eggs in ſecret Places, 
into a Sand-heat; and when the| for which reaſon ſhe ought to 
Mercury is diſſolved, which will | be watch'd, and brought back to 
be in ten or twelve hours time: | the Hen - Houſe, and compelled 
diſtil off the humidity gently at to lay there: She begins to lay 
firſt, but with a ſtrong Fire at in March, and will fit in April ; 
laſt, to drive forth all the Spirits: will not cover above 11 or 13 
Break the Retort, ſo will you|Eggs, and hatch them within 
find a white Maſs. Ponder it in | 30 days. 6. Upon hatching the 
a Glaſs Mortar, and then affuſe Brood, the Chickens muſt be 
thereon warm Water, ſo will it | kept warm, for the leaſt cold 
preſently turn yellow ; waſh it | kills them, and fed often, either 
veral times, and dry it in the with Curds, or freſh green Cheeſe, 
Shade. It will both vomit and and their Drink onght to be 
purge, and may be given frem | new Milk, or Milk mix'd with 
three grains to fix, eight or ten, | a little Water. 7. When they 
made into a Bolus, with a little | have gotten Strength, they may 
 Mithridate. be fed abroad in ſome cloſe 
96, * TURKEY. 1. Be-|wall'd Graſs-plat, where they 
ing Fat, it exceeds any other | cannot ſtray ; elſe yon mult be 
tame Fowl ; and they are kept | at the charge of a Keeper. Dew 
with more Eaſe, and lefs Coſt :| is huztful to them; for which 
for they will take more Pains for | cauſe they muſt be hows'd at 
their Food than any other Bird,| Night, and let out after Sun ri- 
only they are Spoilers of a Gar- ſing. 8. Fatten them with ſod- 
den. 2. When young they are den Barley, or ſodden Oats for 
hard to bring vp, both becapſe the firſt Fortnight, and . he next 
M 4 gl 1 ortnig 
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Fortnight cram them as you | 
cram Capons ; ſo will they be 
fatbeyond Meaſure; - , 

97. TURKEY - COCK. 
If he be young he hath a (ſmooth 
blackiſh Leg, and a ſhort Spur ; 
if old, he hath a ſharp Spur and 
ared Leg; if he be ſtale, he will 
be dry footed, and his Eyes will 
be ſunk in his Head, but if he 
be new killed, his Eyes 
Rand firm in his Head as 
were alive. A Turkey - Hen: If 
the be old will have a red Leg, 
and rugged Grain, but if young 
a ſmooth Grain; and if ſhe is 
fall ot Kggs, ſhe is ſoft and o- 

n vented; if hard vented, not 


r 
98. TURKEY - PY E. For 


this, to ſeaſon it well, you muſt | 


take half an ounce of Cloves, 
finely beaten, with alittle Mace, 
Pepper beaten one ounce, Nut- 
megs ſliced thin, or ſcraped 
one ounce and half, 2 quarter 
of an ounce. of whole Mace; 
then put four pounds of Butter 
in the Pye, mix more Salt than 
Pepper, and forget not to put 
two pounds of Butter to ever 
peck of Flower: And in this 
manner you may ſeaſon and or- 
der a Gooſe-pye. | 

99. TURKEY or Pigeon 
Pye, the French way, Having pro- 
vided large Pigeons, let them be 
drawn, truſsd and beaten on the 
Breſt, to break the Bones : _ let 
them be larded with thick ſlips 
of Bacon, and well ſeaſoned ; 
take the Liver, with raw Bacon, 
Parſley, Chibbols, ſweet Herbs, 
all well chopt and ſeaſoned as 
alſo ſome Truffles, Muſhrooms, 
and Marrow, and. pound alto- 
gether in a Mortar; ſtuff the 
Bodies of you Pigeons, or your g 
Turkeys with this Farce, ind 1b: 


Pie 


ſerve a little of it to be put un- 
derneath: In the mean while the 
Pye being made of good Paſte, 
ſome of this Farce muſt be put 
on the bottom; and afterwards 
the Pigeons. in due order, and 
well ſeaſon'd, adding alſo a Bay- 
leaf. Then all muſt be covered 
with thin ſlices of Bacon, and 
with a Lid on the top, when the 
Pye is baked, let it be clear'd 
from the Fat, and at the ſame 
time let a good Ragoo be pour - 
ed into it, ready prepared, with 
Veal Sweet-breads, Muſhrooms, 
Cocks-combs,, ec. accordingly 
as occaſion may ſerve, er the 
ſeaſon will admit. But let it be 
ſet on the Table hot among the 
Side Diſhes. 8 

100 TURKEY, Gooſe or Pi geen · 
Pye : Bone a Turkey, or only ſlit 
it down the Back; take out the 
Breſt-bone, break the others, cut 
two Fowls in pieces, ſeaſon all; 
if it be large with two ounces. 
of Pepper, and four ounces of 
Salt, two Nutmegs; ſtick the 
Breſt with twenty .Cloyes ; pur 
eight ounces of Butter in its 
Belly, and eight ounces over the 
bottom of the Pye; put It 
into the Pye with the Breſt up- 
wards, and the Fowls to fill up 
the Corners; put three pounds .of 
Butter on the top Lid, and bake 
itz and fill it up with clarified 
Butter and 'tis fit. To a Goole 
put two Rabbits inſtead of the 
Fowls, Truſs Pigeons, and ſea- 
ſon them the ſame way, but not 
ſo high, and no Clover, It you 
ſend any of theſe Pyes far, juſt 


when it is baked make a little 
hole by the bottom, let out all 
the Fat and Gravey, then ſtop it 
With Paſte, and put in all the 
clear Fat again at the Lid j fill up 


the Lid with Butter; when 


the 
Pye 


< 


5 ks 
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pye 15 cold, take out the Paſte, and Veal Sweet-Breads, all well 


=- ſtop that hole with Butter 
A a 
101. TURKEY Roaſted? 
Draw the Fowl, and take Sweet 
Herbs, ſhred them, and put them 
into a Linnen Bag, with Butter 
and Spices, and ſo put it into 
the Belly; baſte ir with Butter, 
and dridge it with Flower ; and 
when it is Roaſted, ſerve it up 
with Anchovy Sawce ; Garniſh- 
ing it with ſliced Limon. 
102. TURKEY to Boil: 
Boil your Turkey in Broth, and 
fill the Breſt with Forc'd Meat, 
lay it in your Diſh with Scotch- 
Collops round it, and Clary fried 
in Eggs to Garmſh the Diſh, then 
ſerve it up with ſliced Limon. 
103. TURKEY Farced, the 
French way Let the Turkeys be 
Tru(s'd for Roaſting, but not par- 
boi'id 3 the Skin on their Breſt 
ruſt alſo be loos'd to the end, 
that they may be conveniently 
ſtuff d with a Farce made of raw 
Bacon, —_— Chibbols, and 
moſt ſorts of fine Herbs all chopt 
ſmall, pounded a little in a Mor- 
tar, arid well ſeaſon'd: The 
Turkeys being thus Farced be- 
tiveen the Skin and the Fleſh; as 
alſo a little in the Body, muſt 
be well Spitted and Roaſted af- 
terwards ; they art to be dreſs d 
in a Diſh, pouring upon them a 
good Ragoo of all forts of Gar- 
nitvres; and ſerved up hot to 
Table. The ſame thing may be 
done with Chickens , Pigeons , 
and other ſorts of Fow]; aud 
to diverſiſie them on ſeveral days, 
they may be Baked, or Stew'd in 


Fat. Yd 


dreſſed, and cleared from their 


when they are well dreſſed; take 
our the Bones, and tye up the 
Fleſh in the maniier of a Stur- 


Quarts of White-Wine, one of 
Water, and one of good Vine- 
gar, make it boil, and pretty 
well Seaſon it with Salt; _ 
ptit in the Fleſh, and let it boil 
till it be very tender; and when 
it is ſufficiently boiled, take it 
out, and taſte the Liquor; and if 
it be wanting in Sharpneſs, put 
more Vinegar, and when it has 
boiled a little, put it into an 


the Liquor it boiled in, quite 
covering it; ſo ſuffer it to remain 
three Weeks or a Month: Serve 
it up as you do Sturgeon, with 
Elder Vinegar, and Garniſhed 
with Fennel. 
Picxle a Capon, only then you 
muſt Lard it with great Lardings 
before. 8 : | 

105. *#TURNEPS. 1. They 
are of two ſorts, the Round and 
the Long, The Ronnd Turnep, 
which is the moſt common, 1s 
either White, Red, or Yellow; 
2. They are commonly Sown in 
Gardens, but are very profitable' 
to be Sow in Fields, not only 
for the uſe of the Kitehen, and for 
Food for Cattel in Winter; but 
alſo to make a ſlrong Potable 
Liquor of, and to make a Brandy 
or Spirit of; not much inlerior 


a pot, between two Fires, aſter} Sugar Spirit. 3. They delight to 


they have been Stuff'd as befor e; 
when they are ready, let them 
be well drain'd; and ſerved up 


with a good Ragoo of Friffies, things will not. 4 100 and 


grow. in a warm, mellow, light 
Land, or rather in à Sandy Soil; 
and will grow where many other 


half 


104, T UR K E T Souceds 
Take one or two Fat Turkeys, 


geon ; put into your Veſſel two. 


Earthen pot; being Cold, put in 


Thus you may 


to French or Spaniſh Brandy, ot 


| 
: 
| 
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I, or two pounds of Seed, will 


ow. an Acre; and are com-|lols of the Fan nor tbe Labour 
monly Sown at two Seaſons of | will be much to Sow them again, 


the Year, viz, Eirſt in the Spring 
in March or April, to run up to 
zed that Summer; in order to 
Son again about Midſummer, 
that they may be ready to im- 
prove upon the Autumnal Rains, 


- 


wo ich makes them much Sweeter 


an the Vernal. The Land ought 
be. fiſt, Plowed in May, and 
Iwy - Fallowed in June, and 


made very Fine, the Seed bein 
Harrowed in with a Buſh, an 


he Land rowled with a Wood- 
en Row], to break the Clods, 
5. With the Turneps Sown at 
this time, they Feed Sheep, 
Milch Cows, and Fat Cattel; 
becauſe about December, Fanuary, 
February and, March, they will be 
ſufficiently grown. mp for that 
purpoſe. 6, In Suffolł, they give 
the Turneps to them in Houſes, 
which they pull up and carry to 


them in Wheel-Barrows, twice a 


1», Many. Sow Cole-Seed and 
Turnep- Seed together, which do 
very well ; the Profit of the firſk 
lying in the Tops, to make Oil 
of ; and of the other in its Roots, 


muſt thin them, either by pluck- 
ing ſome of them up, or by Hoe- 
ing them up; for if they grow. 
to0_ thick, it will hinder the 
Growth of the Root. 12. H the 
Ground is too Rich, or there be 
too much Wet, which cauſes 
them to run up to Peaves, the 
Feeding upon them, and tread- 
ing them down, will help to 
their better Rooting. 13: Some- 
times they are h. 
Eaten by 155 but there is a 
Black ſort of Catterpillar which 
does them much damage; the 
beſt Cure is to rowl them with a 
| Wooden Rowler, which will 


- 


ay, which they give to them {cruſh them to pieces, and do the 


whole. 7. Hogs atſo will Eat 
them, if they are firſt boiled, 
and afterwards only ſcalded ; at 
length they will come to Eat 
them raw. 8. This is to be ob- 
ſerved, that w hat Cattel you Fat 
with them, that for about 2 or 3 
Weeks before you Kill them, 
they ought to be Fed with Hay, 


eir Fat, and prevent their Fleſh 
rom Taſting of the Turnep. 


9 Some Sow them at Michael- 


mas, or as ſoon as the Corn is off 
the Land, upon the Stubble, and 


only Harrow them in, and reſerve 


them till late in the Spring, for 
Food for Lambs and Ewes, or 
Fatting of Caitel, eſpecially if 
ou have a mild Winter; but 
# the Hardneſs of the Winter 


— 


Turneps no hurt, but rather 
make them to Root the better, 
14. It is a great piece of Neglect 
among us, that this Husbandry is 


the Land need not be very Rich, 
and that they may be Sown as 
a (ſecond Crop alſo, eſpecially. 


ame ſupplys a great want of 
- Fodder in Winter-time, &c. as 
aforeſaid. x5. They are a very 


Barren Lands, and will grow al- 


of Ground, being well look't af- 
ter, that tbey may not grow too 


and wet Seaſons do them the leſs 
damage. 26. As to their Virtues, 
beſides being Food to the Hungry 


and 


ſhould poll them, neither the 


for Food and Drink. 1 1. I. your 
Turneps come up too thick, yen 


nenn wp n Seer 


hurt by being 


not more Proſecuted, ſeeing that 


after early Peaſe, and that the - 
| che Beans or Peaſe, to harden | (; 
* 


great help to dry, Sandy, and 


moſt any where, and in any ſort 


thick; and in ſuch Land, Rain 


2 a. ca a. oi. a> 


{ 


D "OO "OP CN 


TA tr 


and Poor, they effectually Cure] on, we call ir by the Simple 


Conſumptions and Rhenmatiſms, | and peculiar Name of R A PE. 
Gouts,, and the Scurvy; and alſo V | 

make an excellent Diet-Drink, to] king of Cider, is almoſt wholly to 
ſweeten the Blood. and Juices, be underſtood here; and there- 
and extirpate the Root of the fore : we ſhall refer you thither, 


Foul Diſeaſe: : 


- 


106. * TURN EP BREAD. | 124. incluſive ;. and from Numb, 
Take half a Buſhel of Turneps, 136. to Numb. 144 
not ſticky nor ſtringy, but ſuch | where you will have under the 
as will boil or bake ſoft ; pare Name of Cider, this whole making 
and boi] them, pre ſs out the of Rape, completely laid down, 
Water, beat them in a Mortar, to be exactly followed, except in 
and with the Pulp, mix 2 pounds [ſome very few things, whick 
ot a ſufficient quantity of Wheat- 

Flower, and two ounces of Car- Turnep Fuice will not be ſo exact- 
raway Seeds in fine Pouder, ad- 
ding alſo a pint. or ſomething one particular we muſt in- 
more of Ale Yeſt : Mould it up 


What we have ſaid in the ma- 
See Let. C. Numb. 116, to Numb. 


4. incluſive ; 


your Reaſon will tell yon, the 


ly conformable to. Beſides this, 


form you of, that the Vintage; 


as other Bread, which make into | and Times of making thoſe other, 
Loaves, and ſo Bake it. It is a] Liquors, are iti warm Seaſons; 
good and well taſted. Bread, Ex- | where by their Fermentations 
cellent for the Cure of Conſump- are the more eaſily abſolved; 


tions and Rheumatiſms, and an | whereas this Our Rapage will be, 
incomparable Expedient in time: if not in the Dead of Winter. yet 
of Scarcity, for Poor People. 
Or thus: Fake half a Buſhel of ther, which will very much hin- 
Turneps:, bake them in their der the Working; for which 
Skins, Which when Baked take Reaſon, *rwill, be neceſſary to 
off, add: to the Pulp. a pint or] heat your Liquor in a Cauldron 
more of Ale Yeſt 3. and ſo much | or Copper, to ſomething more 
Flower either of Wheat or Barly than a Blood warmneſs, or to 
as may make it of a dne Confi- | ſuch a Degree as to induee its 


for the moſt part in cold Weas 


ſtency; which make into Loaves, Fermentation; for without ſome 


and bake as before. - ;. 


— 


mall proportionable heat, it will 


0. ® TURNEP: DRINK :| not Work at all; and ſometimes, 


Rapeum, R A P E. This we can- 
not call'Cider, for that is only the 


through the Rigour of the Seaſon; 
you will be forced to add Ale 


Juice of Apples; nor Perry, for Veſt to it, to make the Operati- 
that is the Juice of Pears; nor on: In all which management, 
ine, for that is only the Juice | you muſt let your Reaſon an 

of Grapes. Now. Rapum being the Experience guide you. 


proper Latine Name for a Turnep, 


„108 * TURNKP BRANDY + 


we could think of no more pro- | Or SPIRIT. Spiritus Rapei. Rape 


per. Word to call this Liquor by 
in Latine, than Rapeum, as pro- 


Brandy or Spirit. It is made ex- 
actly:as vou make the Cider Brandy, 


ceeding: from Rafum; which or Spiris, Lett. C. Numb. 12 5. con- 


ttneſs 


in Eng, iſh,, for the ſmgthneſs cerning which, very little more 
and 7 0 ' the Profitincias By 'need be laid here- I 


tis a Noble, 
12 ad 


- 
* 
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and Generous Brandy or Spirit, 
very lictle inferiour co French or 
Spaniſh Brandy, or the Beft Sugar- 
Spirit, 1t Caution or Care be ta- 
ken in making of it, and by a 
convenient Rectification it be 
made very Clean and Fme. I 
call this Rape Brandy, Rach, or 
Kack, (not from Rapeum, Rape, bur) 
from 7 Reach, or Ruacł, which 
1s ye, Spiritus, Spirit, be- 
caule it is the Real Spirit of the 
Concrete, and Homogenous with 
the Spirits of Mankind, whether 
Animal or Vital, a Fortifier of 
Nature, and an Enlivener of the 
whole Body. And of this Rack, 
with Water, good Lime juice, 
and D. L. S. as Good Punch may 
be made, as with the beſt French 
or Spaniſh Brandies. 

109. * TURNEP DRINK 
ROYAL ; or Rape Royal. It is 
made exactly as the CI D K R- 
ROYAL, Lett. C. Numb. 126, 
127, 128, 129, 130. atoregoing, 
to which you are referr'd. It is 
a Noble and Vinous ſort of Li 


quor, much Superiour to the beſt 


of French Wines, and not much 3n- 
feriour to Sherry or Canary, or 
other ſtrong Spaniſh Wines. And 
now I am upon the Turnep Hus- 
bandry, I cannot but take Notice 
fox the Publick Good, of what a 
mighty advantage it might be to 
the Britiſh Nation, was it but 
managed ro ſome of the Products 


which might be made of it.“ 


T#;neps will grow. almoſt any 
where, and upon almoſt any 
Sandy, Light and Barren Land, 
Which will bear neither Corn or 
Graſs ; and beſides the Profits 
winch might be made of them 
would in time make even the 
Poor Land Rich, if well and Pru- 
Gently lockt after. We have 


being 


ſome Millions of Aczes of ſuch 


Land lye void and Unril'd, as: 
would produce choice Twrneps, 
and if not Turneps, then Furzes, 
which by a Diligent Tillage, and 
well Planting thereof, would re- 
dound to a vaſt Profit, and by: 
which all the Poor People, and 
Idle Perſons of the Kingdom, 
might be ſet on Work, and made 
to Earn their Eivings, without 
any Charge to the Nation; 
and Children from 7 Years Old 
might be employed, as alſo the 
Blind and the Lame, to a very 
ſingular and great Advantage, to 
the greatly Enriching of Our 
Country, and the ſaving thoſe 
vaſt Summs of Money which we 
have formerly ſent to France for 
their Paultry Wine, whilſt bet- 


ter and more wholeſome Liquors 


may be made at Home, as well 
from Our Turnep Husbandry, as 
from Our Planting of Mulberry- 
Gardens, whoſe: Produce would 
give us more Wine than the 
whole Nation could well Drink; 
Wine of a Delicious Flavour, an 

a Richneſs Superlative to the beſt 
French Wine, much like to Alicant, 
and ſcarcely . inferior to many 
Spaniſh Wines, I ſay, were theſe 
kinds of Husbandries put in 
Practice, with a Vigour and 
Spirit like what poſleſſes the 
People of Our Britiſh Kingdems, 
we need never make afterward, 2 
Pariſh-Tax, or Poors Rate' for 
Ever. But as to the Proſecution 
hereof, I leave it to the Conſide - 


ration of Our Honourable and 


Worthy Patriots, and the Great 
and Landed Men of the Nation, 
who have both Power and Abilt- 


ty, as well as Judgment, to know 
what to do, and to do thoſe things 

which are beſt, and moſt for the 
Good and Adyamage of Our 


Country. - 
" TIO. * 
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x20. * TURNEP DRINK 
SmalP or Rapey: It is made alto- 
gether, and in the ſame manner, 
25 you make Ciderkin, or Small 
Cider, for Servants Drinking, or 
Common Drink, which you may 
ſee Lett, C, Numb. 131, 132, 133- 
If a few pounds of Brown Sugar, 
or Moloſſus, be put to it for its 
better Fermentation, or Work- 
ing, it will make the Liquor 
not only much brisker, but a 
much. more Palatable Drink, and 
give good Satisfaction in the 
ſpendirg thereof. _ | 
111. 4 TURPENTINE. 
It is of ſeveral ſorts, as 1. Com- 
mon. 2. Venetian. 3. Strasburgh, 
4. Cyprus, 5. Chios, which laſt is 
the beſt of all, and is clear, pel- 
lucid. white, and of a Glaſs Co- 
lour, enclining to a Sky Color., 
The Cyprian comes from the ſame 
kind of Tree as the chi, they 
differ only in the place of Growth, 


viz, the Iſland and the Fineneſs; 


the cyprian being Fouler than the 
Chio For Common uſe, the 
Strasburgh is moſt choſen. They 
are uſed as a Balſ:m for Wounds. | 
The Oil is uſed to Conſolidate 
Wounds, to diſcuſs Tumors, com- 


fort the Nerves, eaſe Pains from 


Honey, may then be mixed with. 
Milk, or Whey, or Parſly-water 
two Quarts, and ſo kept for uſe, 
Doſe halſ a Pint or more, Morn». 
ing and Night, for the Cure of a 2 
—— Gravel, Strangury, 
"Co 
112. FTURPENTINE 
Plaifter e Take four ounces of the 
beſt Turpentine, two of Bees-Wax, one 
of Honey, 4 quarter of an ounce of 
Fine Verdigriſe, Deer's Suet two 
ounces, Oil- Olive tro ounces ; make 
theſe into 4 Plaiſter over a gentle 
Fire, by well ſtirring and mixing to- 
gether, f | | be”: 
Thi: is exceeding good to draw 
Swellings to a Head, eaſe cold 
Pains, Aches, or Numbneſs of 
the Joints ; to draw out Thorns, 
Splinters, ruſty Iron, broken 
pieces of Swords or Gun-ſhot 
and is a very ſingular Drawing 
Plaiſter on all Occaſions, where 
the Humour are ſtubborn. 
113. FUFTIA. Tawy - 
It is called Cadmia Factitia, and is 
nothing elſe but the Soot, or 
Fumes of Braſs, which ſtick to 


the Furnace, in the fuſion of the 


Metal. Its chief uſe is in Sur- 
gery, for Old and ill conditioned 


| Uicers ; for being ſprinkled upon 


Cold, Cure the Palſy, Turpentine them, it drys them much, and 
1s ſtrongly Diuretick, good againſt deſtroys the Corrupt Ferment ot 
Stone, Gravel, Strangury, and | Ulcers in Cacochymic Bodies, and 
ſtoppage of Urine ; and is given ſo incarnates and Cicatrizes : 


in Pills for a Gonorrhæa. The Vo- 


latile Spirit 18 an excellent Aperi- 


tive, and is given from 4 to 12 
or 16 Drops, in any proper Ve- 
hicle, to expel Stones and Gravel 
out of the Reins, Ureters and 


Bladder ; to Cure a Nephritick | 


| 


and Windy Colick, diſſolve Viſ- 
colity, and heal a Gonorrkea. 
The White Potion An Ounce of 


Strasburgh Turpent ine, mixed well 


with a large Yolk of an Egg, and 


Grain or two. 


Cadmis being prepared by Fire, 
and extinguiſhed, is called Prepa- 
red Tutty, which is good fcr 
Diſeaſes of the Eyes; the Pouder 
of it being blown into the Eyes 


for Inflamations, Films, Pear's 


and Ulcers. /An Ointment 1s 
commonly made of it, and ap- 
plyed or put into the Eyes, for 
Sores, Ulcers, Films, & c. but it 
is very proper to mix with it, a 
of Camphirt in 
L 13 ane 
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fine Pouder, Pouder of Saffron, 
© 114. TUTSAN. This ſtays 


Bleeding; the bruiſed Herb or 


ice applied, ſtays ſpitting of 
Blood, or hinders the B trom 
owing inwardly : the Juice be- 
ing drank with a little Cinamon- 
water and the Spirit of Wine. 
' 115. T TYMPANITES. 
The Dropfy of the Belly, commonly 
called a. Tympany, It is a fixed, 
conſtant,' equal; hard, reſiſting 
. of — Abdomen, _— 
ig ruck upon, ges a hol- 
bo ſound: It proceeds from 


Capacity of the Belly, whic!? 
—— (by reaſon 4 * no 
ways get forth, ) daily encreaſing, 


4 


che containing Parts, and Mem- 


much ſwol'n alſo with 
Animal Spirits, and hindred from 
receding by Obſtructiom of the 
Nervous Juice; in the Paſſages. 
the Diſeaſe. To which there is 
conſequently added, as a Comple: 
ment of all, univerſal Oblfeu⸗ 
ctions of all the Yiſcers, and the 


; more remoter Paſſages leading to 
Wind and Water pent up in the] and from tem. 
: „ | | _ * 
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PP ALERIAN 
GARDEN. 
„ "The Root and 
Herb are Dinre- 
tick: A dram or more of the 
Pouder of the Root, before th: 
Stalk ſprings, taken five; or fix 
times in Wine, Water or Milk, 
 xelieves ſuch as are ſeized with 
the Falling-Sickneſs ; and Sylvius 
accounts it more effectual in this 
Caſe than the Roots of Male- 
Peony. : The Leaves bruiſed are 
commonly applied to flight 
Wounds, for which reaſon. it is 
called Cut Finger, It purges up- 
wards and downwards, 

> VAS A LACTEA. 
The Milky Veſſels in the Meſen- 
tery. They which reach from 


the Guts, eſpecially the ſmall 


NR. „ 
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Gnts, to the Glandules in. the 
Meſentery, are ſaid to be of the 
firſt Sort: And they from thoſe 
Glandules to the Cyſis which car- 
ries the Chylus, are of the ſecond 
Sort. Their nſe is to convey the 
chylus from the Guts, to the ſaid 
Mis which holds the chhylus, 
and thence to the Puctus Thoracicus, 
which conveys it along the Tho- 
rax. Aſellius Was the kel who diſ- 
covered them; and the ingenious 
F. Rui ſchius afterwards diſcovered 
Valves in them. 
3. UDD ERS Baked, To 
do this the Italian way, boil the 
Udder of a Heiffer tender, let it 
ſand till it cools; cut it into 
ſmall ſquare pieces like Dice, 


ſeaſon them with Cloves, Mace, 
Cinamon, Salt, and add Piſtaches, 
Fw cite. rt 


4 os * 3 


cauſes a vaſt > rg bon out of 
brancous Bowels, whoſe Fibres | 


contribute to the Stubbornels of 


1 n B T7 Wy womery « == FY 
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or — Kernels of Fine. rd 


Dates, and flices of Marrow; 
put them into the raiſed Paſte of 
a a Bye, not making it above 5 
a Cuſtard, and 

52 Ct 5 e, prick. it and 
dry it in anOyen, and put in the 
Materials before-mentioned, and 
to them ſome Cuſtard- ſtuff in 
of Cream, and Eggs, Salt, D. RW. 
and a little dito Musk: bike 
and ſtick it with the flicks . of 
Dates, . candied Pi aches , and 
ſcrape D. L. S. on it. 

4. UDDER- PYE, another 
way: Lard 4 young Udder with 

great Lard, ſeaſon it With Nut- 
— Cloves, Pepper, and Mace; 
and when it is boiled tender, 
and cool, Wrap it in a Collar of 
Veal, having ſeaſoned it again 
with the Spides and a little 115 
lay ſome flices of Veal in the 
bottom of your Pye, and place 
the Udder on them, the which 


3 


cover with othet ſlices of Vealſ 


put Bagg 


and for ſeaſoning, 
ſetup; a 


and Butter, and clo 


when it is ſufficiently baked, k- 


quor it with clarifie Butter, if 


you deſign to uſe it cold; but if 


ot, put in White - wine, Gra- | 
vey, and Butter, well beaten up | 
together. 


1] 5. VE AL to Bl. Here 1 
mean a Breſt of Veal, a Joint un- 
uſually. boiled, To do it, make | 
a Pudding of grated Manchet, 


minced. Suet, and minced Veal, 
ſeaſon it with Pepper, 
and a little Salt, three or four 
288, Cinamon, Curtans, Dares, 
ow, Cream, Sugar, and Pep- 
per: angie them. well together, 
il the sk1nny end of the Breſt 
with them, prick it up, put it 
in a Pan, or between two Di 2 8 
and ſtew it with ſlrong Bro 
Gravey, — ſome 


turn it 


utmeg, | 
or Butter and Vinegar: 


F iced Dates, 21 C 


Blades of Mace; run It oft wi A 
Butter, Grapes, Limon {lic 
and Barberries. Or thus: 
Joint it well, and pitboil * 
put it into a deep! Dith, or Steh 
pan, with ſome ſtrong Broth, 
and a bundle of ſweet Herb! 
e | ſome Mace, and ſlices of Bacon, 
| ſome Capers, a few Cloves, anc 
half a dozen Sprigs of Birberries, 
the Volks of Eggs and, White- 
wine: ſtew theſe tener, 
| ſerve them np on Sippets 
6. VEAL, the Chine to Broil « 
Cat the Chine in. three 6r four 
275 8 and lard them with ſmall 
ſeaſon them with Salt, 
8 broil them 3 laying. Under 
m ſome Sprigs of. Roſemary, 
Bay- leaves, and Sage, duſt them 
over with a little we. and 
being broiled , ſerve them i 
with Gravey, 'the Juice of Li- 
mon, and beaten Butter, Pei 
7. VEAL to Fry. Cat R4W | 
or Koala Veal into ſlices, Flow- 
er and Salt the ſlices ; bear an 
Egg, and put into it ſome 1 
Thy me, 7 0 Vell it your lice; 
Veal very on 5 God ſides 5 | 
have Ry in your Pan ſoms 
Suet, let it be boiling Hot; t 155 
put in our Veal A the Fas _ 
t once in the Fry 
when it is enough take 25 up, 
clear the Fat out of the ea 


and fry ſome thin Py of 155 


con to lay wor your Diſh 
ſerve it up with Gravey 2 | 
Way you may do Mutton, but 
inſtead of Thyme in the Egg 
put Parſley, | 
8, VEAL Collops to Fra. 
Take a piece of Fillet of Veal, 
and cut it into thin Coll , and 
hack it with the back of your 


a ie, a * With Ba- 
2 © _. coin, 


— 


con very thick, put them into 
your Fan, it being Preeey hot, 
and fry them with clarified 
Butter very brown on both ſides; 


and let them be ſo haſtily done, 


that they may not be fried quite 
through; then haying halt a 
int of Claret, and half a pint 

Gravey, put it in your Pan, 


being firſt cleanſed from the 


Butter (with four Anchovies, or 
three or four Onions, a little 
minced Thyme, and grated Nut- 
meg:) when it is boiled up, 
thicken it with the Yolk of an 
Egs, ſo diſh up your Collops, 
and pour your Sauce on the top: 
if your Pan be little, you may 
fry them at twice, and let them 
boil up afrer the fame manner 
in your Stewing - diſh : garniſh 
them with Limon. | 


8 


9. VE A L. 4 Fillet or Sbonl- 


der to Roaſt with Farcing Herbs - 
Take your Meat and waſh it, 
and parboil it a little; then 
take Thyme, Parfley, and Win- 


. al. ol each a little min- 


CAL a Leg and Bacon 
Boiled, Take pretty big Lard. 


and With it lard your Veal all 


over, joining ſome Limon pee 
to your Lard; take 'a Middle- 
piece of Bacon, and boil the 


{ 


RY x bo. Fable, 


Veal therewith; when the Ba- 
con is enough cut it into flicer, 
and ſeaſon it with Pepper, and 
dried Sage incorporated together; 
Diſh up your Veal with your 
Bacon round it, and ſend up with 
it ſome Green Sawce in Sawcers, 
ſtrowing over it Parſley, and 
Barberrigs, Your Green Sawee 
muſt be made after this manner 
Take two or three handfuls of 
Sotrel, beaten in a Morrtar with 
two Pippins quartered, after pa- 
ring add thereto a little Vine - 
gar and Sugar, or take two hand- 
tuls of Sorrel ; beat it well in a 
Mortar, ſqueeze out the Juice 
of it, and put thereto a little 
Vingar, Sugar, drawn Butter, 
and a grated Nutmeg, ſet it on 
the Coals till it be hot, then 
pour it on your Veal and Ba- 
con. SP aS <> het Su 
11. VEAL to Dreſs the French 
way. Let Veal Steaks be cut 
ſomewhat thick, and larded with 
a ſmall wooden larding Pin, 
The Lardoons or Slips of Bacon 
being ſeaſon'd a little with Par- 
ſley, young Onions, beaten Spi- 
ces, Pepper and Salt; then' Jet 
ſeveral ſmall flices ot Bacon be 
put into a Stew-pan, and let the 
Veal Stakes be laid in order up- 
on them ; the Fire onght ro'be 
very gentle at firſt, to the end 
that the Meat may ſweat, and 
be brought to a colour on both 
ſides, by putting ina little Flow- 
er; When it is ſufficiently co- 
lonred, let it lye a ſoaking with 
good clear Broth, and boi] gent- 


| ly afterwards; the Sawce mult 


be thickned a little and cleared 
from the Fat, Por ef it with 


a little Vinegar, or Ver juice; ſo 
as the Whole Meſs may he . 
a 


nient ly dreſs'd in a Diſh, 


n 


. 


V 


— 
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12. VEAL to dreſs. another 
way. Having taken off the/ Skin 
from the Leg, let it be parboiled, 
larded with ſmall ſhps of Bacon, 
and ſteep'd in White-wine, with 
Verjuice , a Faggot of ſweet 
Herbs, Pepper, Salt, a Bay-Leat 
or two and Cloves: Then let it 
be roaſted and baſted with the 
ſame Wine, Verjuice, and a lit- 
tle Brothz when it is ready, 


make Sawce for it with the 


Dripping, a little fried Flower, 
Capers, ſlices of Limon, Muſh- 
room juice, and Anchovy, and 
let your Leg of Veal ſoak there- 
in for ſome time, before it is 
ſerved up to Table, which may 
be done for a fide Diſh. A Le 
of Mutton-may be dreſſed after 
the ſame manner, 

'13.VEAL drefſed the Italian 


way. Having ſome flices or 


Steaks of Veal, that are very 
tender, cut them as it were to 
make Sco ch - Collops; let them 
be beaten a little with the Clea- 
ying Knife; let ſome thin ſlices 
of Bacon be laid on the bottom 
of a Stew-pan; let the Veal 
Steaks be likewiſe laid in-good or- 
der upon them, and let all be 
well feaſoned. The quantity of 
theſe Steaks mult be adjuſted ac- 
cording to the bigneſs of your 
'Diſh, which being cover'd on 
the top with other ſlices of Ba- 


con, the Pan muſt be tet between 


two Fires; when ſufficiently 
ked in this manner take out a 
the Bacon, and the Meat apart, 
and drain off the Fat, only lea- 
ving as much as will ſerve to 
make ſome brown Sawce, with 
a little Flower in the ſame Stew- 
Pan, but not too much, after- 
wards ſoaking it with good Gra- 
vey ; put your Veal Steaks again 
into the Pan, and make an end 


of Eggs, grate in Bolonia Sau- 


ſages, and old Cheeſe, ſeaſon it. 
with Salt. (2.) Grated Cheeſe, 
g | Calves-brains, ſweet Herbs, and' 


of dreſſing them 


Sweet - breads, Muſhr 


with Veal-' 
ooms, eut 


into ſlices boiled Cocks-Combs., 


two ſlices of Limon, a Faggot of. A | 


drops of ver- 


ſweet Herbs, a few 


juice, a bit of Shalot, and a-lit- 


tie grated Bread to thicken the. 


Sawce; but all muſt be well 
clearedfrom the Fat, and brought 


not to Table, 


14. VE A I. forced divers wan. 
I.) Mince ſome Veal with 
Beef - ſnet, ſhred ſweet Herbs 


(mall, then beat Cloves, Mace 
and Pepper ; put in ſome Yolks 


Spices, Saffron, Eggs, Gooſe · 


berries, and Grapes. (3.) Raw - 
Eggs, Marrow, Butter, ſweet 


Herbs, Limon peel ſhred ſmall, 


And theſe may 


15. VEAL, 2 


Ginger, Cinamon, and Sugar, 


indifferently 


ſerve for Kid, Lamb, or Veni- 
ſon, that is to be forced or- 
ſtuffed, : 


Leg | to Broil. 


Cut it round the Leg in Slices, 
or in rows as thick as your Fin- 


ger, and Jard, or not lard them 
at your diſcretion ; broil them 
ſoftly on the Embers, beat up 
Butter, Gravey, the Juice of O- 


for Sawce, 


ranges, and the Yolks of Eggs 


16. VEAL 4 Loin made into 


4 Ragoo e Lard your Loin with 


thick flips of Bacon; ſeaſon it 


with Fepper, Salt and Nutmeg; 


and when it is almoſt roaſted, put 


it into a Stew-pan cloſe covered 
with Broth, a Glaſs of White- 
wine, ſome of the Dripping 


Mufhrooms, and a 


fried Flower, a Bunch of Herbs, 


piece of green 


Limon: Laſtly, let all be ſerved 
up with ſharp Sawce, alter ha- 


. ving 


— 


— 
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Ving taken away ſome of the Fat, 
nd ler oe: - be ſet out 2 
larded Veal, Sweet-breads, Cut- 
lets, or other ſorts of Garni- 
ture. 


* 


. VEAL-PASTY, Take 
hull a pack of ine Flower, and 

wo ads ter, broken in- 
15 little bi ittle 


Salt, and as much cold Cream, or | 
- Milk as will make it into a P ez 
| when you haye made your Pa- 

y 
and 


and Salt, but firſt . 
- when your Veal is laid in, put 
. F the 
cover it well wi tter, Clole | pound of Bacon, cut off 
it and bake it, and when you | | 
ſerve it in, cut * While it is 
very hot, put in ſome 
wine, Sugar, the Volks of Eggs, 
ani Butter, being firſt heat over 
the Fire together: this is very 
| fine Meat. 5 


- 


Take. an ounce of Cloves and 


ſome Gooſeberries or Grapes, in 
Sugar and Water as to preſerve, 
and when you open your oy | 
= in pieces of Marrow boi ed 
in White - wine, with a little 
Blade of Mace, and put theſe 
Gooſeberries or. Grapes over all, 
or elſe ſome hard Lettice or Spi- 


20. VE AL-ALAMODE, 
Take a large Fillet of Veal, cut 
out the Bone, and the hard Skin; 
take Salt, Pepper, Cloves, Mace 
(all — Spice in fine Pouder ) 
mix them together; add Savory 
Thyme, Shelot, Limon · peel ſhre 
very ſmall, and mix them with 
the Seaſoning. Take half 2 


te, one a li 


lay in a Breſt of Veal boned, 


nd ſeaſoned with a little P 
col ly in Barter, 


in, Rind and all; 


Rind, and cut it into pieces, as 
thick as your Finger, and as 
broad as two Fingers: rowl it 
up in the Seaſoning, skewer it 
up cloſe, and tye it in the ſame 
faſhion as before you cut it, 
Beat the Volks of Eggs, and waſh 
it all over, and ſo pur it into a 
Diſh: to bake, with pieces of 


me White- 


18, VEAL-PYE to Seaſon, 


Mace finely beaten, a quarter of | Butter all over it; and when it 


an ounce of Pepper; and a quar- 


| 5 7 ounces of Salt. Theſe are 
ſuficient to ſeaſon a Loin of 
| | Veal, or . any proportionable 


comes out of the Oven, take 
the Veal out and ſerve. 4 If 
you Pot it, tye it over with Cap 
Paper, and = in two pounds of 
Butter, keep back the Gravey ; 
and if it be not covered, clarify 


r of an ounce of whole Mace, 
f a pound of Currans, and 


Joint fitting to be put into aPye3| as much Butter as will cover it 3 


there muſt be added like w iſe 
. 2 pounds of Butter. And this 


— 


r 
19. VEAL-PY E. ia Summer. 
Take thin ſlices of a Fillet of 

Veal; and having your Pye rea- 
dy and Butter in it, lay in your 
Veal ſeaſoned with a htile Nut- 
meg and Salt, ſo cover it with 
Butter, and cloſe it and bake it, 
then againſt it be drawn, ſcaſd 


and when you pleaſe to eat it, 
] b WP it out into thin ſlices, and 
ſoning is very ſuitable for a SA it with Oil and Vinegar, or 
uarter of Lamb, if it be put in Lime - juice, or Juice of Limons 
beat up thick together. 5 
21. * VEAL BREST Rage d. 
Half roaſt it, cut it into four 
pieces, put to it as much ſtrong 
Gravey as will cover it; put it 
into the Stew - pan, ſeaſon it high 
with Salt, Pepper, Cloves, Mace, 
peel, adding Muſhrooms and 

| DODilters 
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Oiſters fried and ſtewed ; Sweet-| the leſſer Veins, except the Puls 
breads ſet and kinn d, and pulPd\ monaris, empty themſelves. Its 
jn little pieces; when it is enough, Roots may very properly be (aid 

fry large Oiſters with criſp'd Ba- | to be in the Liver; for by its 


con, and © Forc'd Meat Balls. 
For a White Ragoo, Take the ſame 
PN] only boil the Breſt 
_ of Veal in Milk, or Milk and 
Water, witha handful of Sweet- 
herbs, a little Limon-peel, whole 
Mace, and crack'd Pepper, and 
3 or 4 Bay-leaves : When it is 
enough, waſh it over with Yolks 
of Eggs, and a little Butter; put 
it in your Stew-pan juſt for ſo 
long time as to make it look yel- 
Jow. Thicken the' Sawce with 
Yolks of Eggs, a piece of Butter 
row['d up in Flower, and three 
ſpoonfuls of Cream beat up to- 
gether. - 353 
22. * VEAL Stewed. Being 
cut into little pieces, ſtew it in 
White - Port- wine, adding a little 
Butter; ſeaſon it with a little 
Salt, Cloves, Mace, Nutmeg, and 
crack d Pepper, with a little Li- 


| Capillaries it receives the Blood 


which is tranſcolated th 
the Glandulous Parenchyma of the 
Liver, from the Capillaties of. 
the Parte, and by ts 157 ö 
Trunk, conveys it to the Heart. 
Theſe Capillaries emptying all 
the Blood exhauſted our of the 
Liver into the Cava, it is preſent- 
ly divided into the aſcending and 
eſcending Trunk. The . aſcending 
enters the Diaphragma, and goes 
up to the Thorax. The deſcend- 
ing Trunk is ſomewhat. narrow- 


er than the other, and preſſes 


down along with the Aorta, con- 
tinuing undivided till-the fourth 
Vertebra of the Loins: But in 
the mean time ſends forth 
Branches from its Trunk, as the 
Vene Adipoſe, Emulgentes, Sperma- 
tice, Lumbares; all which being 
ſent forth of the Trunk, by the 


time it is come to the fourth 
Vertebra of the Loins, where it 
turns to, behind the Aorta, above 


mon- peel, and 3 or 4 Shelots: 
let it be covered with the Wine, 
and fo ſtew it, When enough, 
bear Volks of Eggs, D, I. S. al or before which it had thus far 

{ufficient quantity, and dir them deſcended, it is then divided into 
in; give it a walm or two, and [equal Branches, called Iiaci, be- 
ſo ſerve it. Where note, that | cauſe they pals over the Os lion, 
ſome, inſtead of Wine, ftew it Sec. a8 they go down to the 
in Milk, but then they put in no Thighs, where they are called 
Sugar. 5 crural. The Vena Cave Carries 
23. VEIR S. They are nothing to the Liver, but receives 
the Veſfels which carry the Chy- the Blood from thence, carryivg 
it, and what it receives from 


Jus, Lympha and Blood; their 
other Branches into the Right 


chief Species being, 1. Vena 
Cava. 2. Vena Portz. 3. Venæ Tarlet of the Heart, and fo to 


Lymphaticæ. 4. Venz Lacteæ: | the Right Ventricle, &c. The. 
Of * we will here diſcourſe | Branches of the Vena cava above 
in order, 


| the Heart, 


oing towards the 
24 VENA CAVA, Th | 


Head, are called Fugulares; to- 
great: hollow Vein. It is the great - wards the Arms, Axillares; and 
eſt Vein in the Body, into which] that about the Heart, Coronary ; 
a into 4 common Channel, all| into the L 


ung: Pulmonaris, &c. 
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So that from its various Ramifica - 
tions it is variouſſy denominated. 
25. VENA PORT & 
It is only in the Abdomen, and 
extends its Roots to the Liver, 


Spleen, Ventricle, Meſentery, Inte- 


ines, Panacreas, Cawl, &c. Their 
true uſe is to 'bring back the 
Blood which is more than is ne- 
ceſſ.xy for the Nouriſhment of 
thoſe reſpected Parts, or Which 
remains after their Nutrition, 
and which was carried to them 
by their 2 1 Arteries, to 
the Liver ; being loſt in the Pa- 
renchymons Subſtance thereof it is 


_ 


keceived by the Capillaries of the 


Vena cava, to be conveyed to the 
Heart as aforeſaid. he Parte 


enters the Liver between two 
Eminences, called av'aey by Hip- 


pocrates : and as it enters the Li- 
ver, it is inveſted with another 
Coat, which ſome call its Yagina, 
Others Carſuls, or Involucrum, its 
Sheath, Caſe, or Cover; and 
Capſula communis, becauſe the Po- 
rus Bilarius is involved in it as 
well as the Porta, which Coat it 
has immediately from the Mem- 
brane which cloths the Liver, 
and is continued from it, tho it 
is clear of another Subſtance, 
viz. more Denſe and Carnous. 
It is inveſted with it in all its 
Ramificatiom; and ſo having a 
double Coat, is in that reſpect 
an Artery, as alſo, in that it 
brings Blood to the Liver for its 
Nouriſhment, as well as for o- 
ther uſes: And laſtly, for that 
within the Capſula, 1t has (ac- 
cording to Gliſſen) an obſcure 


Pulſation. When it is enter'd a- 


bout half an Inch into the Liver, 
It is carried partly to the Right 
Hand, partly to the Left; and 
ſo is l into a Sinus as it 
were, and thence is divided into 


hve large Branches , fotix of 


which are ſpread abroad all over 


the hollow fide of the Liyer 
but the fifth aſcends ſtrait to the 


upper-fide, where it diſperſes it 


ſelf, Former Anatomiſts (aid that 
the Capillaries of the Porte open 
ed by Avdfomaſes into the Capil- 


laries of the cava But Gi 


affirms from Obſervations, that 
there are no ſuch Anaſtomoſes it 
all; but the Blood does ouze 
thro' the Glandulous Parenchymg 
of the Liver out of the Capillar 
Veins of the Porta, into thoſe 
of the cava; and that the Capil- 
laries of the Porta are diſperſed 
very equally thro all Parts of 
the Liver, the Upper as well as 
the Lower. | - 
26. * VEN X Lympbaticæ. 
The Veins which carry the Lympha, 
Theſe receive the Lympha from 
the conglobated Glandules, and 
diſcharge themſelves, either into 
the Sanguinary Veins, or into 
the Receptacle of the Chylus, 
27. * VEN MF. LAC TEK. 


per Aſellius found them out, An- 
0 1622 by diſſecting a live Do 

well fed, They are flender pel- 
luced Veſſels, having but a fingle 
Coat, and are diſperſed in great 
Numbers thro' the Meſentery , 
for the carrying the Cyle, They 
riſe from the innermoſt Mem- 
brane of the Guts, where their 
Mouths are hid under a ſpongy 
Subſtance, or Mucas, thro' which, 


by the preſſure of the Guts, the 


che is ſtrained or proturded, 
and received by the. Mouths of 
thoſe Veſſels ; from whence they 
run the neareſt way to the Glan- 
dules of the Meſentery; but in 
their Paſſage many ſmaller 6 

uniting together, do commonly 


grow 


The Milky Yeins, ſo called from 
the White Cbyle they carry. Gaſ- 


F 


ene et v2 fy AA Oat. 
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grow into one larger Trunk, and 
this a pretty way before they 
inſintate themfelves into the 
Glands they are marching to. 
But then at their Entrance into 
the Gland, and ſometimes a lit- 


tle before, this Trunk divide: 


again into new Branches, more, 
and ſmaller than the other: Thus 
far they are called Venæ Radicales, 
or Venæ Lacleæ 
this, out of the Gland, ſprin 

again new Capillary ones, whic 

preſently meeting together, make 
one Trunk again, as before, 
which keeping its Courſe to- 
wards the Center of the Meſen- 
tery, enters as many Glands as 
lye in its way, being divided in- 
to new Branches, as before, juſt 
before its entrance into each 
Gland. All theſe Trunks bend- 
ing one way, meeting alſo with 
one another, do in proceſs ſeve- 
ral of them grow-into one ; and 
at length all the Trunks arrive 
7 the great or middle Sag of 
the Meſentery (improperly calle 

| Pancreas ) pe ph of them 
enter into, ſome others of them 
paſſing over its Surface, and by 
and by, they all empty them- 
felves into the Great or Common 
Receptacle of the Chyle, which 
lies behind the ſaid Gland; thofe 
which were inſerted 1nto it, ri- 
ſing out of it in like manner, as 
they did before out of the leſſer 
Glands: As they ran from one 
Gland to another, they are cal- 
led Venæ Talea ſecundi generis, 


And from their having paſſed all 


the Glands, to their opening into 
the common Receptacle, &c. 
they are called Venæ Laflee tertij 
vel ultimi generis, which are of 
the laſt kind, 

28. VEIN te fp. In caſe 
a Vein be cut or broke, to ſtay 


the exceſs of Bleedi 
Olibanum two- ounces , Aloes- 
* Hepatick one ounce, . a little 


ng, Take 


Wool of a Hare, the White of 


an Egg: mix theſe together, and 


dipping a Liniment into it of 


Flax, apply it cold to the Place, 
| ſuffering it to ſtick on a Day or 
two; if you ſee occaſion, take 
it off with Oil of Roſes.” , 

primi generis, After 


Take Hungarian or Roman Pi. 
triol one pound; Rheniſh, Tartar, 
half a pound; beat them into Pow- 
der, mix and calcine to Whiteneſs >. 
this Peuder applied, Pops bleedin 
to a Miracle, and that upen the 
Spot. Some uſe it thus, Take of 
the former Pouder four ounces, Sac- 
charum Saturni, two ounces e Roch- 
Allom in fine Pouder one ounce + 


mix them, and apply it, as the 


former, 2 | 

29. VEINS WIND T. 
To expel offenſive Windineſs 
that afflicts the Veins, Take the 
Pouder of, Liquorice, Carraway- 
ſeeds, Sugar-candy beaten ſmall, 
of each an equal quantity; to 


which put Rhubarb in Pouder 


a third part, with a like quanti- 
pl of Cream of Tartar in Pou- 

er. Take as much as will lye 
on the point of a Knife three or 
four times a Day as it is, or in a 
Glaſs of Wine, and ſo continue 
to do for about feven Days. 

This gently purges, very much 
cools the Blood, and by expel- 
ling the Wind eafes Pams, and 
many Diſorders that are occaſion- 
ed by ir. | 

30. VENISON Boiled, 
Take a Haunch or other piece 
and ſet it a boiling ( being pou- 
dered a little before) boil five 
Colly-flowers, in Milk and Wa- 


ter: when they are boiled, put 


them forth into a Pipkin, adding 
to them drawn Butter, and 7 5 
| LEW, 
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them by the Fire in a warm 
Tondition; then boil up four 
handfals of Spinage in ſtrong 
Broth ; when they are enough, 
ur out part of the Broth from 
hem, and put in a little Vinegar, 
a Ladeſul of drawn Butter, and 
2 Grated Nutmeg, your, Diſh 
being ready with Sippets in the 
Bottom, put your Spinage there- 
on ron towards the Diſhes 
fide; your Veniſon being boil d, 
take it up, and lay it in the mid- 
die of the Diſh, and lay your 
Colly-Flowers all over it, and 
pour on your drawn Butter over 
at at laſt; Garniſh 1 with 
Barberries, and your Diſh with 
ſame Green Parſtey minced : If 
you pleaſe you may force your 
Veniſon with a handful of ſweet 
Herbs 4 i _— ith 
Reel: ſuet, e Yolks. of Eggs 
boil'd hard; ſeaſoning your 
Forcing. with Pepper, Nutmeg, 
and Safe. r 
3 VE NISON 10 Broil - 
Take half a Haunch of Fat Veni- 
fon, cut it into ſlices half an Inch 
thick, Salt and Broil! them on 
pretty quick Embers; and when 
83 well ſoaked, Bread them, 
and ſerve them with Gravey 
only. And in this manner you 
may broil a Side of Veniſon; 
or boil it firſt in freſh Water 


ard Salt, and then bioil it, and 


dridge it, and ſerve it up with 
Gravey, Vinegar, and. Pepper. 
As for the Chine broil, it raw, 


bread it, and ſerve it up with 


Gravey. 


+ $8 ENISON Counterfeited * 


Take a. Buttock of Beef, cut it 
down the long ways with the 
Grain, beat it well with a Rol- 
ling: Pin, and broil it on the 


Coals; and when it is Cold Lard meg, 
ir then put to it ſome Whute- o the, Liquor may ſerve to pnt. 


Wine Vinegar, Pepper, Salt. 
Cloves, Mace, and Bay-Leaves : 
ſo let it lye three or four Days, 
and Bake it in a Rye - Paſt; and 
when it is cold, fill it up with 


Butter, and let it ſtand, 10 or 14 


Days, before you cut it up, and it 
mult be a very Curious Palate 
that can diſtinguiſh it from Ve- 
niſon of red Deer. 3 


33. VENIS ON, Hanh 


or Shoulder to Roaſt Lard either 


of theſe with Bacon, and ſtick it 


thin with Roſemary: Roaſt i 
with a, quick Fire, but do no 
lay it too near; Baſte it with 
Sweet Butter; then take a pint 
of Claret, a little beaten Ci 

amon, and. Ginger, and as much 
Sugar as will {weeten it, 5 or 

whole Cloves, a little Grated 


Bread; and when it is boiled 


enough, put in a little Sweet, 
Butter, a little Vinegar and Salt; 
when ygur Meat is Roaſted, ſerve 
it in with the Sawce, and ſtrew: 
Salt about your Diſh. - , 

34. VENISON-PASTY:: Take 


four, pound of Butter to a Peck 


of Flower, and make it up into 
a Cruſt. or. Paſte with cold Wa- 
ter; beat the Paſte with a Rol- 
ling-Pin, and likewiſe ſo order 
two pound of Beef-Snet beaten 


mall; put the Suet into the Paſty, 


both, at top and bottom; (take 
Notice likewiſe, that you. put 
the Whites of twelve Eggs into, 
the Cruſt : ) then your Meat be- 
ing Boned, or the Bones broken 
to pieces, rub it over with an 
Qunce of Pepper, and as much 
Salt mixed with it: Or, if you 
take out the Bones, you may 
put them well broken into a Pot 
with a little Claret, fair Water, 
ebper⸗ Salt, and a ſſice or two 
ot Nutmeg, and Bake them, that 


into 
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into the Paſty when it comes out 
of the Oven, in ordex to be ſerved 
up at the Table. ; 
And this way, without alteration, 
Mutton or Beef Paſties may be orde- 
red ; and the latter among the more 
Ignorant, ſo ordered, will paſs for 
Veniſon, | | 
35, VENISON to. Pot - 
Take the Haunch of a Fat ck 
not lately Hunted, Bone it, an 
beat thrze Ounces of Pepper, 
twelve Nutmegs grated, and. a 
fuficient quantity of. Salt to ſea- 
ſon it; mix the Spices and Salt 
with White-Wine Vinegar, waſh, 
the Veniſon. over with it, * 
it ino a convenient Earthen Pot, 


with the Fat fide downward ; | 


Clarifie three Pound of Sweet 
Butter, and put it to the Veni- 
ſon ; cover your Pot with a Paſt, 
and let it ſtand in the Oven five 
or ſix Hours; take it out, and 
with a Vent preſs it down tothe 
bottom of the Pot; and letting it 
be cold, take the Gravey from 
the top, and. boil it about half 
away, then put it with the But- 
ter to the Meat again. 

36, VENLSON te Souſe - 
Boil Water, Beer, and Vivega! 
together, and having taken oft 
the Scum, put in Bay-Leayes, 
Thyme, Savory, Roſemary-tops, 
and Fennel; when it boils, pu: 
in the Veniſon, let it parboil, 
then prefs it, and ſeaſon it with 


Salt. Pepper and Nutmeg, 


Tus takes away the Scent when 
Tainted, and it will keep in this 
Souſe-Drink a long time, and ſo you 
may Bake it, to be Eat either Cold 
or Hot, 

37. VENIS ON eo Stew, 
hee it, and put it into your 
Stewing-Diſh., ſet it on Coals 
witha little Claret-Wine, a Sprig 
or two of Roſemary, and halt a 


will make it ſharp, bo 
ſome Bay- Salt, and make a ſtror 
Brine, ſcum it, and let it ſtan 


dozen Clo! ves ” 2 little Grated | 
Bread, Sugar, an Vinegar; ſo 
let it ſte together a while, then 


Grate one Nutmeg into it, and 
ſerve it ups _ _— > 
38. VE NIS ON Tainted, 
If you would recover your Veni= 
ſon when Tainted, take Strong 


Ale, and as much Vinegar. as 


till it cools ; then lay. your 


| Veniſon, to ſteep in it twelve 


Hours; preſs, it and dry it, and 
parboil it, ſeaſon it with Sale 
and Pepper, and it will be fig 


for uſe. 
39. VENISON, 4 Rage 


Having Larded a piece of Stags 


Fleſh, or other Veniſon, with 
thick ſlips of Bacon Seaſon d with 
Pepper and-Salt, let it be F _ 
in Lard ; boil it for the ſpace of 
three or four Hours in an Earth- 
en Pan with Broth or Water, and 
two Glaſſes. of White Wine, Sea- 
ſoned with Salt, Nutmeg, a 
Bunch of Herbs, three or four 
Bay-Leaves, and a piece of Green 
Limon; when it is ready, let the 
Sawce be thickned with fine 
Flower, and add Capers and Li- 


mon Juice as it is ſerving up to 


Table, 15 . 
40. VENISON, Artificial 


for a Paſty: Bone a Surloin or 


Rump of Beef, or a Leg, Loin, 
or Shoulder of Mutton; beat 
it well with a Rolling-Pin, rub 
ten pound of Beef with four oun- 
ces of Sugar; three ounces to ten 
pound of Mutton ; let it lye 2 
Hours, and then wipe it off very 
clean, ſeaſon it high with Pepper, 
Nutmeg and Salt; lay it into the 
Form of a Paſty ; rout. out the 


Paſte almoſt * till it is 
but one Inch thick; to a great 
e 
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Paſty of Beet, Mu. ton or Veniſon, 
put two pound of Beef-Suert ſhred 
very fine ; lay the Paſte on Paper, 
and lay one half of the Snet un- 
der the Meat; lay on the Meat 
upon that, and lay the other Suet 
on the Meat, then put round the 
Pudding-Cruſt; wet it well, and 
turn over the top, cloſe it well, 
Garniſh it, and Bake it, and put 
K the Gravey, and ſerve it up 

ot. of 

When Lamb comes firſs, Bone it 
mot, but break the Bones very well; 
Some lay on it a few Pickled Barber- 
ries, · and three or four ſlices of Rind 
Limon; to Lamb or Veal, put two or 
three ounces of Freſh Putter, inſtead 
of Suet, - : 

A GRAVEY fr aPASTY, 
Break the Bones of the Meat to maſh, 
then put them into a Pan with 4 
Pint of Claret, a: Quart of Water, 
an Anchovey, a little whole Pepper, 
| Mace and Salt, Bake it with the 
Paſty. then put into it eight ounces 
of freſh Butter; ſtrain it, and pour 
into the Paſty when both is very hot. 
This Gravey is enough for a Paſty of 
14 Pound of Flower. a 


41, *VENISON Pay 
Take 3 quarters of a Peck of fine 
Flower, pur 6 pounds of Butter 
in the Flower, beat in 12 Eggs, 
and make the Paſte with warm 
Water. Bone the Veniſon, bear 
and break the Bones, which boil 
in Water, and Seaſon with Salt 
and pepper. Seaſon the Veniion 
with an Ounce-and halt of Pep- 
per juſt bruiſed, witha little Salt. 
Take a pound of Beef-Suer, cut 

it into long flices ; beat it with 
your Rolling-pin, and ſtrew over 
it Salt and Pepper; lay the Veni- 
ſon on the top, Seaſoned ver 
high, and put Pudding - Crut 
. Tound the Pan; put in a large 


Porringer of' Water, and lay a 
Layer of gbod freſh Butter, and 
ſo cover it, Shake the Paſty, and 
when it comes otit of the Oven 

pour in the 18 yon made of | 
the Bones, ſha 

ther, and {o ſerve it. 

42, VENISON to Coun- 
terjeit : Take Small Beer and Vin- 
egar, in which parboil your 


it all Night; then put ſome 
Turnſole into it, and being Baked, 
a Good Judgment will not diſcern 
it from Red or Fallow Deer - 
e 

43. VIENISON fo Coun- 
terfeit another: Bloody our Beef 
or Mutton, in Sheeps, Lambs, or 
Pigs Blood, or any Good New 
Blood ; Seaſon it as betSte, and 
Bake it either for hot or cold 


may matinage Young Pork, Kid, 
or Lamb, 
44. VENTRICULUS. 


Bowel in the Abdomen, under the 


and the Spleen, conſiſting of four 
Tunicles. 1, Nervous. 2. Fibrous. 
3. Glandulous. 4. Membranous, It 


Right Hand, called Pylorus, or 
Janitor; at which the Meat is 
{ent out into the Guts, 
other on the Left Band, at which 
the Meat enters. Its Office is to 
Concoct - or Ferment the Meat, 
and is called Stomachus, the Sto- 
mach, : 

45. * VENTRICULI 
CEREBKI. The Yentricles of 
the Brain, Which are four, Their 
uſe is to receive the Serous Hu- 
mours, and to bring them by the 
Pel vis into the Pituitary Glandule, 
or into the Proceſſus Manumillares, 


by the 0s Cribriforme to the No- 
| ; ftxibs- 


2 it well toge- 


Beef or Mutton; let it ſteep in 


Sny a, kw - A A - ©@ ww i Aa hc wu 86 - 


Eating. After this manner, you 


The Stomach, It is a Membranous 


Diaphragma, betwixt the Liver 


has two Orrifices: One on the 


The, 
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irik, , They ate nothing but 
Complications of the Brain, 
which happen there, as it were 
A if ar aut, 
46. * VENTRICULI, 
CORDI. The Fentricles of the 
1 The firſt, — a 4 2 
triele, receives thro the Right 
Earlet, the Blood from the Vena 
Lungs. 
The, Left Ventriele receiyes through 
the Left Earlet, the Blood from 
the Lungs, and ſends it by the 
Aorta and its Branches, through 
the be v. In the Syſole, 
ox contraction of the Yentricles , the 
Blood is ſent, Cut. In the Piaſtale, 
or Dilat ation, it is let into che 
Heart: 3... | | e 6 s 
4. K VE RJU ICE to Make, | 
Take ,Crabs, as ſoon as the Ker- 
nt} fark, lack + Ik th a 
leap to Sweat, then; pick, them 
from Stalks 00 Hotte neſs : 
Stamp them in a Sto or Wood 
en Mortar, to a Maſh; and in a 
Hair-Cloth Bag, as ſquare. as the 
Preſs, force out the, Juice by 
pteſſitig, which keep in a Glaſs 
Bottle, cloſe ſtopt for uſe. 
48. 1 VERBEN A Vervain, 
It is Cephalick and Vulnerary, 
uſed for n the Liver 
and Spleen, Strangury, Gravel 
and Stone, Afthma's, Colick, and 
Bloody-Flux ; a Tertian Ague, 
to facilitate Delivery; and out- 
wardly againſt Ophthalmies, 
dimneſs of Sight, for Head-achs, 
Paing of the Teeth, . Quinkes, 
Swellings ot the Glandules of the 
Jaws, Falling of the Fundament, 
and Spleen, to heal Wounds, and 
cleanſe Ulcers, c. It is ac- 


| counted a Specifick for the Pains 


of the Head, from what Cauſe 
ſoever. It is uſed in its Diſtilled 


| 49. * VERONICA MAS, - 
OW 85 Pauls Betony. It 5s 
Sudorifick and Vulneraxy, uſed 
in Obſtru&ions of the Lubes and 
5pleen,-for the Colick, Conlump- 
tian, malign Fevers, and the 
Plague it (elf. It is ſaid to help 
Barrenneſs, heal Wounds, and 
cure Ulcers and Fiſtula's .; and to 
expel the Stone from the Tag 
and Bladder, by taking a Ds e of 
the Decogtion 2 or 3 times a day, 
for ſe me _ conſiderable, time: It. 
expel!'d*a Stone from the Kidney _ 
of a Woman, which had been 
there $1xreen. Years, A Woman 
Barren for Seven Years, Concei- 
ved by taking a Dram ox more of 
the Pouder of it, in the Diſtuy led 
Water of the Herb for ſome 
Weeks.” The Syrup of it Cures 
Diſeaſes ot the Lungs. - One who. 
bad a ſuppoſed Incirable Ulcer, 


in his Leg, found preſent caſe by, 
; applying Rags dipt he We 


{a 


which took, off the Iiffa mation, 
and all the Ling = Symptoms. 
One who had a Fiſtula in the 
Breſt, and uſed many Medicines 
in vain, was Cured by the inward 
uſe of the Diſtilied Water or De- 
coction; and Scabby Children 
have been Cured by Rags dipt - 
therein, (or in its Juice) and ap- 
plyed, when other Medicines were 
of no effect. Blanchard, lu. 
0. VERDIGRIS E. It 
is the Ruſt of Copper or Braſs, by 
Stratifying Plates of the ſame 
with Husks of Preſſed Grapes, 
Vinegar, or Acid Salts, or Brine, 
which cauſe it to Ruſt, and then 
ſcraping it off, Ir is Purified, b 
diſſolving it in ſeven or eight 
times its weight of Diſtilled Vin- 
egar, or Spirit of Vinegar, till 
the Vinegar is tinged very Gteen, 
which is then to be decanted, . 


Wares, Jae, Eflence, Decocti- 
on in Water or Wine, Infuſion, 
Tine, Ointment, &.. 


and the Fæces to be caſt away; 
Mm 


then 


8 
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7 ting the Vinegat in 
a Braſs Veſſel, you will have a 
Gloricus Coloured Verdigriſeat 
bottom, of which one Ounce is 
worth ten of the former. Ir is 
an Ingredient in the Vnguentum 
Fuſcum Wartziz ; in Our Doron Me- 

cum, lib. 3. cap, 4. ſeth, 13. It 
is Tintlore is in part Evaporated 
and ſet to Crnſtalliae in a cold 
place, you will then have the 
Ature r Blew Cryſtals of Venns. 
| See Our Seplaſrum lib. 1. Cap. 1. 
where you may ſce many of its 
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Uſes and Exce llencies. 
' 51. VESICATORIES: 
led Plaifters : They are cal- 


led Epiſpaſticks, The Common One 
of the Shops is the beſt, made of 
Emplaſt.”' ds Meliloto, mixed with 
Pond of Cantharides, which . ſee 
in Out Landon Diſpenſatory, They 
are of good uſe in the Gout, and 
to apply upon the very place 
where is aſl exiſte Pain, and 
over the whole Head, in invete- 
rate and extravagant Pains there- 
of, to be 4 or 5 times repeated : 
But their uſe of them in Burning 
and Malign Fevers, as is com- 
mon now a days, is little better 
than 2rther, and to this, the 
daily Mifcarriages in thoſe Caſes, 
give a moſt True and Amazing 
Evidence. — 

52, * VESICA URINARIA. 
The Bladder : Itis a Veſſel appoin- 
ted to receive the Urine, (epira- 
ted in the Kidneys, and brought 
to it by the Ureters. Tris ſeated 
in the Hypogaſtrium, between the 
tuo Coats of the Peritoneum, in 
that Cavity which is formed of 
the 0s Sacrum, Coxe, and Pubis, 
and is called Pelvz, In Men it 
lyes n the Inteſtinu m Rectum, 
or Arſe-Gut : In Women, it ad - 
heres to the Neck ot the Womb, 


which is placed between the 
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ſerted, to let in the Urine; a 
before at its Neck, to let it 
Out. 1 jp 
$9. VINE: VITES. I 
ſhould here give you the Kinds of 


OT 


— 
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Bladder; and the fcaight Gut - 


In both, It is knit to the Navel 


by the Pradw, and before to the 
Os Pubis, Its Subſtance conſiſts. 


of Threc Membranes, . The Outward- 
moſt, which it has from the Peri- 


tonæum, within which the Blad- 


der lyes hid, ſuſpended like a 
Bottle, tutn'd the Mouth down- 


wa'ds.. 2. The Second; thicker, 


and endowed with Cartons Fi- 
bres, which Aquapendens, Bartho- 


line, Spigelia and Wallews' will 


have to be a True Muſcle, ſervin 
for the Compreſſion of. rhe Bla 
der, in expulſion of the Urine, as 
the Sphin&ler Muſcle, ſerves ſor 


Cohſtriftion to rerain it. 3. The 


Innermoſß, Which is White and 
bright, extreamly ſmooth, as if 


Poliſhed, but of exquiſite Senſe, 


as ſuch as are troubled with Stone 


or Gravel, too well know); this 
is covered with a Slippery Mu- 


com Bumour, to defend it from 
the Actimony of the Urine. The 


Bladder is Oblong and Round, in 
ſhape like a Pear, and it is per- 
forated in three parts, is. in the 


Sides, where the Ureteis are 8 


Vines which will grow in England, 
and their various ways of Culture, 
to bring their Fruit to Perfecti- 
on: But havin 
Neceſſary for this Purpoſe, and 
very plainly and largely too, in 
My Botonologia, or Herbal, Lb, 1. 


Chap. 72.4, Sect, 9. ad 25. incluſive, | 


larely Emitted into the World : 
We ſhall ſay no more thereof 
here, but refer you to that 
Work, where yon may receive 
Plenary Satisfaction. _ 


, 73. 
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84. VINEGAR t Make: 
Take Spring -Water what quan- 
tity you pleaſe, put it into a Veſ- 
ſel or Stone Bottle, to every Gal- 
lon put 3 pounds of Malaga Rai- 
ſons ; lay a Tile over the Bung, 
and (et the Veſſel in the Sun, for 
4 Months, or till-it is fit for uſe. 
If you put your Water and Rai- 
ſons into Stone Bottles, you ma 
digeſt them in a gentle Sand heat, 
till it comes to àn excellent Aci- 
dity then eſs out he Liquor 

m the Raiſons, and Tun it u 

an Iron Hoop d Veſſel, to pre- 
vent its Burſting. It will appear 
very thick and muddy, when 
newly Preſs'd, but will Refine in 
the Veſſel, and be as Clear as 
Wine. Thus let it remain un- 
touched for three Months, betore 


it be drawn off, and it will prove 
Excellent Vinegar. 


II. A Second 
May ef making Vinegar, is that ot 


the French, and of Our London Di- 


Hillers, which we have taught at 


large in 


nd not Inferiour to any, is that 
which we have Taught in Our 
Botonologia, or Herbal, Lib. i. Cap. 
724. Set, 48. to which we refer 


you. _ EL de me 
- $5. VINEGAR in Balls 
to Make : Take the Berries of the 
Brambie when half ripe; and dry 


them, when they are ſuffictent- 


ly ſo; make them into Ponder, 
and with ſtrong White-Wine- 
Vinegar make them into Balls as 
big as Small Nuts; dry them, 
and put them up into Wooden 
Boxes, and when you have oc- 
cafion to uſe them, take Wine, 
or for want of it a little Water, 
or Stale Beer, and diſſolve a Ball 


in it, or fo much as you have 


occafion for; and it will Im- 


e for that pu 5 
y| them together in a Tub; then 


| Wine, 


Our Doron Medicum, Lib. 1. 
Cap, 24. Set. 36. III. A Third way, 
2 


Js. VINE GAR Common? 
The uſual Vinegar made wiih us, 
is ordered iti this manner: Take 
a middling ſort of Beer, indiffer- 
ently well H::p'd; put into it; 
when it hes Was Well, and 
1s grown Fine, ſome Rapes, or- 
| Husks of Grapes, uſually brotight 
Home for that p 


letting the Rapes ſett'e, draw 
off the Liquid part, put it into | 
Cask, and fer it in the Sun a 


p\hot as may be, the Bung only 


covered with 4 , Tile, or Slat- 
Stone, and in about thirty of 

Forty dars, it will be ver 
good Vinegar, and may paſ 
in Uſe as well as. that made o 
Wine. if it be Fined and kept 
from Matting. 


57. VINEGAR of divers 
Sorts: (I.) Take good Winte- 

ne, and fill a Kunlet full; 
leave it unſtopp'd, and fet it 
the Sun, or in ſome hot place, 
and it will ſoon turn, and be- 
come excellent Vinegar. (2. it 
your occafion requizes Vinegar 
in haſlè to your Wine put ſome 
Pepper, Salt, and ſowre Leven; 
| mirgled together, and a hot Steel 


ſtop it up, and let the Sun, or 


ſome other warmth come to it. 
Or for the more Speedy way + Put 
Wnite-Wine, or Clarer into an 
Earthen Pot, flop tte Mouth 
with a piece of Paſt, and put it 
into a Pan or Pot boiling with 
| Water ; ler it be there half an 
Hour, and it will grow f{owres 
(3.) To le Gallons of White- 
Wink, put five pounds of Green 
| Bramble - berries, a little brui- 
VP 
s. VINEGAR of Pepper; 
Fill a Boitie with the beſt Wine- 
Vinegar, then take à good quan- 


im 
=> iazely beEitne à fltong Vin- 


; tity of Pepper and Salt, ut it in- 
tity pbe YL 19 


— 
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to a Cloth ſowed up like a Bag, 
and ptit 1 0 the Vinegar — 
the ſpace of eight Days, with a 
String to it, that. it may be 
drawn out at the end of that 


' 59. VINEGAR ef Treacle. 
Take of the ſharpeſt White - Wine 
Vinegar four Quarts, Venice - Treacle 
er Mithridate , & ounces, Cortex: 
Wintercanus . Firginian Snake-Root,' 
cuntrayer va, Zedoary, Claves, Nut- 
megs, Famaica Pepper, F each one 
unce, all groſty bruiſed; Saffron, 
Cochinele, White Pepper, Long Pep- 
fer, of each two. Drams: mix and 
digeſt in 4 gentle Sand Heat for 4 
Heel or thereabouts, ſhaking the 
Glaſs. two or three times a Day; 
then letting it ſettle perfeclly, de- 
cant off the Clear, and keep it for 
wſe, io kart) 5 
* The Doſe is half a Spoonful at 4 
time in ſome convenient. Liquor. It 
is of excellent uſe to prevent Peſti- 
lential Fevers, the Plague, ill Airs, 
and Noi ſome Vapours, being taken 
fafting in a Morning. % 
60, ** VINUM HIPPOCRA- 
 TICUM. Hippocras. Take Ca- 
. nary two Gallons, Sherry, Madera- 
Wine, White Lisbon, White Florence, 
of each a Gallon ; Musk - Mallow- 
Seeds bruiſed, 4 Ounces ; Cinamon 3 
ounces, (loves, Corjander-Seed, Gin- 
ger, Mace, "Nutmegs, of each an 
Ounce, Winters Cinamen half an 
Ounce; White or Long Pepper, two 
Drams ; all being in groſs Pouder, 
put the Species into a thin Linnen- 
Bag with a Stone in it, which put in- 
to the Hine Let all inſuſe for 3 
Months, ' ſhaking the Veſſel once a 
Day; then ſtanding to be Fine, draw 
off the Clear, and Dulcifie it with 
to Quarts more or leſs, of a Syrup 
made with D. R. W. and D. L. S. 
which done, paß it throngh an Hip- 
pocras Bag, and keep it for uſe. 


— 


as , 


There is another Preſcript for 
making Hippocras, in Oor Doron 
Medicum, (Which — 
Preparation or the Diſtillers,) 
lib. 1. cap. 24. ſect. 40. And ano-' 
ther in Our Botopolpgia;: lib: 1. cap.. 
them extraordinary Corgials, and 
good to be. given in Fainting and 


wooting Fits. a 
561. VIOLET. CAKES. 
Take D. L. S. in Ponder, juſt 
wet it, and boil it till it ĩs almoſt 
Sugar again; then put into it 
Juice of Violets, and Juice of Li- 
mons, (Which will male them 
Red.), If you put in Juice and 
Water, it will make them look 
Green - If you will have them 
all. Blew, then put in the Violet 
Juice without Limon. 2 
©. 62..VIPERS*BITING: 
As ſoon as any one is bitten, (for 
if the Poiſon be diffuſed through 
the Maſs of Blood, the Experi- 
ment cannot be warranted) let a 
hot Iron, as hot as the Party can 
endure it, be held near the 
Wound till it has, as ſome Term 
it, drawn out the Poiſon, which 
ſometimes like a Yellowiſh Spot, 
will ſtick to the Surface of the 
Iron. | 


3 ; 


63. VIP ERS BITING, 


Volatile Salt of Vipers, which may be 
given in 4 Bolus, in Mithri date, 


in ſume proper Alexipharmick-W ater, 
and fo immediately given, from ten 
Grains ts twenty, and fo be repeated 
Morning and Evening, till the Dan- 
ger is over: It will cauſe gentle 
Sweating, and defend the Heart from 
the Poiſon, You may alſo give the 
Powers of Vipers, from 40 drops to 70 
or more, in all that the Sick drinks, 
Where the Salt of Vipers cannot be 


had, you may take the Viper Pouder 
/ Pk 60 


. " of 


Treacle, or the like-;, or elſe diſſolved 


Another : But the Creat Antidote, is 


feds a aw am 3». 


. 
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to 4 Dram, or Dram and half at a 
time «4s aforeſaid, which may be 
made with Mithridate into a Bolus, 
and ſo given as is directed in the 
Salt. 118 21 
64, * VIRGINS MILK. 
It is made by diſſolving Saceharum 
Saturni, in a pretty deal of Water, 
ſo will it turn White as Milk, 
which is uſed as a Coſmetick, or 
a Beautifyer of the Skin. If it is 
left to ſettle, the White Matter 
will Fræcipitate, and may be 
called Magiſtry of Saturn. It 
cools Inflamations , and Heats, 
and is good againſt Pimples, and 
other Deſormities of the Skin, 
65, * VIRGINS MILK, 
Take fair Water a Gallon, Roch- 
Alom 4 pound, mix and diſſol ye. 
Take Wine-Vinegar three Quarts, Sac- 
charum Saturni fix ounces ; mix and 
diſſol ve; then mix both theſe Liquors 
together, aud . keep them fer uſe, 
This Milk is good againſt all Heats 
end Inflamations in the Skin, in the | 
Face, Hunds, or any other part; it 
ools, and is good againſt . s 
Pimples, Breakings out, or Redneſs in 
the Face or Hands; it Kills Worms 
in the Skin, whether in the Face, as 
Forehead, Noſe, Cheeks, Chin, on in 


— 


any other External part of the Body; 
Cures Tettars and Ring-Worms, takes 
away Freckles, Tanning, and Sun- 
Burning, and cauſes a Pure and 
Clear Skin, giving AdmirableWhite- 
neſs and Beauty beyond Compariſon, 
Firſt waſh the Face with warm Water 
end Wheat-Bran with a Spunge, till | 
it is very (Clean; when dry, then 
waſh it with this Water very warm, 
a pretty while with a bit of Spunge 
alſo, firft in the Morning and laſt at 
Night, repeating it alſo two or three 
times in the daytime, 


66. VIRGINIA CLIMBER. 
It comes out of the Ground in 


ay, with long round winding 


U 


Stalks, more or leſs, and in 
Height according to the Age. 
From the Joints come the Leaves, 
and at each one, from the middle 
to the top, a Claſper, like a Vine, 
and a Flower alſo. The Leaves 
are of a Whitiſh Color, having 
towards the bottom a Ring of a 
perfect Peach Color, and above 
and beneath it a white Circle; 
but the ſtronger part is the Um- 
bone which riſes in the middle, 
parting it ſelf into 4 or 5 Crook- 
ed, Spotted Horns, from the 
midſt whereof, there riſes another 
roundiſh Head; and bears Fruit 
like a Pomgranate. Its Beauti- 
ful Flowers ſhew themſelves in 


Auguſt, the Stalk dying to the 


Ground every Winter, Spring- 
ing again from the Root in May, 
which may be covered and de- 
fended from hard Froſts in Win- 
ter. It ſhonld be Planted in a 


large Pot, to hinder the Roots 


from running, and for Houſing 
in Winter, and ſetting in the- 


hotteſt place in the Sun in Sum- 


mer, without which it will not 
bear at all. And in the Spring 
we ſet the Pots in Hot Beds, 


for their better bearing of the 


Flowers in the Summer follow- 


55 * VIRGINIA SILK. 
Periploca Virginiana. At the ſe- 
veral Joints of its Stalks, it is 
ſet with two large, broad vein- 
ed, round pointed, green leaves; 
and on the top, out of a skinny 
Hoſe, comes forth a great Tuft 
of Flowers of a Purpliſn Colour, 
and hanging downwards; and 24. 
ter them, long crooked Cods, 
with flat brown Seeds, wrapped ' 
in a great deal of fine, ſoft, whi- 
tiſh brown Silk. Its Root runs 
far under Ground: It Flowers 
in Fly, and gives Seed, and Silk 
2 M m z 1 
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in Aaguſt. And from Seed brought 
row! Virginia, we has een raiſed 
in England, The Stalks die to cio ou 
the Grund every Winter; and] Earth, There are many Kinds 
if the Place where it ſtands be of it, as x. The Green Hungari- 
well covered with Horſe-dung, zu. 2. The White. 3. The 
*twill riſe again in the Spring. Engliſh from the Iron Stone Py- 
: 68. VIRGINIA TROUT] rites. 4. The Roman Vitriol 
fo make, This, 3s it is uſually 
done, is only the cutting off the 
Heads of pickled Herrings, and 
the Bodies being Jaid twenty 
four Hours in Water, waſh them, 
and ge w_ — 
Cinamon, Cloves, Pepper, an 
a little red Saunders ; mince ſome 
Onion and Limon - peel, ſtrip a 
few pickled Barberries, and 
{ſprinkle them on between each 
Layer of the Fiſn: And when 
they are thus ordered, put in a 
int of Claret, and tye on a dou- 
le wetted brown Paper on the 
Pot, and fo ſet it in the Oven 
with Houſhold - bread : and be- 
ing drawn and cooled, they will 
look as red as Salmon, or Trout, 
and eat altogether as well. 
' 69. VISCUM, vel VISCUS, 
Miſtetoe. It grows on Aſh-trees, 
Apple-trees, Crab-trees, Hazel, 
Oak-trees, and Pear-trees. That 
growing on the Oak is account- 
ed the beſt: But ſome (ay that 
which grows bn the Hazel is 
beſt for the Falling-Sickneſs ; for 
which it is chiefly uſed, and o- 
ther Diſeaſes of the Head. A 
young Lady having been troubled 
ong with a Falling-Sickneſs, and 
been wearied by long Courſes of 
Phyſick, without mending at all, 
but rather growing worſe, ſo|7 
that ſhe has had in one day eight Jois of two Eggs, an ounce of Bar- 
ox ten diſmal Fits; was cured by | /ey meal, Saffron, Sarcocol, Maſtich, 
the Pouder of Miſletoe, taking land * Frankincenſe, of each half 4 


is a Mineral Concrete, made of 
an Acid Salt and a Sulphureons 


called the Blew Stone. The Hun- 
garien is ſometimes uſed in Diet- 
Drinks, (þut with caution) for 
the Cure of the Leproſy, Leuce, 
Elephantiafis, Scabies, and other 
contnmacious Diſeaſes. The White 
is uſed for a Vomit, and to make 
Collyriums of for the Eyes, and 
to make a Styptick Water of for 


Fluxes of the Womb, &c. The 
Engliſh and Green Pitriols are good 
to cure the Green-Sickneſs, and 
chiefly uſed to make Spirit and 
Oil of Vitriol ef, for that they 
partake much of Iron. The Ro- 


ſtick, and aſed to eat away and 
conſume Proud Fleſh. The Spi- 
rit of Vitriol cures the Falling- 
Sickneſs, vehement Burning and 
malign Fevers, Palfies, Aſthma's, 
and other Diſeaſes of the Lungs. 
71. * VITRIOL of VENUS: 
This is Rowan Pitriol, Or the Bley 
Stone. Ir is made by a Solution 
of Copper in __ of Nitre, 
Eyvaporating, and Cryſtallizing, 
Sec. There is a Vitriol of Yenus 
alſo made with diſtilled Vine- 
Bars from Verdigriſe, of good 
uſe. WE 
72. ULCERS to Cleanſe: 
Take four ounces of Turpentine, the 


a Scruple or half a dram at a|drawm': mix them will together, and 


time in Black-Cherry-water, or | wake them into 4 Plaiſter, with the 


— 


An Beer early in the Morning for addition of Refin, Honey, and Oil of 


* 


? 
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70. VI TRIO LUM. * 


which 1s highly Cauſtick, and 


Injectiom to cure Gonorrheas, 


man Vitriel or Blew Stone, is Cau- 
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This being applied, digeſts, and 
not only cleanſes Ulcers, hut ingen- 
ders in them new Fleſh where it is 
waſted, and makes. after the Cure is 
paſt. the Skin ſmooth again. 

73. ULCERS EXTERNAL. 
Take the groſs Stalks of red 
Colworts, dry them pretty well, 
then put them into an earthen 
refining Pot, or ſach like, and 
put them on a hot Fire, till they 
are reduced to Aſhes, and apply 
thoſe Aſhes to the Ulcer, or take 
the green Bark of an Oak ; chop 
or bruiſe it very ſmall; pour up- 
on it Lime - water new made: 
Tet it infuſe till the Liquor has a 
dusky colour; and with this 
Tome waſh the Ulcer twice a 
day. | 
74 ULCER i the Mouth, 
To remedy this, Take a pound 
and an half of white ag. a the 
Juice of Pomegranates clarified, 
red Wine, of each a pint: mix 
theſe well over a gentle Fire, 
and bring them to the conſiſtence 
bf a thin Sycup, and gargle the 
Mouth with it, alſo the Throat, 
As far as may be, very often, and 
it will bring away the Corrup- 
tion, and cauſe the Sore to heal: 
It is aſtringent, and alſo ſtreng- 
thens the Stomach. | 

75. ULCERS, another. 
Take one dram of Corroſi ve Subli 
mate, reduce it to fine Powder, and 
diſſolve it in @ quart of fair Water, 
ſuffering it to Lye there four or five 

Days in alight Digeſtion ; then drop 
in it as much Oil of Tartar per De- 
liquium 4, will precipitate it all; 
Fi — it carefully, and keep it cloſe 
opt for uſe, viz. To dip Pledgers 
into it, and apply them to the ulce- 
Tous Part once, twice, or thrice 4 
Day, as you ſee occaſion. 

76. ULCUS UTERI, or Vlcer 
of the Womb, Take Aſphaltum, 
or the true and choice Bitumen 


| Dit, reduce it to a 'very 
ae Ponder, and take of it about 
a dram at a time in any proper 
Vehicle, once or ewich a Day. 
as you ſce occaſion. 

77. * ULCER of the WOMB. 
Taternally, you are firſt to cleanſe 
the Womb, with the White Potion 
( ſee it under its Title ) for four or 
five Days, after which give cu Tin. 
ctara Mirabilis inwardly, a ſpronful 
at a time in a Glaſs of old Malags, 
Tent, or Alicaut; and every Night 
going to Bed, three grains, of our 
Volatile Laudanum : And while this 
is a doing, let the White Potion 
be alſo injected up the Womb with 4 
proper Womb Syringe, ( ſuch a one as 
we have deſcribed in our Ars Chirur- 

ica ) four or five times a Da 
— 2 be 5 for a Week, 2 
thereabouts, all which being perſorm- 
ed, yow may compleat the Cure, by 
injecting up the Womb ( for ſame rea- 
ſonable time ) the following Liquor. 
Take Well-water two quarts, Roch- 
Allom, Saccharum, of each an ounce, 
white Vitriol half an ounce, mix, 
diſſolve, digeſt for ten Days, decant 
the clear, filter, and ſo keep it for 
uſe. = | 

78. UMBLE-PASTY. 
To make a Paſty, or Pye, after 
the neweſt faſhion; Cut the 
Umbles in ſmall pieces, and do 
the like by fat Bacon: mix them 
rogether, and ſeaſon them with 
Pepper, Salt, and Nutmeg, fill 
your Paſty, or Pye, wich the 
Materials, having a little ſtript 
Thyme, and ſhred pieces of Li- 
mon ſcattered among them; then 
cover them with flices of But- 
ter and Bacon very thin, and 
cloſe it; let it ſoak well in the 
Oven, and when it is drawn, 
beat up Butter with Clatet, Li- 
mon, and ſtript Thyme, and 


ſerve it up hot. 
| M m4 79. UM - 
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79. UMBLE-PYE. Make a 
Laying of minced Beef-ſuet in 
the botxom of your Cruſt, or 
flices of Bacon; cut the Umbles 
in pieces as big as a ſmall Dice, 
and your Bacon in hke form 

ſeaſon it with Nutmeg, Pepper, 
and Salt, and fill your Pye with 
It, and cloſe it up with flices of 
Bacon and Butter; when it 1s 
enough, pour in at the place you 
have left vacant, Butter and Cla- 
ret beat u 1 8 and ſo ſerve 

t up to the 


| being anointed upon the Fa 2055 
after it is firſt well waſh'd with 


warm Water 
92. x UNGUENTUM 
COSMETICU M ALIUD, 


; Another Beautifying Ointment. 


Take choice Oil of Ben eight ounces, 
pure white Sperma Ceti, two or three 
ounces: mix and melt in Balneo, 
waſhing it as the former; At length 
add Chymical Oil of Oranges, or Oil 
Jof Rhodium two drams : mix, waſh, 
( decaut the Water ¶ which ſave to 


able whilſt it is |waſh withal ) and keep the Ointment 


hot. Be ſure it be well baked, ſin « Silver Box for uſe, It has all 


or It is altogether ſpoiled. 


the former Virtues, and much 


' 80, UMBLE-PYE, of Lambs [exceeds it; they will never ſtink, 


Head, &c. Boil your Meat reaſo- 
nable tender, take the Fleſh from 


or grow rank. 4 90S] 
8,*UNGUENTUM 


the Bone, and mince it ſmall J&G YPTIACUM. Take 


with Beef: ſuet and Marrow, with 


Verdigriſe five ounces, good Ho- 


he Liver, Lights and Heart, a {ney fourteen ounces, ſtrong Vi- 
few Sweet Herbs. and Currans ; negar ſeven ounces : boil them 
ſeaſon it with Nutmeg, Pepper, together till they incorporate to 
and Salt, bake it in the form of [the thickneſs of an Unguent, and 
an Umble Pye, and in the eat- be of a Purple Colour: . 


ing tis hardly to be diſtinguiſſi d. 


This forcibly cleanſes invete- 


$1 *UNGUEN T U Mjrate Ulcers, and conſnmes proud, 
COSMETICUM. ate ſpongy, and dead Fleſh, © -* 
choice Oil of Ben nine ounces, pure 84. UNGUENTUM ALBUM. 
White Bees-wax, ſhaved very thin, | Take Ceruſe four ounces, unripe 
one ounce ; melt them together in [Oil of Roſes twelve ounces, 
Balneo, viz. in 4 Pot or Kettle of | white Wax three ounces, melt 
boiling Water : mix them well toge-|the Wax in the Oil; then put in 
ther; put thereto fair Mater, or|the Ceruſe (being firſt ſearſed) 
rather Damast - Roſe - Hater. Beat and continually ſtirring them till 
them together with a Spatulz, till|they are formed into an Unguent; 
the mixture is as white as Snow. If add a little White-wine: Vinegar, 


not white enough, pour off that Wa. 
ter, and add more, beating it as be- |drams and a half. 5 
Pore till it is pure White : then add] This Ointment is very cooling, 

the beft reftified Chymical Oil of O- 


and Camphire in fine Pouder two 


it aſſwageth Pains occaſioned: b 


ranges three drams ; mix and beat Heat and Inflamations, heals 
again: At length pour off the a. Excoriations, and takes away 
der, and keep the Ointment in a Sil- Scabs, and Itch. „ 
ver Box for uſe, It ſmooths, whi- | 85.* UNICORN STONE, 
tens, ſofrens, and makes pleaſant This is of very great Virtue : It 
= Skin, taking away its diſco- |15 moſtly found in Germany, Mora- 


locings, furrowings and 
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raneous Gayerns, where Nature ack. Mix Sal Armon. in Poy- 


Ras laid it wp for the uſe and be- 
nefit of Man. It is drying and 
binding, and Nope all manner of 
Fluxes of the Belly, Gonorrhce7's, 
Bleeding at the Noſe, Hepatick 
Flux, and all other Fluxes of the 
Blood, by ſtrengthning the Sto- 
mach, Heart, and vital Spirits. 
It is alſo profitable againſt the 
Apoplexy, Vertigo, Falling-Sick- 
neſs, and divers other Diſeaſes 
incident to the Head and Brain, 
the levigated Pouder being given 


to a dram, or four ſcruples, in | fi 


any convenient Liquid. It is al- 


and Plague, and all manner of 
malign Fevers 3 likewiſe the 
Meaſles, Small-pox, Purple, or 
Spotted-Fever, &c. 
held 
whether inwardly or outwardly 


der with an equal quantity of 
Salt of Tartar, ſuppoſe eight 
ounces of each: put the Mixture 


. preſently into a Cucurbit, 90 


ſo good againſt the Peſtilence 


ſprinkle upon it four ounces o 
Rain or other Water; put a head 
upon it, and join a large Recei- 
ver, luting well the Joints; and 
in a Sand Furnace with a gentle 
heat at firſt, only to warm the 
Veſſel, and gradually enereaſing 

it, all the Spirit will come over 
Guttatin, which will be about 
ix ounces, and is to be kept in 

Glaſs with a Glaſs Stopper, an 

about an ounce of Flowers of 
Sal Armon. will ſublime. This 


| 


injurious, the Biting of Serpents, 


or any other yenomous Creature, 
by cauſing a gentle Sweat, and 
driving the Poiſon from the 
Heart. It is good againſt Faint- 
ings and Swoonings, and Paſſi- 
ons of the Heart, Heart-burning, 
and Palpitation, the Diſeaſes of 
the Viſcera, by abſorbing the 
acid Humours, when daily taken 
trom half a dram to a dram, for 
a certain time, in ſome proper 
Cordial Water, or Wine. 

86. VOIDENG BLOOD. 


Take two drams of Henbane- 


ſeed, and as much of white Pop 
py- ſeed: mix them after they are 


Well beaten, with an ounce of 


the Conſerve: of red Roſes, and 
of that take faſting, as near as 
you can, the quantity of a Wal- 
nu. # [2 bt 23-175 

87. VOLATILE SPIRIT 
of Sal Armoniacłk. It is made ei 
ther with Falt of Tartar, or with 


Spirit is nothing but the Volatile 
Salt diſſolved in Water. If it is 


It is alſo| done with Quick: lime, to eight 
powerfully to reſiſt Poiſon, 


ounces of Sal Armon. in Pou- 
der put 24 ounces of Quick- lime 
in Pouder; which mix in an Iron 
Mortar, and put them into 2 
Cucurbit, and affuſe thereon four 
ounces of Water, and diſtil as 
before, only without Fire for 
the firſt quarter of an hour, then 
encreaſing it gradatim til all the 
Spirits are come "forth, of which 
you will have five ounces or 
more. This is ſtronger than that 
made with Tartar, for the tarta- 
rized mix'd with Sp. Vini my 


| coagulate it, being ſhaken toge 


ther, whereas this made with 
Quick-lime will hinder it. 

88, * VOMITING BLOOD. 
Whether the Hemorrhage is by the 
Mouth or Noſe, upwards, or by | 
Fundament, or Secrets downwar 


there is. nething more excellent than 


our Tinclura Mirabilis, which may 
be given three or four times a Day. 
t. In the Morning faſting. 2. At 
ten in the Morning. 3. At four in 
the Afternoon. 4. At Bed time; 


Quick lime, from Sal Armoni- but after taking three or four grains 
r ß WS 3 0b $41 
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our Laudanum Specificum, ( if the 

eeding is vehement) which Courſe 

Is to be continued for ſome Days, as 

2 ſee occaſion, The Tincture may 
4 


| 


4 


iven half a ſpoonful or more at a 
time, in a Glaſs Ale, or Red-yort- 
Wine, "rw 
89, VOMITING es Stay. 
Take Spear - mint - water four 
Ounces, Syrup of Quinces two 
Ounces, and Cinamon-water two; 
drams. Take of this two or 
three ſpoonfuls at a time, 
Ancther: Take about half an 
ounce of Cloves, bruiſe them 
War. put them into a pint oi 
ine, with half an ounce of 
Limon, or Citon - peel, boil: 
them over a gentle Fire to the 
conſumption of a third part: 
and then drink it cold, when 
ſtrained, adding a ſpoonful or: 
two of the Juice of age. 
Another: Take bruiſed Cina-: 
mon two ounces, rectified Spirit 
of Wine a quart ; infuſe them 
four Days in a large Veſſel very 
Cloſe ſtopt, ſhake it twice or 
thrice a Day, and diſſolve a-part 
half a pound of Sugar-candy in 
2 of Roſe - water, and ſo 
eningle the Liquors together, 
and to them four grains of 
Musk, and half aſcruple of Am- 
bergriſe. 


8 . - * , 

This mightily relieves the Sto- 
mach when oppreſſed with Cold, 
Px Phlegm , and conſequently! 
' Nays Vomiting. It is alſo good 
ro ſtay the Loolneſs, eaſe the 
Pains * Cholick, and other 
 &rping Pains. 

a oa, VOMITING eoStop. 
This is commended as an excellent 
thing to flop all manner of YVomit- 
Sngs in Old or Toung, but more ef- 
pecially in ſuch as are of Elder 
Tears: Take Juice of Limons 4 


d 
4 


| 
| 


| 
4 


| mixe. and diffolve; to which add 
Spirit of Poppies one ounce ( more 
or leſs) Mint-water ſix ſpoonfuls : 
mix and give it for a Doſe, In 
this, caſe alſo, a Tinclure of the 
Flowers of Corn-Poppies, made with 


Brandy, and a little dulcified, is 


found to be of admirable wſe, 

91, *URINE. As the Pulſe 
may ſhew the Diſtempers and 
Illneſs of the Heart and vital 
Parts, ſo the Urine will in a great 
meaſure ſhew the Diſeaſes and 
Weakneſſes of the Natural Parts 
and Yiſcers, thro? which it paſſes ; 
and that is for the moſt part all 
that it will do. It is a vain 
thing to pretend to find out all 
Diſeaſes by Inſpection of the 
Water; but Cuſtom has pre- 
vailed upon Phyſicians to indulge 
that Practice, and the common 
People are not ſati:fied without 
it. And tho' the Urine may 
ſhew Obſtructions and Ulcers, 
and the Intewperies of the Y:ſce- 
ra, as Choler, Clods of Blood, 
Crudity, Gravel, Sand, Stones, 


Viſcidity; alſo the Parts affected, 


as the Bladder by Scales or Fœtid 
Pus, the Reins by red Gravel or 
coagulated Blood, the Gall 
Bladder by the Urine being Pale 
for a long time, an Iſchury by 
the defect of it; an Ulcer of the 
Bladder, by Pus mixd with the 
Urine ; danger in the Plague, by 
its blackneſs: But we ought not 
to prognoſticate any thing raſhly, 
by Inſpection of the Urine, 
cauſe ſometimes in the greateſt 
Danzer, and a very ill Pulſe, the 
Urine appear like ones in 
erfc& Health, and yet notwith- 
anding the Patient dies. 
92. URINE Sept. Take the 
Roots of wild Garlick, by ſome 
called Crow-Garlick, wipe them 


- 


Spoonful, Salt of Tartar 6 ſcruple © 


. 


clean; but do not waſh them: 
' bruiſe 
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bruiſe them very well in a ſtone 
or glaſs Mortar 3 ſtrain out the 
Juice, and putting it into a Glaſs 
of White - wine, drink it off, 
upon an empty Stomach, taking 
it once or twice a Day, and you 
will find great Benefit thereby. 

Another: Diſſolve a little of 
the beſt Spaniſh Soap in half a 
pint of Whire-wine, and paſs 
t through a wookn Filter, or 
Strainer: put to it by infuſion 
five or fix grains of Saffron, di- 
vide it into two Noſes, and take 
dne two hours after the other, 
eſpecially if the firſt does not. 
operate well: bur it it does, 
you may ſtay a longer time. 
This, by the way, is taken for 
Urine that is not very obſti- 


hat” | 
2 Another: Take the Pouder of 
Stag's Pizzle a dram, Crabs- 


yes calcined the like quantity; | 


the Juice of Garlick, or ſtrong 
Onions half an ounce; Burdock 
Root finely ſliced a quarter of 
an ounce; Pouder of Steel halt 
a dram; Bay-berries well bruiſed 
an ounce , boil or infuſe theſe 
2 a gentle Fire in a pint of 
hemſh Wine; ſtrain out the 
liquid part, and let the Part 
drink half a pint as hot as Milk 
taken from the Cow, Morn- 
ng and Evening, or oftner if 
the Stoppage be great, and it 
will remove in a little time the 
Obſtruction, and cauſe a free 
Paſſage of Urine, &c. 
93. URINE Stopt. In an 
extream Stoppage we have found this 
mixture of mighty uſe. Take Gutte 
Vite, Powers of Funiper, Powers of 
Anniſeeds, of each an ounce : mix 
them; doſe one ſpronful in White- 
wine, Or this: Take Guttæ Vitæ, 


doſe a ſpoonful as before. Parſley- 
water is commended. * alſo 792 | 
of Arſmart or Hydropiper, This 
following is ſeldom found to fail. 
Take Pouder of V+ nice - Tarpentine 
( made hard by boiling in Water ) 
| Goats blood dryed, and made into 
fine Pouder, of each equal Parts : 
mix them; doſe from half 4 dramto 
a dram, in time of Extremity, as al- 
ſo Morning Evening, in any 
convenient Vehicle, 
They are volatile Saits, drawn” 
from Animals, thew Parts, or 
their Urine, and are contrary to 
Acids, They are diftinguiſhed 
from Lixiviate Salts (as Mr. Boyle 
ſays) by this, that they | will 
turn a Solution of Sublimate into 
2 White Colour, whereas Lixivi- 
ate Salts turn it into either a yel- 
low one, or any Orange Taws« 

Fe rho% £1 _ 

98 * URE TERS, Lacy 
are Fiſtulous Membranous Veſ- 
\ſels, two in Number; one 
the Right, the other from the 
Left Kidney, and open between 
the Membranes -of the Bladder, 
by which the Urine paſſes from 
the Reim to the Bladder. 

96. * URETHRA. The 
Urinary Paſſage by which it 5s 
diſcharged, 1n both Males and 
Females; and alſo for the ejecti- 
on of the Semen, The Scminal 
little Bladders empty themſelves 
into it, by two holes, at its be- 


| ginning, upon the occaſion ; 


which Bladders or Veſſels are 
ſurrounded with Glandulous Pro- 
| ſtrates, perforated with ſeveral 
holes, to which there is a little 
piece of Fleſh aſfixed. Blanchard. 

77 "USQUEBAUGH. 
Tale reflified Spirit of Wine two 
Gallons, Spanifh Liquerice well 


Powers of Juniper, Spiritus Anti- 
calicus, of each an eunce : mix them; 
#26 . 3 bo . b 8 5 7 » . re 
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bruiſed, as it ware into @ Ponder, 4 
. . 1 ; 
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pound; Raiſons of the Sun ſlit, a 


pound, Currants hal f 4 pound, Dates 


"thin ſliced four ounces, Bamm, Mint, 


Roſemary, Savory, Thyme, of each 
os ; JAnifeeds, Coriander- 
"ſeed, both well bruiſed; . Cinamon, 
'Cloyes, Mace, Nutmeg, all in groſs 
Pouder, of each three ounces; the 


- yellow of Citron, Limon and Orange 


Peel, of each an ounce © diveſt all 


ſhaking the Bottle twice every day; 
then let it ſettle for a Week, and de- 
tant the clear Tincture, putting to it 


an equal part of choice White Lisbon, 


and à gallon of Canary, which ſweet - 


en with a ſufficient quantity of dou- 


| ble refined Sugar, and keep it for 


ſe. There is another kind ot 


Vſquebaugh, which you may ſee 
in Our London Diſpenſatery: And a 


tegether for 4 Fortnight or more, 


| in its place, without any. trouble, 
and hinders its prolapſion, nor need 
it ever be taken out, but now and 
then to cleanſe it, See more hereof 
in our Comment upon Syden ham: 
Practice of Phyſick. | 
99. * UVULA, It is nſually 
called the Palate, and is ſome- 
what long, and of a Conick Fi- 
gure, hanging from the Roof of 
the Mouth, near the, Paſſage 
which comes from the Noſe , 
above the Seat of the Laryna, 
between the Tonſils. It is a 
double Production of the Inter- 
nal Membrane of the Mouth; 
its Subſtance is very lax, and it 
has a number of ſmall Glands, as 
in the Roof, and is moved by 
two pairs, of Muſcles, an out- 
ward and an inward. Its Uſe is 


third kind, whoſe Recipe ſee in to hinder Drink, &rc. from fal- 


Our Doron Medicum, Lib, 1, Cap. 24. 


- SefF. 14. 
93. *UTER 


large Cupping-glaſs, but ſulęr it 
not to cohtinue too long on, a 
arter of an hour, being the 
ngeſt, for fear of injury, eſpe- 
cially to the Nayel-String. 

The only thing 
the Wooden-Ring, made of Box, or 
Locus, or Elder wood, an Inch and 


ling down the Aſpera Arteria. 
100, UV ULA FALLING, 


I PROLAPSUS. Take Honey, Fuice of Alkermes, 
Apply to the Navel a pretty | 


of each an ounce, Catechu in Pouder, 
one ounce, White Pepper in fine Pau- 
der three drams mix, and therewith 


anoint the Part affecled, four or fixe 
ULA RELAXD. 


times a day. 


- 101, UV 


for this Cure, is| Take Fuice of Alkermes, Acacia, of 


each an ounce, Catechu in fine Pouder, 
an ounce and half, Saccharum Satur- 


ehree quarters, or two Inches, more ni two drams: mix them; with 


or leſs, in diameter, from outſide to 
extſide s this always keeps the Womb 


| 


which beſmear the Part oftentimes in 
R 
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Ar ERS make, 
Take a Quart of 


1 . Flower heaped 5 
nd put to it the 
ks of tour Eggs, and two or 


| Aae echlul of D. R. V. mingle. 
this wel! together ;'then_make it 
Hike Bitter; with Cream and a 
ttle N. T. S. and bake it on. 
Frons, Very thin poured. on. 3 
2. WAF E RS to Make : 


„ * 
* 


Let as much Flgs r as you pleaſe, 
th Nes | 


” 


be mingled with New Cream in 
e Eveffing, taking care that it 


not lowre on the” next day: 
when they are Well temper'd. 
and clæar d from the Lumps, add 
2 ſomewhat" greater quantity of 
D. L. S in Pouder than that of the 
lower, and mix all with a 
poon. Then pour in more Cream, 
with, a little Orange - Flower 
Water, till the whole Maſs be- 
comes almoſt as thin as Milk, 
and ſtir all well together. In 
the mean time, the Wafer-Iron 
1s to be heated, and rubb'd on 
both ſides, from time to time, 
with- treſh- Butter put into one 
Corner of a Napkin. Let your 
prepar'd Cream, or Batter, be 
turn'd upon the Iron, but it 
mult not exceed a Spoonful and 
half for every Water, which will 
be render'd ſo much the more 
Delicious, if the Iron be preſs'd 
a little. After wards the Wafer- 
tron is to be laid upon the Fur- 
nace, fo that when the Wafer 
15 bak d on one fide, it may be 


let t 


turn'd on the other; To know. 
whether the Wafer be done 
enough, let your Iron be gentiy 
opened a. little, and obſerve 
Whether it be come to a good 
Colour. At that very inſtant, 
take off your Wafer from the 
Iron With a Knife, rolling it a 
little round. the ſame. Laſt, 
he Wafers be ſpread hot. 
upon a Wooden Roller made for, 
that . purpoſe, to give them their 
due ſhape, and ſet them into the 
Stove as they are finiſh'd, to the 
end, ena they may be kept very. 
ary... oh 2 14 
3. WAF E RS to Ake, 
Another Take 3 or 1 
of fine Flower, the Volk of a 
New Laid Egg; a Spoonful of 
D. R. V. and fair Water enough 
to make it pretty thin, and al- 
moſt two Spoonfuls of D. IL. S. 
in fine Pouder mix them. 
„ WALNU TS Pickled. 
Take Walnnts before their Shells 
are hard; put them into a Pot 
of Water almoſt boiling hot, in 
which let them lye 7 days; take 
them out, and put them into a 
freſh Pot of boiling Water; let 
them boil for a quarter of an 
Hour, wipe them dry, and pur 
them into as much White- Wine 
Vinegar, as will over-top them 
Wo Inches; add Cloves, Ginger, 
Mace, Nutmegs, Pepper crackt, 
Muſtard-Seed bzuiſed, and 6, 8, 
Io or 12 Cloyes of Garlick, and 
as much of Shzlots , according 
| 10 
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to the quantity you Pictte, att 
Peeled; a Nutmeg cut into 6 or 
s pieces; digeſt all in the cold 
Pickle for 9 or 10 days, then 
pour the Pickle from them, boil 
it up, and when cold, put in the 
Nuts, and keep them cloſe tyed 
down with white Papet and 
Leather . ET 
. WALNUTS t Pickle 
Another: Gather them 4 Fortnigbt 
aſter aner before they be too 
old; put them into 4 Kertle of cold 
Water and Salt. and let them ſtand 
in that till eis Scalding hot." After 
that put 72 in e | 
iftine them five or fix times. with 
2 Sls to every one of the Waters ; 
4 you change them. drain the a- 
not, and rub off the Black Skin of 
every one, Then put them in the Pot 


you intend to keep them in, and boil} 


half with Wine, and half Beer- 
Vinegar, a little Muſtard-Seed beat 
to Puuder, Fennel and Dill. Seed, 
Jamaica Pepper, Ginger, 4 Race or 
two cut in pieces, two bah Leaves 
' Boil all this in the Vinegar, and 


nuts. You may. put in a Clove of 
Garlick, and a little Oil, to keep 
them from Mothering 

6. * WALNUTS Preſerved. 
Put Walnuts (before they have a 
Shell) into boiling Water, and 


ter to another, till they become 
Tender, which will be in 4 or 3 
Warers : Scrape them whilſt hot, 


2 


tity of Water with a little Sugar 
and ſtick a Clove in each Nut, 
letting them lye in that Liquor all 
Night: Take thrice their weight 
in D. E. S. making a Syrup ot it, 
into which put the Walnuts, boi] 
them very well, and let them lye 
without the Syrup for 2 or 3 days 

then boil the Syrup again, and 


ſput in the Nas, in whi 


when it cold, ſtrain it into the Hal- 


ſhift them from one boiling Wa- 


and ſo boil them in a good quan- 


chem be for a Week, or more, 
often looking to them, leſt they 
ſhould grow ſowre, or the Sy- 
rup turn thin. There muſt be 2 

Pint of Water for the Syrup, ta 


J * 


every pound of Nuts. 


Take Green Walnuts before they 

Have Contracted a hard Shell un- 
er them, pcs them with a 

Needle, and | 

or four Waters to take out their 

Bitterneſs; and when they a 


Liquor, put fix Quarts of ordina- 
ry Sugar; boil. it up, and Cla- 
rifie it with Whites of. Eggs; 
then ſtrain it, and boil. it to a 
Syrup. Put the Nuts into the 
Syrup when Cold; n 
Theſe Preſerved Halnuts are ves 
Cordial, Pectoral, and Stamachical, 
they ſtrengthen it, and canſe a good 
Digeſtion, and are excellent in Fluxesg 
and Looſeneſſes; alſo an Antidote. 
againſt. the Plague, and all Poiſe> 
nous and Peſtilential Diſeaſes . - -_ 

8*WALNUT-WATER 
Take Green Walnuts before they 
have any hard Shells in them, 2 
pounds, Rue and Carduus, of each 
a handful, Roman Wormwood 
and Bawm, of each half a hand- 
ful ; bruiſe all cheſe together, and 
infuſe them in a Gallon of Mala- 
2a 3 draw off the Water in 
Balneo, and keep it cloſe flog 
for uſe. | 12 
An Ounce of it at a time, Morning 
and Evening, expels Vapours, | keeps 
out Inf: ious Airs, reſtores Appetite, 
and cauſes good Digeſtion ; creates 4 
Freſh and Lively Countenance, and re- 
moves Pains in the Stomach. 


< 
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and Dropſies, being drink with Wine. 
faſting. It is good for the Eyes, if 


* put one drop therein. It is god 
> / f 


7. WALNUTS to Preſerve; 


boil them in three 


tender; to fix Quarts of the lafk 


It will heal all manner of Palſes 
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19 cauſe Gencepron in Wamen, If thy] tex; Cloſe it up and bake it, 
drink thereof a Spoonful in Wine once} when it is well 


baked, muh B 


a dag. It is geod for the Infirmities| Fruit; then put in ſome Cream 


of the Body, and driveth out all Cor- 


and Yolks of Eggs well beaten, 


ruptions if it be drank with Wine and ſtir them all together; cut 
and Water moderately. It will Kill the Cover into five or fix pieces 


Worms in the Bedy, either with Wine 
er by it ſelf, Who 


.| Diamond-Faſhion, put in a little 


wſes to drink it D. K. . and ſcrape D. L, 8, o- 


continually, ſpall Live as long as| Ver it. | is T0 
Nature 27 continue * 12. W A R T 8: Take May- 
If yon have any I ine that is turn d. Butter, melt it in a moderate. 
put 4 little thereof into it, and fop| Heat, mix it well with as much 


| 


it cloſe, and within 11 or 12 Days, | Oil of Tartar per deliquium, as will 


if will Rec li it again. 


k £ 


. WALNUTS to Keep all 


cauſe a Senſible, but not a conſi- 
derable ſtrong Taſt-, and make 


the Near: Take the Stampings of] it into an Ointment, and with it 
Crabs when you make Verjuice , | often anoint the Warts, as hot as 
and lay a Layer of that, and a] yon can well endure it, and they 


Layer of Walnuts, till you have 


' wall either fink or peel off. 


fll'd your Pot; this will make 13. WARTS to Cure. Take 
them eat all the Year as if they 2 Onion bruiſed, and mix it 


7 treſn gather d, and they will 


with Salt and Honey, and lay it 
to the Wart: 


1 
- 


10 WARDENS or PRARS te 14. WA R T 8 to Removes. 
Stew : Pare them, and put them Wath the Warts often with the 
into, a Pipkin, wich fo much | hot Blood of a Pig, ſuffering 1 
Claret- Win and Water as Will do dry on them; then waſh it off 
near reach t> the top of the] with Lye of Wood-Aſhes, and 
Wardens , ſew them gently rl lay on a Plaſter of Eider-Bark 


they grow tender, Which may |. * 
be in two Hours after a-Whiyle,} 


mixed with Oil of Turpentine. - 
15. WASH BALLS Perfum'd - 


ut in ſome Sticks of Cinamon| Tike white Soap four Pounder, 


uiſed, and few Cloves; whe: 


they are, aimoſt done, pus in 


Orrice {3x ounces, Macaleb three 
ounces, Clove: two ounces, all in 


Sugar enough to keep them wc, ic Pouder ;mix the Soap with a 


and their Syrup, which vou may 


little Qil ot Spike, Rhodium, or 


pour out upon them in a deep the life, of which make Balls, 


Plate. 


16, * WASH for MOUTH and 


11. WARDEN, QUINCE, or IEETH, Take a Quart of Smiths= 
PEAR - PVE. Take either of Forge Water Filtred through Whited 


them, and you may either take 


Brown Paper; Dyers Madder in proſe 
er in 


them ſeverally, or all together, Pouder 4, ownce: ; boil the Madder i 
Quartered or Sliced Raw ; if ig] the Water, which ſtrain out ; then put 


Quarters, put ſome whole Ones 


in Garden Scurvy-Graſs a handfut 


among them; if Sliced, bearen| br»iſed, Roch-Alum half an ounce in 
| Spices, and a little Butter and fine Powder; digeſi all 24 Hours or 
Sugar, taking to every twelve] more, till the Alum is .melted ; then 


large Quinces, a pound of Sugar, 


train through a Flannel Bag. and 


and a quarter of a pound of But-|diſſebve therein ove Large Spoonful of 


LES 
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Honey : It Cures a Sore or Ulcera- 
ted M uth or Throat, and tſtens, 
looſe Teeth, being oite 
or waſht diewith. . 

17. WATER BIRD-LIME. 
Ger the ſtrongeſt Bixd- lime, waſn 
it as long in clear Spring- water 
till 't very pliable, and the hard- 
neſs removed; beat out the Wa- 
ter, fo that. one drop may not 


n Gargled 


9 


appear, and dry it well: Fut it / 


into an earthen: Pot, adding to 
i Hogs-Lard, ſo much as will 
make ſt run; - ) ſpoonfuls of 


Rrong Wine Vigegaf, and one | 


ſpocnful of Oil - Olive, and a 
mall quantity of Venice or Stras- 
buürgh Turpentine : Boil all gent- 
1 a ſoft Fire, and 
then let it cool, When you uſe 
it, warm it, and anoint Twigs or 
Straws therewith, or any other 
ſmall things, 25 wet or 
Water will take away irgend 
With this they catch Snipes, 
WW 
18. * WATER-GRUEL. 
Take the beſt On meal ſteep it 
in Water all Night; ſtrain the 
next day, and boil with a Blade 
of Mace; being enougb, add 
Raifons and Currants ( plumpt in 
Boiling Water) a little Canary, 
and ſome D. I. S. to liking. Or 
thus: Take Oat-meal two Parts, 
Rice one Part in fine Ponder: 
Boil them well in Water, adding 
Cmamon, Mace, &c. Yolks of 
Eggs beaten with a little Canary, 
or Sherry, and D. IL. S. to your 
liking in eating, ſome add ſweet 
Butter. It is very palatable and 
nouriſhing, pv 
19. WATER for HEAT. 
For Hear or Pimples in the Face, 
or hot Inflamations in the Eyes, 
take this recommended Water. 
Take white and red Roſe water, of 


2 


ö 


1 
| 


5 


* 


[ 


1 


Al 25 Epatick, fine Sugar, and Roſe- 
mary. flowers, of each an ounce ; put 
them in a double Glaſs, and place 
ehem in Balneo five. er fix. 
days, yet frequently, in the mean 
ſpace, move and ſhake them together 3 
then with the Inf. 5 waſh your Face, 
yes, and other. Parts" inflamed or 
breaking out with Heat, every Night 
going to Bed, and it will , by con- 
tant uſe, remove. it, and make the 
n 
20. WATER for the pLAGUE. 
Take of Savory, Roſenigry, Bow, 
Fee tet Dragons, Thyme, Sca-, 
ns,” Agrimony, Bettony, Angelica, 
Pellieory of Spain, Carduns, Worm: 
wood, Roſa Solis, Southern-Wood _: 
Pellitory, of the Wall, Red 


Sage, Setwall, Mother of Thyme, 


| Devils-bit, and Tormentil, of each 


| 


alu 


a good handful, with a few Sprigs 
of Rue, and Walnut-leaves, or green 
| 4 bruiſe all well, and let 
them infuſe in a ſufficient quantity 
of White Wine three Days and Nights, 
keeping the Pot they are in very cloſe, 
yet often ſhaking it, that the Ingre- 
dients may move in the Wine ; then 
diſtil the Wine and Herbs, and keep 
the Water that is drawn of cloſe 
| fopped in Glaſs Bottles, where the 
Sun may come to them. | 
The beſt time of diſtilling this 
Water is in May, if the Matetials, 
by reaſon of the forwardneſs of the 
Spring, may be had ſo early, Ten 
ſpoonfuls of it may be taken Blood- 
warm, to prevent the Plague; and 
this muſt be done when the firſt Symp- 
roms of it appear And upon taking 
it, walk about till on ſweat again, 
for the ſpace of an hour, not eating 
or drinking after it for the ſpace of 
two hours, or more; and then go to 
Bed upon it, If it chance to cauſe 
you to vomit, 1t is a ſign it has ta- 


each a pint ? Tuzty fone in Fouder, 


ken the better Effect. | 
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It 5s alſo. 555. againſt Agues, or 

any Periodicł Diſeaſe of the Stomach, 
being talen before the Fit, or Infection 
#00. far ſeines. n 
21. WATER for the STONE. 
Take Saxifrage, Parſly Leaves and 
Roots, Pellitory of the Wall, Mother 


of Thyme, Green Sage, Radiſþ-Roets 
2 each of 8 4 ; 
Peep: the Roots and Herbs a Night in 
Ah, and the next Morning Diſtil 
* em.. — Uu af . 

Four Spoonfuls drank faſting, 
with as much White-wine, is 
good allo to provoke Urine, and 
prevent StOppages, - . 
2 * WATER for ULCERS : 
This is an Excellent Water. Take 
Green biting Arſmart as much as you 
teaſe Parſiey half as much Saxifrage, 
a quarter as much; into 
4 Common Still, and draw off the 
Water. to drineſs without Burning. 
Tis: 4 Famous Water, and. gives Re- 
lief upon the Spot: Doſe fx or 
eight ounces, two or three times a 
Day, a little Sweet ned with Virgins 


TF... bo 3 
: Tf. the Ulcer, is well Cleanſed and 


Incarvated, ſs that it is fit for Heal- | 
ing; this followivg . Stypreck-Water | 


will perform the Cure immediately, 
Take. Spring Hater a Quart, Roch- 


Alom, Saccharum Saturni, of each | 


four: Drams, Vitriol Calcin'd to 
Whiteneſs two -Drahis ;; mia, digeſt 
warm for a Heek, decant t "i 
again, then Filter and . keep' it 
for uſe + With this waſh the Ulcer 
twice 4 Day, and apply Pledgets 
thereon dipt in the ſame. 
23. K, WATER TREFOIL, 
Or Buck-Bean: It is Faid-to- be a 
perfect Cure for the Gout, Rheu- 
matiſm and Scurvy ; 2.Decaction 
of it. being made in Water, and 
drank fr ſome conſiderable time, 
Io: Hainpſtire they Sell Mater Tre- 
feil; as dear as Hops, and they 


4 


as well; and that an eighth part 
of the quantity, of it, as of Hops 


Herb, and of 
Curing Chronick Diſeaſes, + ; - 
24. WATER of KERNELS : 
Having pour'd two Quarts of 


Pitcher, put in two Ounces of 
the Kernels of Cherries Well 


half of Apricock-Kernels, well 
(Pounded. with the Skin, as alſo 
almoſt a Dram of Cinamon, 
two Cloves, as much Coriander- 
Seed as may be taken up be- 
tween: three Fingers, nine or 
ten Onnces, of P. E. S. and 
bout two Elaſſes of boiled 
Water after it is become cold; 
the Pitcher muſt be well ſtopt, 
and all the Ingredients left to in- 
fuſe for the ſpace of ſeven Days; 
afterwards pour your Liquor 
through. the-Straining-Bag till. it 
be clear, and put it into Bottles, 
which muſt 
ſtopt. 


WATERS Diftit'd, 


fair Water five Gallons, Aniſceds 
five pound; or.twa, ounces and a 
half of Oil of Auiſeeds; mix 
and diſtil them, draw off ten 
Gallons and à half; add one 
pound of D. E. S. to every Gal- 
lon of Water, let it ſtand three 
or four Days, then uſe ii: 


* 


, 26. WATER ef ANISEEDS, 


the beſt + Lake ſtrong Spirits ten 
Gallons, Water five :Gajlons, Oil 
ot 1 72 nel en ſix, 
L U 4.01. Im ge S 2TWO Docs, 
157 2mazk - Ro Leaves aried, 
e fa drew 


2 


| lay that it does upon all "Accounts | 


will do. It is a very wholeſome 
great Eſteem in 


Sood Brandy into an Earthery 


nded, or elſe an Ounce and a 


be kept cloſe » 


Take ſtrong.. Spirits ten Gallons, 


| ; 
4 
l 


. 


draw ten Gallons, and to every ö 
Gallon put a pound of D. LI. S. 
27. WATER of ANGELICA. 
Take ſtrong Spirits ten Gallons, 
Water ſix Gallons, Aniſeeds ont 
pound, or two Drams of Oil of 
 Anifeeds, 5paniſh Angelica-Roots 
bruiſed two pound, mix and 
diſtil them; draw ten Gallons 
of Water, and add to every Gal- 
Ion a pound of D. L. S. 
28. WATER ef BAW M: 
Take of Spirits ten Gallons, Wa- 
ter five Gallons, Aniſeeds one 
- pound, Bawm-Leaves eight hand- 
| fuls ; mix and Diſtil them, draw 
nine Gallons of Water, and (weet- 

en it with D. I. 8. 
29. WATER of CLOVES. 
Take firong Spirits ten Galions, 
Water five Gallons, Aniſeeds one 
-ponnd, Cloves four ounces, or 
half an ounce of the Oil of 
Cloves; mix and Diſtil them; 
draw ten Gallons and- a half of 
Water; and add one pound of 
D. IL. S. to every Gailon, let it 
ſtand three or four Days, then 
uſe it. TY 
30. WATER of CINAMON. 
5 ake ſtrong Spirits fifteen Gal- 
ons, Water ſeven Gallons, beſt 
Cinamon three pound, mix and 
Siltil them, and draw thence: five 
Gallons and a half; then take Oil 
ef Cinamon half an ounce, ſtrong 
Spirits half a pint, mix them to- 
gether, and put them to the Di- 


* 


ſtilled Water, and ſweeten it 


— 8 
31. WATER of LIMONS: 
Take ſtrong Spirits ten Gallons, 
Water five Gallons, Aniſeed ore 


ponnd, dried Limon - peel two, 


ponnd, mix and dytil them; 
draw ten Gallons of Water, and 


FIG 


z. WATER F MIN T. 


Take ſtrong Spirits ten Gallons, 
Water five Gallons, Aniſeed one 
pound, freſh Mints a good quan- 
tity, mix and diſtil them; draw 
ten Gallons and a half of Water, 
| | weeren it with P. L. S. as be- 
33. WATER of NUTMEOS: 
Take ſtrong Spirits ten Gallons, 
Water five Gallons, Aniſeed 12 
Ounces, one pound of Nutmegs, 
Diſtil them, and draw ten Gal- 
lons of Water, and put to every 
Gallon a pound of D. L. S. 
34. WATER of ORANGES : 
Take half a hundred of Oranges, 
pare them, put the Parings into 
half a Gallon of Brandy, and ſtop 
it up cloſe; let it ſtand three or 
font Months, then put to it three 
Quarts of Sack, and the lixe quan- 
tity of White- Wine, and Diſtil 
in a Roſe- Still; ſweeten it with 
D. L. 8. let it ſtand till the 
D. IL. S. is melted, ſtrain it, and 
Bottle it up cloſe, keeping it in a 
cloſe place. | vhs. 5 
35. WATER of POPPY: 
Take four pound of Poppy leaves, 
and let them ſteep one Night in 
three Gallom of ſtrong Ale, Di- 
(til chem in a Limbeck, take a 
pint of the firſt Running, and 
{et it by, and change the Glaſs, 
and Diſtil the reſt till there be no 
Strength left; then mix the pint 


of the firſt Running with the 


SN | 2%; 
36. WAT ER called ROSA 
S0 LIS. Take of ſtrong Spi- 
rits ten Gallons, Water ſeven 
Gallons, Aniſeeds one pound, 
Ginger groſly bruiſed one pound, 
Nutmegs four ounces, Cloves 
two ounces, Cinzmon two oun- 


to every Gallon put a pound of | ces pouder d, mix all together, 


D. I. S. . 


and Diſtil them; draw ten Gal - 


"4 


ons of Water, and to every Gal- 


lon 
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lon put a pound of D. L. S. and 
Colour it with Red Sanders. 
37 WATER of ROSEMARY : 
Take ſtrong Spirits ten Gallons, 
Water five Gallons, as many 
Roſerhary-Leaves as may be had 
for Six-Pence, one pound of Ani- 
ſeeds, or an ounce of the Oil 
of it, mix and diſtil them; 
draw. ten Gallons and a Half, and 
add to every Gallon a pound ot 
D. L, S. in fine Pouder. 


38. WATER fir the STOMACH. | 


Take ſtrong Spirits ten Gallons, 
fair Water ſix Gallons, Aniſeeds 
one pound and a half, Caraway- 


Seeds one pony Coriander-ſceds | and 
. 


two pounds, mix and diſtil them; 
draw ten Gallons of Water, add 
one pound of D. L.S. to every 
Gallon of Water, and Colour it 
with Red Sanders pouder d. 

39. WATER fer « SURF Err. 
Take ſtrong Spirits ten Gallons, 
Water five Gallons, Aniſeed one 
pound, Red Poppies one Buſhel. 


mix and diſtil them; draw ten} 


Gallons and 4 half, and to every 
Gallon put. a pound of D. L. S. 
od Tincture it with Red San- 
ers. 3 52 8 „ 5 
„ 40. WATER TFT WORM- 
WOOD: Take ſtrong Spirits 
ten Gallons, fair Water five Gal- 
lone, Aniſeeds one pound, Werm- 
wood chopp'd four or five hand- 
ls or more, as much as may be 
bought for Four Pence; mix and 
diſtil them, and draw ten Gal- 
lons of Water, and to every Gal- 
Jon of. Water; add one pound 
of D. L. ss. „ 


bÞ & 
3 


Take four pound of Wormwood 


chop'd; one pound of Liquorice 
ſcraped,. TWO Pennyworth of 
Mace; ..one ounce of Nutmegs 
eut them in pieces, briſſe the 


Seeds and Liquorice, and infuſe 
all 24 Hours in 4 Gallons of 
— Ale, and Diftilit in a Lim- 
CK, 7171711 {4 
42. WORMWOOD, | Another + 
Take of Wormwood four pound; 
Aniſeeds and Liquorice, of eac 
one pound; Raitons of the Sul 
ſton'd one pound; -Figgs ons 
ound cut in twain, infuſe all in 
our Gallons of ſtrong Ale and 


Beer, and Diſtil it „ 
43- * WEAKNESS Ster 
DELIVERY. Every Night 


at Bed · time, give the Sick one ſmall 
Pill of our Specifick Laudanum, 
every Morning faſting, one 
Spoonful of our Tinctura Mirabilis; 
in a Glaſs of Old Malaga, Tent, or 
Alicant 3 and at. times in the Day: 
time, now and then a Dram or two 
of our Aqua Bezoartica, or Spiri= 
tus  Cordialis. Theſe things wilt 
ſtrengthen the Woman to a Miri | 
quickly bring her out of her Hing 
c 33+ ©5724 „ 
44. WEAKNE SS t help; 
Take the Pouder of Vipers an 
ounce, Diaphoretick Antimony 
half au ounce, clear yellow Am- 
ber two Drams, D. L. S. the 
weight of all the aforementio- 
ned, and fine Starch the like 
quantity; make them into à Paſte 
with Spirit of Wine, and then 
into ſmall Cakes, of which one 
may be a ſufficient Doſe. 


This is Sicceſsfully uſed. to.reftere 
the Tone of the Blood, and to ſtrewgth- 
en theſe that have been, or are Weaks 
ned with Sickneſs, (os EY 
45. WEAKNESS of Stomach: 
Take Bawm and Mint, boil 
them in White-Wine with ſome 
Roſefnary tops. oft Flowers, and 
2 little Limon-Peel, and drink a 


quarter. of a Ping of the Ro 
on half an Hogr before Mile, 
EE. Or, 


— 


WR 


[ok WE. 


Mate, 


Or, for this, Wormwood and 
Gentian infuked in your Drink, 
is very much available, 
46. WEAKNESS of 

' the Stomach : This i3 admitably Cu- 
rid by giving the Patient four times 
4 Day, 30 er 40 Drops of our Tin- 
ctura Stomachla, in a Glaſs of Ale 
er Wine, viz. 1. In the Morning 
faſting. 2. Half an Howr before 
Dinner, 3. At Four in the Aſter 
noon. 4. At going to Bed; this if 
it 1 a Cold Cauſe; but if 
it proceed from a Hot Cauſe, we com- 
* gos Our Spiritus Aperiem, 
which yow may take in all the Liquor 
Do drink, whether Ale or Vine 
daſe 40 or 50 drops, or ſo much as 
will wake the Liquor pleaſantly 
ſharp, as if the Fuice of a Limon 
Was fqueezed inte it It is good a- * 
gainſt the Shortneſs of Breath, Stop- 
gages in the Stomach, want of Ap- 
petite, or any other Obſiruttion in the 
Red mhat ſae ver. 
47. WE B in the EYE: To 
remove this Offence of the Sight, 
Take Shell-Snails and burn them 
to Pouder, beat it fine, and fift 
it; add to it the Pouder of Cuttle · 
Bone ; put theſe into Alom- 
Water where Money 1s diſſolved, 
and ſhake them about: when 
the Water is thick with the 
Pouder, drop ſome of it into 
the Eye with a Feather, keep- 
ing the Lids cloſed a while, and 
turn your Lye to and fro that 
it may fret off the Film, or 
Skin, that hinders the Sight ; and 
in often ſo doing, it will wear it 

away E 

48. 1 WEB and PEARL 
in the E YES. For this Malady, 
I commend upon my own Experience, 
1 Aqua Regulata, - as alſo my 
Balſamum OptihaMicum, waſh 
the Eyes ſeveral times in the day 


. 


with the i aver ; and put the Balſam ( 


- 


into them Morning and Evening, let- 
ting the Patient lye after it an Hau 
er ſomething more in the Morning, 
This alſo is of approved uſe: 
Take Honey, Bulls Gall, of each three 
Ounces Red Coral Calcined and Levi- 
gated into 4 Subtil Pander, Poudey 
of. Liquorice and Gum Caranna in 
Pouder of each an ounce,” mix, and 
make 4 Balſam, a little of which put 
into the Eye Morning and Eve- 
ning. „ 
Dyers Weed : It is of great Advan- 
tage. ger the eaſy Charge 
ot Raiſing it. It grows in many 
places Wild, and will grow up- 
on the Bartenneſt ſort of Land, 
tho' the middling ſort of Land is 
beſt for it. It it is dry and warm, 
it requires no Tillage, the Seed 
being Sown with Barley or Oats, 
and only Harrowed in with 2 
Buſh, or Rowled with a Rowler. 
The greateft difficulty is, the 
Sowing it even, it being a ſmall 
Seed. A Gallon will Sow an 
Acre, which Seed Sells for 10 ſh, 
a Buſhel or more. It grows not 
much the firſt Summer, but after 
the Corn is Cut, it muſt be pre- 
ſerved, and the next Summer 
yon will have your Crop. In 
gathering it, ſee that the Seed be 
not over Tipe, for then it will 
fall out; nor yet, that it be un- 
der ripe, for then both Stalk and 
Seed will be ſpoiled. Pull it up 
Root and all, and bind it in lit- 
tle handfuls, and Houſe it care- 
fully, that the Seed be not loſt, 
which keep as dry as you can 
'Tis much Sown in Kene, and a- 
bout Canterbury, and often yields 
from Forty Shillings, to Ten or 
Twelve Pounds an Acre. The 
Dyers uſe it for Dying bright 
Fellows, and Limon Cobrs. 
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make many kinds of Wheat ; 
but the chief with us are the 
1. Red Wheat. 2. The White 
Wheat; 3. The Grey Wheat, 
which without doubt was the 
Zea or Spelta, Spelt Corn of the 
Antients, and is the beft to make 
Frumety of, Wheat is ſubject to 
Mildew, but the bearded forts 
are freeſt from it, becauſe the 
Awns thereof ſhelter it from the 
Mildews. When thraſht, lay it 
not above a Foot thick on the 
Floor, and lay it up dry; no 
Wheat thraſht before March is 
fit to keep long, In moiſt Wea- 
ther, take care to turn it once in 
four or five Days. Beſides ns 
uſes in making Bread, Cakes , 
Bisket, Pancakes, Puddings, Fru- 
mety, c. Our pure fine white 
Scarch is made thereof, which 
is the very fineſt Partictes of the 
Grain. 


Take the Fleſh of a Fullet or 


Capon, aimoſt boiled, from the | C 


Bones; add to it a ſufficient 
quantity of boiled Cream, thick- 
ned with Rice, Flower and Eggs: 
Put in the Marrow of one Mar- 
xow-bone, and ſome of the 


'40,* WHEAT. Authors | garniſh with ſtewed primer, and 


ſome plumped Raiſons, This 
may be ſerved in alſo with any 
Meat, proper to be ſeryed' wi 
White Broth. © | 

53. *-WHITE POTION- 
to make, Take Venice or Strasburg 
Turpentine two ounces, three 
Volks of new - laid-Eggs: mix 
them well together, till the Bo- 
dy of the Turpentine is perfect- 
ly opened, by grinding in a Mar- 
ble Mortar; then add new Milk 
three quarts, in which half a 
pound or better. of double reft- 
ned Sugar is diſſolved: mix well, 
and keep it in Stone, or Glaſs 
Bottles for uſe: It cures a Go- 
norrhea, taking it half a pint at 
a time, two or three times a 
Day, and heals the Womb by 

54. *#WHITE-POT: 
Take a quart of Cream boil'd 
with whole Mace; when almoſt 


Sx. * WHITE-BROTH.;cold, beat the Yolks of eight 


Eggs, and put them into the 
ream; add a little Salt, and 
D. L S. to your Palate. Cut thin 
ſlices of White-bread, which 
lay in the bottom of the Diſh, 
with ſome Raiſons of the San, 
and fliced Dates, or other Sweet 


Broth: the Pullet was boiled in; Meats upon the ſame, with little 
add a little Salt and a quarter of bits of Sweet Bueter, or bits of 
a pint of Canary; thicken. it| Beef-Marrow ; then lay on ano- 
over a Chafing-dth of Coals, | ther Laying of Bread and Rai- 


and ſerve it up. | 
z. WHITE-BROTH. 
Take a little Mutton-Broth, and 
as much Sack, and boil it with 
whole Spice, ſweet Herbs, Dates 
fliced, Currans and a little Salt; 
when. it is enough, or very near, 


ſirain in ſome blanched Aimonds,} 


then thicken it with the Volks 
of Egęs beaten, and ſweeten it 
with Sugar, and fo ſerve it in 
with Slices of thin White-bread, 


ſons till your Diſn is as it were 
full, and between every Lay ing 
grate Nutmeg ; put in your 
Cream with a Ladle, that your 
Diſh may be top full, and let the 
laſt Laying be Bread, with pieces 
of Butter upon that to keep it 
from burning, and ſo bake it. | 
55. WHITE - POT to make. 
Take two quarts of Cream, or 


— Milk, put in a quarter of an 


ounce of Mace. a piece of Cina- 
Nn 3 mon, 
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mon, and half a Nutmeg fliced; and Cinamon; and w hen ydu 


chip off the Cruſt from a Penny 
White-loaf, flice it very thin, 
| and lay the Slices in the bottom 
of a Diſh, cover them with 
Marrow, and put the Yolks of 
à dozen Bees to the Cream, or 
Milk, well beaten with Roſe: 

Water, and ſweeten it with Su- 
gar; then take out the Spices 
fil up a broad Baſin, in which 
the Bread and Marrow is laid; 
bake it, but not in too hot an 
Oven; and when it is enough, 


ſcrape white Sugar over it, and 
T. Take 


ſerve it-up.. - 

" 56. WHITE. po 

a Manchet cut like Lozenges, 
and ſcald it in ſome Cream, put 
to it beaten Spice, Eggs, Sugar 
and a little Salt, put in Raiſins 
and Dates ſtoned, and ſome Mar- 
io; do not bake it too much 
for fear it wheys : then ſtrew on 
ſome fine Sugar and ſerve it in. 
 * 57.* WHITE-POT. Take 
Cream, or Mornings Milk 3 quarts, 
and ſoak therein ſome Slices of 
White-bread, and put therein a 
little Flower, with the Yolks of 


16 Eggs beaten very well, bruiſe | 


your Bread, ſo that it is all mixt 


with your Milk, 1800 and Flow- 
Er, make it about the thickneſs 
of a Pancake Batter; then fill a 


* 


have well boiled it, take away 
the Herbs, and put into it one 
ounce of the Syrup of dried 
Roſes, and as 'much Sugar as 
will ſweeten it for her to drink: 
If this will not do at onee, give 
it five or ſix times; and it any 
thing in the World will do, this 
will. This is good alſo againſt 
a Conſumption, © 

59. WIGGS to make, To 
three pound of Flower, half 2 
pound of Butter, half a pint of 
Yeſt, four ounces of Sugar, half 
an ounce of Coriander - feeds 
beaten and ſiſted, put a pint of 
Milk, then make them, and waſh 
them with Milk before you put 
them in the Oven, a quarter of 
an hour will bake them. | 
o. WILD FOWL to Stew. 
Half roaſt them, cut them in e- 
very Joint, put them in a Stew- 
pan, with a pint of Claret, two 
Anchovies, two or three Sha - 
lots, a little whole Pepper, and 
a Nutmeg; let them ſtew a quar- 
ter of an hour, then put in a 
little freſh Butter and ſerve it up. 

61. * WINE, Vinum. We 
have nothing to ſay as to Foreign 
Winer, but only of Wines made 
of our own Product or Growth, 
Let the Grapes be gathered when 


deep Earthen-pan with it, and | fall 


ay ſome pieces of Butter on the 
top, tye a brown Paper about 
che head thereof, and put it into 
your. Oven, when it is baked 
there will be a hard Cruſt on the 
top of it, you may make them 
without Flower, and with Rice, 
or without either, only with 
Bread, ''. „ 
58, WHITES i» WOMEN, 
Take as much Claret-wine as you 
can drink at once, boil it with a 


(T,; 35 
* 


4 


fall ripe, in a dry day, when 
they are plump and tranſparent; 
when the Stalks begin to ſhrivel 
at the Part next the Branch, 
which is a fign that it has done 
feeding : Do not pull the Branches 
from the Vine, but cut them off 
with a ſharp Knife; and putting 
them in Baskets, gently empty 
them on a Floor, to ſweat for 
four or ſive days, which will 
perfect them much. After the 


tele Mint, and a little Bawm | put them into 


Grapes are picked from the Sta lle, 
the 1 
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tage of, our own Growth, and 


Native of our Country, and 
England, if we would be but ſo 


ing it uniyerlally in Hedgerows. 


ſhould quickly have more choice 


would in a few Years make us : 


the whole Earth affords ſo excel- 


* 
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and preſs them; and letting the 
Juice ſtand 24 hours 1n the Fat, 
draw ic off from the groſs Lees, 
and put it up into a Cask orCasks, 
and to every gallon of Juice add 
about a quart of White or Red 
Port-wine, according as you de- 
ſign it in Strength: Let them 
work together, which being over, 
bung it up cloſe, and let it ſtand 
till Januar), at which time you 
may in dry Weather bottle it; 
ſo will it be better than any 
French Wine conſiſting of four 
Parts of our own Product, and 
one of Poxngal Wine, which 
certainly muſt be for the Advan- 


produce. From Black Cherries a 
Wine (if I may ſo call it) may 
be made, not inferior to the beſt 
Wine in the World. And conſi- 
dering the Black Cherry-Tree is a 


grows wild in many Places of 
carciul to improve it, by plant- | 


or making Orchards thereof, 
whether in Dwart-Frees, or low 
Standarts, all over the Kingdom 
I dare to be bold to ſay it, we 


Wine tnan the whole Kingdom 
could drink, as much ſuperior to 
the beſt French Wines, as the Spa- 
niſh are to the French, which 
conſidering what vaſt Sums of 
Money it would fave at home, 
from the Avarice of a Neigh- 
bouring Nation, and how rich it 


It 1s I think worthy to take up 
ſome part of our Thoughts. 
And what I have ſaid of Black 
Cherries may be yet better (21d of 
Mulberries, of which no part of 


a Fruit which yield a vaſt quan- 
tity of Juice, and by means of 
which, if care were taken in 
planting them, we might have 


Wine enough (not inferior to 


the beſt Alicant) not only to ſa- 
tisfy our pwn. Drinking, but to 
gratify all the Nerghbouring 
Narthern Nations, which I am 
very confident would, ( beſides 
the Improvement of our Land, 
and ſetting thouſands of poor 
People to work) be of a ſingu- 
lar and vaſt Advantage to us. 

62, * WINE © FINE, 
It is uſually fined with Iſing-glaſs, 
or Whites of Eggs: But this 
way with Beech Chips or Sha» 
vings is now commended, Take 
the Shavings ( clear from the 
Rind) boil them in fair watee 
an hour, to extract their Rank- 
neſs, and dry them in the Sun or 
an Oven. A Buſhel of theſe 
Shavings will be ſufficient to fine 
2 whole Tun of Wine; they 
will put it into a gentle working, 
and clear it in 24 hours, giving. 
it a good and agreeable Flavour. 
Theſe Chips may be waſhed, 
and they will ſerve again, and 
better too, upon the like occa- 
ſion, even till they are almoſt 
coaſnmed. They ought to be 
planed off as long and as large 
as you can get them, and they 
are to be put in at the Bung. 

63, WINE-WHITE to mend 
its Colour. Take three or four 
gallons of new Milk or leſs, ac- 
cording to the quantity of yone 
Wine, put it into the Hogſhead, 
and row it to a good mixture : 
then letting it ſettle, - open your 
Bunge, and put in three or four 
ounces of Ifinglaſs, and as much 
Loaf Sugar; fill up the Rogthead, 


lent as our Country does, being 


and rowl it three or four times 
over; and ſo bring it by that 
Res N 4 meam 
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75 to a colour and fine- 
TPW... on, 
64. WINE - WHITE to mend. 
If your White-wine have an ill 
Taſte, draw it half off, and to 
either of the halves put two 
llons of Mornings Milk, a 
ndful of Rice, and as much 
Bay- ſalt; mix or beat them well 
together with a Paddle-ſtaff for 
half an hour, then fill up the 
Hogſhead, and rowl it well, and 
turn it over in the Lees; and ſo 
you may broach it in two Days, 


BG | 
3 65. WINE, or Infuſion of Cro- 
ers Metallorum. To make this, 


Take Crocus-Metallorum in Pou- | ſweeten it with D. IL. S. a 


der one ounce, Mace in Pouder, 


or grofly bruiſed, one _ J 
4 


Spaniſh 'Wine a pint and a ha 
infuſe the Crocus and. Mace in 
the Wine a conſiderable time, 
and then pour off the Liquid 
clear part. 58 
' This is à very good Vomit, and 
more frequently uſed than any ot her: 
aud among others it is uſed with 
great Succeſs in caring the Dropſie, | 
Faundice, *Phthiſick, and Diſeaſes 
in the Head, alſo in the beginning 
of evers, and before the coming out 
of the Small- Po. It muſt conſe- 
quently in thoſe . Caſes do a great deal 
of good by freeing the Parts from the 
peccant Humors. 
The Doſes half an ounce, an 
dunce, or an ounce and a half at 
a time; but the Age and Strength 
of the Patient is in theſe Caſes 
to be conſidered, And the beſt 
time to take Vomits in, is in the 
Morning faftnmmm. 
6s. WINE a Delicious Sort. 
put two Limons cut into ſlices, 
and two Fippins cut in like man- 
ger, into a Diſn, with half a 
pound of Pouder Sugar, a quart 
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and it will drink very pleaſant: | fi 


of good. Red Port Wine, fix 
Cloves, a little beaten Cinamoti 
and: Orange-flower-water, let all 
be well covered and infuſed for 
three or four hours: Then ſtrain 
it thro* a Bag, and give it a Fla- 
vor of Amber or Mk, as either 
is moſt agreeable to your Palate. 


67. IN E of Rasberries, | 
Take | Rasberries and bruiſe 


them with the back of a Spoon, 
and ſtrain them, and fill a Bottle 
with the d uice, ſtop it but not 
very cloſe; let it ſtand four or 
ve Days, then pour it from the 
Grounds into a Baſin, and put as 
much White-wine, or Rheniſh as 
your Juice will well colour; 


nd 
bottle it, and keep it for uſe. 
68. WINE Lowring., Take 
an ounce of Roch - Alom, and 
ponder it, draw from the Hog: 
ſhead four gallons, and ſtrow 
the Ponder of Alom in it, and 
beat it well for half an hour, fill 
it up, and ſet it on Broach; and 
by this means, within three 
Days, if you be careful not to let 
it take vent, you will find it a 
good ſort of Wine. 
69. » WINE MEDICINAL, 
| Take the beſt old Malaga a quarr, 
Rhemiſh-wine a pint, Bawm, Rue, 
red Sage, Angelica and German- 
der, of each an ounce: infuſe 
them fourteen Days in Wine; 
add Pepper, Ginger, and Nut- 
meg, of each three drams: beat 
them well, and put to them an 
ounce of Feuice-Treacle, and a 
quarter of a pint of Spirit of 
Angelica and Saffron: digeſt a- 
gain fourteen Days, and then 
decant the clear Liquor; and 
drink half a quarter- of a pint 
Morning and Evening, or oft- 
ner, if yon (ee occaſion: It is 
| excellent good againſt the InjeCti- 
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on of the — BE, Small- rate. Tale chio 7 


Pox, and Spotted Fever; alſo to 
prevent the Infection, by ill 
Airs afflicting the Lungs by 
Cough, Catarrhs, &c. wary 
' 70. WINES te Reck. The 
beſt time to do it is when the 
Wind fits full North, the Wea- 
ther clear and temperate, in the 
encreaſe of the Moon, and when 
the is under the Earth, and not 
in the full heighth | 
71. WINES Vicious to melio - 
rate. Take a pint of clarified 
Honey, 2 pound of Watet where- 
in Raiſins have been ſteeped, 


three quarters of a pint of Cla- 


ret, or White-wine, as to what 
you propoſe it to: boil them 
over a gentle Fire till a third 
part be conſumed, ſcum it con- 
tinually in the boiling, and put 
it pretty hot into the Wine, and 
let it ſtand with the Bung out; 
then put in a Bag of Spices, and 
it will fine either new or old 
Wines that are foul or decay- 
ed, and give them a curious 
Smell, and Taſte; if when it has 
reſted five or ſix Days you 
add white Muſtard-ſeed bruiſed, 
hang it in a Canvas- bag. | 

72. * WINTER - CHERRIES; 
Veſicaria ox Alkakengi. The Ber- 
ries are Diuretick, Nephritick, 
and Lithontriptick ; they are al- 


10 good _ the Jaundice; 
and may 


either infuſed in 
Diuretick Wines, or boiled in 


Poſſet - drink, or their Pouder 


may be taken from a Scruple to 
half a dram in any homogeneous 
Liquor, as  Arſmart or Onion 

ater, Parſley Water or Deco- 
ction, White- wines, &c, One 
that took eight of the Cherries 
for ſometime every Change of 
the Moon, was cured of the Gont 
When in extremity and inrete- 


| ur hent ine t 
drams, Balſam of Tulu half a 4 
Traches of Alkakengs., enough” to 
mate it up into Pills. Doſe four 
Pills at Bed- time for the Stone. 

73. WOA D. It is a rich 
Commaditv, and worth the Huſ- 
bandmans Labour, uſed by Dyers 
to lay the Foundation of many 
Colours, It ought to be ſown 
in rich Land, warm, and dr 3 
if long continued it robs t 
Land much, but moderately uſed, 
it prepares it for Corn. The 
Land muſt be well plowed, and 
finely harrowed, the Stones pickt 
up, and the Clots broken. About 
four Buſhel of Seed will ſow an 
Acre, which let be at the end of 
March, and kept well weeded. 
'Tis ripe when the Leaf comes 
to its full Growth, has its per- 
fect Colour, and lively greenneſs. 
As ſoon as tis fit to cut, it ought 
ſpeedily to be done, leſt it ſhould 
tade or wax pale. In a plentiful 
Year it may yield five or fix 
Crops, but ordinarily but four; 
and ſometimes bnt three, eſpeci- 
ally it you let it grow for Seed. 
What grows in Winter is uſeleſs, 
but tis good for Sheep. The 
two firſt Crops are the beſt, 
which are uſnally mixed in the 
Seaſoning. The lefler Crops are 
much worſe; and if mixed with 
the two former will ſpoil the 
whole. When cut, it 1s imme- 
diately to be carried to the Mill. 
It many times ſells from 6 pounds 
to 30 pounds a Tun; and an 
Acre will commonly yield a Tun. 
74. WOMEN i» LABOUR, 
Take of Cinamon finely pouder- 
ed one dram, Amber likewiſe 
finely poudered half a dram 
Borax in fine Pouder a ſcruple, 
mingle them in a quarter of a 
pint of White-wine, and let the 
Party drink it. This 
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bi. is accounted « moſt approved 
Medicine to help a Woman in the 


A famo pproved thing alſo, 
is Livers and Galls of Eels bein 
dried, and reduced to Pouder : Def: 

rom half 4 dram to 4 dram, in 4 
Glaſs of White or Rheniſh-wine, well 
ſweetned with Sugar ; it facilitates 
the Delivery, — at the time of the 
Pains brings forth the Birth upon the 
Spot. Eſteem it as a Jewel. a 

75. WOODBINE, or Honey- 
Suckle, There is, 1. The double 
red one, which is a fine ſweet 
Flower, producing a multitude 
of ſweet Flowers, growing 1n 
five or fix Stories, one above ano- 
ther, with round green Leaves 
encompaſſing the Stalk, between 
— * round of Flowers. 2. The 
red ſingle kind, or Italian Honey. 


FSuckle, which grows ſomething 


kke the wild Sort. The double 
Flower in May, and Fune, and 
may be eaſi ly brought to cover 
Arbours, and to adorn other 
Parts of an Orchard, being to be 
clipp'd into any form. There 
is nothing more eaſy to be en- 
creaſed than they; for every 
Branch will of its ſelf rake Roor, 
. If it but touch the Ground, and 
much more it laid Artificially 
therein, : 
s. WOODCOCK. If it be 
fat, it will be thick and hard in 
the Vent, and have a fat Vein 
on the ſide of the Breſt or under 

the Wing, but if lean, it will 
feel thin in the Vent; it new 
kil'd, limber footed, but if ſtale 
dry footed ; have a care it hath not 


— 


a Snotty Noſe, or a mooriſh muddy 


Throat; which you may know 
by ſqueezing the Throat, or you 
may know when freſh, by open- 
ing their Bill, and ſmell to it, or 


plucking a Feather from the 
Wing, and thruſt it down their 
Thioat, and if they are tainted 
you may know it by the ſmell of 
the Feather, -© t 

77. * WOODCOCK to Roaſt. 
Being drawn, waſh and truſs 
them, lay them to the Fire, and 
baſte them with Butter; bein 
almoſt enough, firow —— 
Bread on them, and ſave the Gra- 


Toaſts that are butter d; or you 
may only mince the Guts, being 
roaſted with the Fowl into the 
Gravey, and a little Claret, and 


% ſerve them up: This s the 


Engliſh way. This is the French. 
Being pul? and -drawn, w-.th 
and truſs them; then lard them 
with a broad piece ot B con 
over the Breſt; being roaſted, 
ſerve them on Toatts, dipt in 
Verjuice, or the Juice ot Oman 
ges with the Gravey, and mi- 
ed on the Fire-. 40s 
78, WORM or EARWIG i» 
the Ear, It any Werm or Ear- 
wig has crept into the Ear whilſt 
you ſtep, to delttoy, or bring 
it away, Take three or four 
Cloyes of Gariick, | ſtamp them 
in a Mortar: then lay them in 
clean Water to ſoak a while, and 
ſo wring out the Juice with a 
clean Cloth, and put a few drops 
of the Liquor into the Ear; and 
it will either kill the Worm, or 
work it out with the Wax. It 
is alſo good for Noiſes, and Dix- 
zineſs in the Head, and brings 
away the Matter that many 
times cauſes Obſtruction in the 
Hearing, and much leſſens it. 
79. *WORMS to (ure 
Take of Rhubarb one ounce beat- 
en and ſearced, then beat it up 
with half a pound of Biew Cur- 


rants to a Conſerve. This is ex- 
cellent 


ö 


vey, into which you muſt put 
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cellent for the Worms to take 
Spring, and Fall, 6 or- 7 Morn- 
ings, as much as a Nutmeg at a 
Yime. © 

go. WORMS, Another: 
Take a Quart of Claret or White- 
Wine, two ounces of Wormſeed, 
Jet it ſteep in the Wine three or 
our Days, before you begin to 
drink of it ; and then take five or 
fix Spoonfuls every Morning faſt- 


It is good for Diſtempers of the 
Liver, and Stomach, and profi- 


table for thoſe that are Sick of | C 


the Dropſie, the Leaves being 
made into a Confection with Su- 
gar. It is of a Reſtringent Quali- 
ty, Bitter, and Sharp, being al- 


together hot and drying; it is 


Comfortable; and driveth into 
the Urine and Excrement, all 
Cholerick Humours ; it princi- 
pally Comforteth and Fortifieth 
the Heart and Stomach, being 
infuſed in Wine. The Tops of 
ies and Roots of Dandelion de- 


cocted ih Water, are powerful 


Expellers of the Humour: that 
occaſion the Jaundice, The Juice 
of Wormwood, wherein the Ker- 
nels of Peaches are bruiſed and 
Infuſed, Kills the Worms in any 
part of the Body. The Conſerve 
of it taken fiſting, preſerves from 
Drunkennefs, fharpens Appetite, 
and is a Soveraign Remedy for 
thoſe that are troubled with 
Stuffings, or Stoppage of the 
Stomach, if the Jmce thereof 
be drank with White-wine, or 
Vinegar ; or mixed with Milk and 
Honey, it is good to rub thoſe 
that are afflicted with the Sq 
ſie. The Mouth, or Ears, held 
over the Fumes of the Decocti- 
on, eaſeth their Pains; and 


being infuſed in Wine of Kaiſons, 


with it. 


ng. 
281. WO RMWO OD: 


it eaſeth the Pains and Prickins 
of the Eyes, they being waſhed 
Being mixed with 
Oil of Roſes, and the Stomach 
long weakned, being anointed 
therewith, it mightly ſtrength- 
ens it. Beaten With Figs, Vi- 
negar, and Darnel - Meal, it is 
good, applied outwardly againſt 
the Dropſie and Spleen, Dried 
and Poudered, it defends Cloaths 
from Moths and Worms... 
For a continued Dropſie, take 
two pounds of the Tops of 
Wormwood, make it into a 
onſerye with as much Sugar, 
and let the Party take half an 
outice -at a time, three or four 
times a Day. | | 


82, * WORMWOOD WINE. 
Take dryed Wormwood a pound, 
of the beſt Rheniſh Wine a Gal- 
lon ; mix and digeſt cold for 3 or 
4 Months, often ſhaking the Veſ- 
ſel or Glaſs ; being ſettled, de- 
cant the clear Tincture for uſe, 
Take of this Wormwood Rheniſh, 
or of the Wormwood Tincture 
(in Zett. A, Numb, 5.) a * 
choice Canary, or Palm Wine, 
6 Quarts ; mix them, and keep 
it for an incomparable Stomach- 
Wine, Pt” 

83. WORMWOOD WATER. 
Take two Gallons of White Port, 
half a pound of Aniſeeds, and a 
like quantity of Liquorice, bruiſe 
them together very fine, then 
take three handials of the tender 
Tops of Roman Wormwood, 
and put them with the other 
Ingredients into the Wine, let 
them infuſe twelve Hours, and 
then diftil them in an Alembick. 
The Water will be ſtronger, if 
inſtead of Wine you put Brandy, 
ox Sugar Spirit. 
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. WORMWOOD WINE, 
| al: Take of Wormwood 


1 well dried, and ſeaſonably ga- 


thered a handful, to a Gallon of 
Wine, let it infuſe in a cloſe. 
opt Veſſel, till the Wine is ſuff- 

of the Wormwood. 


TCiently ti 
4 "Ih _ is ſucceſsfully ta- 


ken to heat and cleanſe the Sto - 
mach. It is good in the Dropſie, 
and excellent in the procuring a 
boft Appetite. ; AE DAT, 

85, * WOUND BLEEDING :: 


T0 ſtay the Bleeding of any 


Wound, Take Hungarian Vitriol 
two parts, Rhemſh, Tartar one 
part ; mix, and Calcine to white- 
neſs; to one ounce of this Pouder, 


add Saccharum Saturn half an 


it 
| nope for uſe. 
This being applied either dry, or 
mixt with a little whites of Epps, 


euncez mix them, and keep 


upon Hurds of Flax, or Tow, and 


the wounded part bound up, pre- 
ſently ſtops the Bleeding. 
86. WOUNDS GREEN: 
Take Oil of St. Fob»'s-wort two 
ounces, Venice Turpentine the 
Tike quantity ; ſet them over a 


——_— 


* Fire, and put to them a 
0 Balſam De chili, incorporate 


* ” 
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* 


them, and keep them a an excel- 
leut Balfam for Green Wounds, 
ol any Nature, whatſoever. _ 


87, * WOUNDS to Heal. 
This foollowing Ponder Cures Green 
Wounds immediately, and generall 


made into fine Pouder by drying, or 
Jer want thereof, Common Salt, Cal- 


4 ein d and ground very Fine in a hot 


tron Mortar, nine ounces, fine Alves, 
—_— fine Bole, in fine Pouder, of 

eh four ounces, Turpentine ' boiled 
"bard in Water, . and made into 4 
Pouder two ounces, Saccharum Sa- 


turni one ounce; mix all together 


well in a warm tron Mortar, and 


\ 


88. * WOUND - POUDER : 
Take Dragens Blood, Alves, Frankin- 
cenſe, $accharum Saturni , ahd. 
Copperas, of each alike ; n 
them, and being finely Poudered with 
Jome Cob-Webs and Whites of Eggs, 
apply it to the bleeding Wound, 


of Blood, prevent Putrefattion, and 
contribute much to the Cleanſing and 
Healing of it, PPD 
89. * WOUND - SALVE: 
Take Turpentine, Oil Olive, Sheeps- 
oo, of each 4 ounces, Yirgins-Wax 
alf a 
| 21 two or three Tolks of Eggs; beat 
them together, and put to 4 four 
ounces of D, R. W. and two aunces 
of Honey diſſolved in the D. R. W. 
mix theſe with as much Flower as 


will bring them into a thickneſs ever 
4 gentle Fire, keeping them fiirrin 
till they become 4 Plaiſter; aþ 5 
this to Green Wounds, or others, t 
have not been of tas long ſtanding, 


and it baſtens the Cure, 


| 90. *WOUN D-SALVE 
Excellent: Take Oil live 4 pound, 
Sheeps-ſuet, Oil of Ben, of each half 
4 pound, Gum Elemi, Turpentine, 
Frankincenſe, ef each ten ounces, 


of each five ounces -; mix 


ther ; then take them. of the Fire, 
and ſtrew into the Balſam the fol- 


Aloes, all in fine pouder, of each 
three ounces, ” 7 rrin 0 it 
begins to grow thick and cold, This 
| Balſam cleanſes any Old Sore, or Rot- 
ten Running Ulcer, fills it with Fleſh 
and Heals it in a ſhort time; a 


ance dreſſing. 


91. WR I N K I. ES to 


{ 


uct 


-” „ 
15 


— 


lowing Pouders, vix. Tobacco in Poa- 


at once dreſſing. Take Sal Mirabilis der 6 ounces, Myrth, Olibanum, 


Smooth! Take Oil of Ben fix on- 


ces, 


and it will eaſily ſtay the Flux 


pound, melt and mix, then 


Roſen, Bees- wax, Balſam e 
melt, and flir them well toge- 


generally Cures any Green Hound at 


pure half an ounce, white Bees- war 


= Turneps, often to be renewed ; or in 
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= Pay 


ves, choice Sperma Ceti three ounces, | the Fore-head, every Night 


Saccharum Saturm two ounces, Cam- 


Bed; this being often done, it will - 
make the Fore-head - ſmooth and ſoft, 


Ten ounces ; mix, melt, and male and the Wrinkles to diſappear. Some 
⁊ ſoft Emplaſter, which may be ſpread | apply it in like manner over the © 
on 4 Forehead cloth, and applied . Cheeks and Chins. 
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1. X FARDSWELLED. 
| Ik a Man's Yard be 
185 Swelled up, diffolve| fn. 


Aloes in White - wine 


and dip 2 Linen- Cloth in it; 
bind it about the Yard, and of- 
ten waſh it with the Liquid; 
and if there he any Ventofity, or 
Windineſs of the Belly, naſe a Fo- 
mentation of the Decoction of 
Ariſtolochia - rotunda; Or if the 
Teſticles be affected with the 
Tumour, Take Bean- Flower, 
Barley-Meal, the Leaves of Hen - 
baue, of each a like tity; 
put to them Oil of Roſes, mix 
them well together, by Braying 
in 4 Mortar, and apply them as 
a Cataplaſm, often renewing it as 


the Moiſture dries up, and waſh 


the Teſticles with D. R. W. and 


3 


Spear-mint- water. | 
One of the beſt Remedies for this. 
Wineſs, is a Cataplaſm ef Baked. 


place thereof this following Mixture : 
Take Mithridate fix ounces, Pouder 
of Bay - Berries three ounces, 0¹¹ 
Oli ve an ounce and haf, mix them; 


. read ſene of . thus en Leather 


— 


and apply it, renewing it once or 
twice 4 Day, as you iſee Occ» 


2. * YARD. ULCERATED : 
If Venereal, let the Patient take .. 
a Vomit of 5, 7, or 9 Grains of 
Tarbith Mineral, mixt with a 
Bolus of Mithridate, and = 
it twice a Week for four times; 
mean Seaſon, let him dreſs the 
Ulcer with this: Take Stracbourgh_ . 
Turpentine an ounce, two Tol 
of Eggs, which mix well toge- 
ther, to which add Honey one 


. | ounce ; after it is digeſted, if it 


Heals not, you muſt add to it 
half an ounce of ¶hite Prauipitate : 
If Proud | Fleſh grows, you muſt 
dreſs it with. Red Pracipitate ant 
Baſlicon, and then Heal it after 
the manner of a Common Ulcer. 
3. ARR O W. AnOint | 
ment may be made of it, which 
is excellent in Curing Wounds, 
and is proper for fuch as have 
Inflamations. It ſtops the Terms, 
being drank in White-wine, when 
Decocted therein, as; alſo the 
Bloody -Flux. The Ointment of 


it is a good Healer of Ulcers and 
| | | PFiſtula s, 
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Fiftnlas, eſpecially ſuch as 2. 
bound With Moiſture. The Hair 


being, anointed with it, it ſtays 
its Falling off; . eſpecially waſh- 
ing the Head before with the 


Decoction of it. Inwaxdly. ta- 
ken, it ſtrengthens the retentive 
Faculties of the Stomach; it 
belps the Running cf the Reins, 
and ſuch as cannot hold their 
- Urine; _ The. Leaves chewed in 
the Mouth, eaſe the Pain in the 
Teeth, and is briefly an Herb of 
. very drying and binding Qua- 
by. | * 
4. YELLOW COLOUR 
t Make: Take the yellow Chiyes 
in white Lillies, Saffron and 
Tartar, ſteep them in Gam-water, 
or Buckthorn Berries; when they 
are dried, heat them in Water 
till they ſwell, and then preſs 
them out; theſe afford a pleaſant 
Colour, which with a little Gum 
Arabick diſſolved in it, you may 


| Ikewiſe Write with, and the 


Letter being Burniſhed on blue 


paper, will appear like Gold, 


eſpecially if a Shell of Gold 
be mixed and diſſolved with 


m. 9 ON | 

5. "YELLOW JAUNDICE : 
Take Mugwort and Harts- Tongue, 
of each a handful, Wormwood 
the third part of a handful, boil 
them in thtee pints of new White- 
wine, or any that is not ſharp, 
till a pint be conſumed, putting 
in the Wormwood laſt ; then 


ſtrain out the * gp port, preſ- 


ſing it. very hard, and having 
ſweetned it with D. L. S. let 
the Party afflicted drink about a 
quarter of a pint every Morn- 
ing for Nine Days ſucceſſively, 
by renewing. the quantity, and 
ir will prove of great Advan- 


tage, 


— 
; 4 da. 


1 likewiſe be raiſed by Layers -1 


. If the Diſtemper be far gone; 
Boil Rhubarb in Beer or Wine, 
and drink it Morning and Night, 
keeping your ſelt warm in Bed, 
or in a ſtirring Poſture, which 
is better for af. Hour or two af- 
ter; and ſo often doing, the 
Humours will be diſperſed, and 
Nature thus helped, caſt ont the 
Crudities that are the occaſion of 
that Diſtemper. — 
6. YELLOW, or BLACK 
JAUNDICE : Take three 
Nutmegs, two ounces of white 
Sugar-Candy, a. Dram of Saffron, 
and beat them in à Mortar to 
Pouder, but dry your Saffron by 
the Fire a little, and it will pou- 
der preſently ; divide them into. 
three equal patts, and Tet the 
patient take one part in a Pint 
of Sack for three Mornings to- 
gether. nn ed 8 
7. VEW. TRE, Since 
Bows have been laid aſide, the 
| Props tion of this Tree has been 
neglected ; but it will. ſerve for 
all the ſame uſes as Box, and fot 
moſt of which Purpoſes it is as 
good. It ſerves. allo to make 
Axle- Trees of, Cogs for Mills, 
and for Poſts in moiſt Grounds : 
To make Lutes of, Theorboes; 
Bowls, Wheels, Pins for Pullics, 
Cups and Pots to drink in; It is 
produced of the Seeds, waſhed 
from their Mucilage, buried in 
Sand a little moiſt, in December, 
and kept in ſome Veſſel in the 
| Houſe all Winter, and. in ſome 
cold Shade all Summer, and 
Sown in the Spring after. { 
bury them like Haws, and *tis - 
commonly the ſecond Winter be- 
tore they peep, and then they 
riſe with their Caps on their 
Heads, At three Years old they © 
Tranſplant them. They, may 
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up together; put in Ginger three 
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vnd ſo Planted out for Standarts, 
Walks and Hedges, being to be 
clipt into what Form and Order 
you pleaſe. They are worth the 
Pains, for their Perennial Ver- 
dure and Durability. It will 
grow on the Coldeſt and Barren- 
eſt Lands and Hills, eſpecially if 
W 2 

9. Y EX ING to Remedy - 
Take the Juice of Quinces, and 
Honey, each one ponnd and a 
half, pu to them a pint and a 
half of Vinegar, and boil them 


4 


ounces, of white Pepper one 
- ounce, and boil them again till 
they become thick ; then take a 
quarter of an ounce at a time, as, 
Often as you ſee occaſion ; or you 
may bimiſe Rue, infuſe it in 
White - wine with Cummin- 
Seeds, and drink it, ſweetned 
With a little Honey, | 
9. YOUTH ro PRESERVE. 
This is chiefly done by à Careful Obſer- 
vation bf Diet, and a good Courſe of 
Living. 1. Uſe: Moderate Exerciſe, 
to keep up the Native Heat, and the 


Humours and Fuices from Stagnation. 


2. Beware of Drinking to Exceſs, or 
uſing hot and Spirituous Liquors, as 
frrong Drink, Wine, 8c. too Libe- 
rally, or too often. for they defirey 
the Tone of the Stomach, and bring 
wnaccountable Diſorders upon the! 
Body, 3, Eat moderately, and ſuch 
things as the Stomach does eaſily 
Digeſt ; twice a Day is enough for 
ſuch as are not Labouring 
4. Uſe perpetual Change of Diet, and 
Eat not two Days of the ſame kind of 
Food, for the Stomach; as well as 
Nature, requires Variety; and thus 
os may go the Rownds with all 


Men, | 


—_ 


not pleaſed with them, nor does ie 


daily Teſtifies, That ſuch as from 
their Infancy "»p, have Eate 1 


Juices in it, look Younger at Three- 
ſcore and Ten, than others who con- 
ſtantly Eat them ſo Over- done, do at 
Twenty Five Tears Old, or Thirty c 


and French Men and Women, 

Eat all their Feed ſo Over-dreſt, look 
eren whilſt Young, ſo Tellow, Dry, 
Wrinkled, and as it were Withered, 
That an Old Engliſh Man or Wo- 
man /ook Better than they, and in 


* <tr extream hagged, beyond 
all manner of Basels. * 


Eating Moderately fir Broths 

and Gellies, and A RY Gravey 
of Roaſt or Boiled' Meats. 7. By 
taking now and then the Powers 
of Vipers i» Wine, © or the Viper- 
Pouder, and moderately. Drinking 
Viper Wine, only for — y 
„„ 

10. 1 U*C 
American Plant, but Hardier than 
we take it to be. 
our ſharpeſt Winters, without 
ſetting in Caſes, When it comes 
to ſome Age. it bears a 
ty ſort of Flower, and being 
eaſily, multiplyed , might make 


mental Fences in the World for 
laces of the Ve- Indies, the Root 
to fine Pouder, they make into 


fine White Bread, which 1s of a 
good Taſte, and. Nouriſhing. 


Things Eatable, 5. Let all v0 


2 A 


Meats be Dreft Rare, and mot eos" 
much done; for if their Fuices be © 
once out of them, the Stomach is 


| eafily dige them; and Experience 


| =aten their 
Meats ſo dreſt, as to have all then 


And this is the Reaſon that Jews, 9 


ret- 


Gardens. In Barbadoes, and other 
ing ſliced, dryed, and reduced - 


1 


3 


*k will fulſes - 4 


one of the beſt and moſt Orna- 


— — 


— 


Z A 

Zaffara. It is a 
| Mineral Matter 
made from Bis- 
muth ; which Potters uſe to make 
a Sky Color of. nn 

2.7aTA;SPELTA, 
Spelt, or Gray Wheat, It is a large 
plump Grain d Wheat; and. the 
very Beſt to 
Frumety of, See Wheat, Lett. VV. 
Numb. 50. 
3. * 


Z E DO AR x. It is 
hot and dry in the third degree, 
diſcuſſes VVind, is good againſt 


the Bitings of Mad Dogs, and 


other Venomous Creatures. It 
ſtops a Looſeneſs, and ſuppreſſes 
Vomiting, and gives eaſe in the 
Colick, It is now uſed by Phy- 
| ficians againſt Contagion, the 


to make Dr, Kings 


2 Y 


EST 5 73 $$, 
Habits of Body, nor in Fevers, 


kor then it inflames the Blood, 
ind . whole Body; and opens the 
Orifices of the Veins, for which 
reaſon, it is ſaid to provoke the 
Terms in Women. It 15 mixed 
with Purging Medicines, which 
are ſtrong and Griping, to Cor- 
rect them. It cleanſes the Lungs, 
comforts the Stomach, ſtrength- 
ens the Brain, and clears the Sight, 


when dull'd by Cold and Moi 


ſtare. See Lett. G. Numb. 38. 
39, 40. 1 3 
5. ZIZ ANI A. Darrel, It 
is hot and dry in the end ot the 
firſt degree, attenuates, reſolves, 
and cleanſes. Being mixt with 
Malt, it makes the Beer or Ae 
Heady 3 and ground with Bread 
Corn, it cauſes Dullneſs, and Hea- 


vineſs, and offends the Eyes, by 
ſending ill Vapours to the Brain. 
Its Flower or Meal mixt with 
other Ingredients, is commended 
by the Antients to cleanſe Putrid 
Ulcers, and to help in Curing 
Scabs, Leproſy, Struma's, Sciati- 
cas, Gangreens, Ce. 

6. * Z IMO MA. It is 2 
Fermentum, as Leſt for Wort; Le- 


Plague, and Peſtilential Airs, and 
to help Hyſterick Fits. 
4. ZI NZ IB E R. Ginger - 

It grows in almoſt all the Frovin- 
ces of the Eaſt and Weſi-Indies, 
It is Candied Green in both Indies, 
and is good for Old People, and 
for ſuch as have Cold and Raw 
Stomachs, and do not Concoct 
well. It is beſt when it is freſh 


Candied or Preſerved, It cuts 
Viſcid Flegm of the Lungs, and 
gives eaſe in the Colick, and Con- 
vulſions of the Bowels, and pre- 
vails againſt Cœliack and Liente- 
rick Fluxes, and long Diarrhæas 
proceeding from Cold, VVind, 
and Griping ſharp Humours. Ir 

ought no ways'to be uſed in hot 


THE 


4 


ven for Bread, the Gall in the Gall- 
Bladder, the Saliva ii the Month, 
the Acid Liquor in the Stomach, 
and the Pancreatick Juice in the 


Guts, Ec. . „ 
YTHUM. Iris Ale 
or Beer made by Brewing from 


END. 


s.*.4 
Malt, of which ſee in Lett. E. 
Nwmb. 48. ad 53. incluſive. 


